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MWHEPANbHbIA COCTABMOJ/IOKA PAAUOAKTUBHO 3ATPA3HEHHbIX
PEFTMOHOBMOTIWU/IEBCKOM OB/IACTY;

AnekcaHap MupoHuuK, inHa Jiunckan; YupexcdeHue obpazosaHus «Moaunesckuli
2ocydapcmeeHHsbll yHusepcumem npooososibCmaus»

3. THE COMBINED COOKED SAUSAGES PROTEINS BIOLOGICAL VALUE; Z.V.
Vasilenko, 0.V. Shkabrov; Mogilev state university of food technologies
BUOJTONMHECKAA LEHHOCTb BEJIKOB KOMBUHUPOBAHHbDbIX BAPEHbIX
KOJIBAC; 3.B. BacuneHnko, O.B. LLIkabpoB; MozunéscKkuli 20cyoapcmeeHHbili
yHUsepcumem rnpooososabCcMaus

4. STUDY OF THE STRUCTURE AND MECHANICAL PROPERTIES OF PROTEIN MILK
PRODUCT; Shingareva T.l., Skaptsova N.A., Glushakov M.A.; The Mogilev State
University of Food, Belarus

UCCNEAOBAHUE CTPYKTYPHO-MEXAHUYECKUX CBOMCTB BE/IKOBOM
MOJ/IOYHOM NPOAYKUMY; WwuHrapesa T. U., Ckanyosa H.A., Nywakos

M.A; MozuneescKuli 2ocydapcmeeHHsblli yHugepcumem rpooos8osascmaeus, benapycs

5. CREATION OF FERMENTED WHEY MILK DRINKS

MIXED FERMENTATION; Shingareva T.l., Azhanilok A.A.; Mogilev State University of
Foodstuff, Belarus

CO34AHUE PEPMEHTUPOBAHHOIO CbiIBOPOTOYHO-MOJ/1IOYHOIO HANUTKA
CMELUAHHOIO BPOXEHMUA; LLUnHrapesa T. U., AxkaHunok A.A.; MozunescKuli
2ocydapcmeeHHbIli yHUsepcumem npodosonbcmaus

6. USE OF PROBIOTIC BACTERIAL PREPARATION IN PRODUCTION OF SOUR-MILK
PRODUCTS; Shuljak T.L., Skokova O.I., Korotchenko N.F., Borisenko E.V., Mikulich
N.V.; Mogilev State University of Foodstuff, Belarus

MUCNONb3OBAHUE NPOBUOTUYECKOIO BAKTEPUAJIbHOIO NMPENAPATA B
NMPOU3BOACTBE KWC/IOMOJIOYHbIX NMPOAYKTOB;LLynak T./1., Ckokosa O.U.,
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KopoTtyeHko H.®., bopuceHko E.B., Mukynauy H.B.; Mozunesckuli 2ocydapcmeeHHbil
yHuUsepcumem npodososanbcmaus

7. FORMATION OF REHYDRATION PROPERTIES OF DRIED BEEF SEMIFINISHED; 217
V.V. Yevlash, N.I. Pogozhyh, O.V. Nemirich, A.E.Maksimenko, A.V.Havrish; National

University of Food Technologies

®OPMWUPOBAHME PErTMAPATALMOHHbIX CBOMCTB CYLLEHOIO MACHOIO

NONY®ABPUKATA; Esnaw B.B., Moroxunx H.U., Hemupuny A.B., MakcMmeHKo

A.E.; HayuoHanbHbIl yHUBepcumem nuuw,esbix mexHono2ul, XapoKkoscKkul

2ocyoapcmeeHHblll yHusepcumem numaHus U mopaoeu, Jly2aHcKuli HayUuoHAAbHbI

az2papHeblli yHUsepcumem

8. FISH PROTEINS ENZYMATIC HYDROLYSIS KINETIC'S ANALYSIS; 222
Bandurenko Galina, Vinnov Aleksey; National University of Food Technologies,

National university of life and environmental sciences, Kyiv, Ukraine

AHANN3 KWHETUKUN NPOLECCA PEPMEHTATUBHOIO rMaAPOJIN3A BE/IKOB

Pblbbl;

baHgypeHko I'. M., BuHHoB A. C.; HayuoHanbHbIl yHUBepcumem rnuujessix

mexHonoaull, HayuoHanbHsIl yHUBepcumem buopecypcos u npupodononb308aHUs,

2. Kues, YkpauHa

9. DETERMINATION OF LIMITING CURRENT DENSITY DURING DESALINATION OF 226
NANOFILTRATION WHEY PERMEATE BY ELECTODIALYSIS;

Yu.G. Zmiyevskiy, I.I. Kyrychuk, L.V. Kornienko; National University of Food

Technologies, Kiev, Ukraine

ONPEAENEHUE NPEAE/NIBHOM N/IOTHOCTU TOKA NPU 3NEKTPOAUANIUZHOM

OBECCOJ/INBAHUU HAHO®UNBTPALLMOHHOIO NEPMEATA MOJIOYHOM

CbIBOPOTKMU;

3munesckuitO.l., Knpuuyk U.U., KopHnerko J1.B.; HayuoHaneHsIl yHUBepcumem

nuuwessix mexHonoaul, Kues, YkpauHa

10. CONSUMER DATA DAIRY ENRICHED BY IODINE POLYSACCHARIDES; 229
Marina Dinyakova, Aleksander Mamtsev, Evgeniy Ponomarev, Valeriy Kozlov, Lilia

Ponomareva; The Branch of Moscow State University of Technologies and

Management named after K.Razumovskiy in Meleuz, Bashkortostan

NOTPEBUTE/NIbCKUE XAPAKTEPUCTUKU MOJIOYHbIX NPOAYKTOB,

OBOTALWLEHHbIX «10ANONUCAXAPUOAMMU»;

MapuHa [InHakosa, AnekcaHap Mamues, EsreHuit NoHomapes, Banepuin Kosnos,

Nnnus NoHomapesa; Puauan @re0Y B0 «Mockosckuli 2ocydapcmeeHHbil

yHuUsepcumem mexHosoaull u ynpasneHusa um. K.I. Paszymosckozo» 8 2. Meney3

(Pecriybnuka bawkopmocmaH)

11. POSSIBILITIES OF USE OF CONVERTERS OF POSITION IN THE CONCENTRATED 232
MILK ENTERPRISES; Lyudmila Gerasimova; The Branch of Razumovsky Moscow State

University of Technologies and Management; in Meleuz, (Republic of Bashkortostan,

Russia)

BO3MOHOCTU NPUMEHEHUA NPEOEPA30BATE/IEMA NONOXEHUA HA

MOJIOHYHO-KOHCEPBHbIX MPEANPUATUAX; /1.A. Tepacumosa; Quauan ®r60Y BrO

«Mockosckuli 2ocydapcmeeHHblll yHUgepcumem mexHosnozaull u ynpasnaeHua um. K.T.



Pa3zymoeckozo» 6 2. Meneys (Pecnybauka bauwikopmocmat)

12. THE INFLUENCE OF THE TEMPERATURE ON THE CHEMICAL AND 234
MICROBIOLOGICAL COMOSITION OF VACUUM PACKED VRSHNICHKI SAUSAGE;

A. Kuzelov, D. Andronikov, N. Taskov, D. Saneva, D. Naseva; University Goce Delcev

Stip, R. Macedonia;

13. INFLUENCE OF MARINATING TYPE ON MORPHOLOGICAL AND SENSORY 237
PROPERTIES OF SHEEP; Dessislava Borislavova Vlahova-Vangelova, Sholpan

Abzhanova, Stefan Georgiev Dragoev; University of Food Technology, Plovdiv,

Bulgaria; Almaty Technological University, Kazakhstan

B/IMAHUE HA BUAA HA MAPUHOBAHETO BbPXY MOP®OJIOTMYHUTE U

OPITAHOJIENTUYHU XAPAKTEPUCTUKU HA OBYE MECO;/Jecucnasa Bnaxosa-

BaHeenosa, YXT lnosdus; LLlonnaH AbxaHosad, AAMamUHCKU MexHUYecKu

yHusepcumem, P. KazaxcmaH; CmedghaH [pazoes, YXT noedus

14. EXAMINATION OF SOME QUANTITATIVE AND QUALITATIVE CHARACTERISTICS 242
OF THE MEAT FROM DIFFERENT KINDS OF PIGS; Aco Kuzelov, Nako Taskov, Darko
Andronikov, Dijana Naseva, Dusica Saneva; “Goce Delcev” University, Stip, Macedonia

15. INFLUENCE OF AN AUTOLYTIC LACTOBACILLUS DELBRIECKII SSP 246
. BULGARICUS STRAIN ON WHITE BRINED CHEESE RIPENING; K. N. Pashova-Baltova,

Z. L. Urshev, T.M. Zvancharova, D.P. Ankova, N.E. Ninova-Nikolova; LB Bulgaricum

PLC; Sofia

B/IMAHUE HA LLAM LACTOBACILLUS DELBRIECKII SSP. BULGARICUS C

ABTOJ/IUTUYHA AKTUBHOCT BbPXY 3PEEHETO HA BAJ10 CA/IAMYPEHO CUPEHE; K.

H. Mawosa-banTos.a, 3. /1. Ypwes, T.M. 3sbHuaposa, [. 1. AHKosa, H. E. HuHoBa-

Hukonosa; E/IbU EYJITAPUKYM EALl — ep. Coghus

16. SELECTION OF OF L.BULGARICUS AND S.THERMOPHILUS STRAINS WITH 251
ANTIMICROBIAL AND OSMOTIC TOLERANCE;

Sv. Minkova, K. N. Pashova-Baltova, N.E. Ninova-Nikolova; LB Bulgaricum PLC; Sofia

CENEKUMOHUPAHE HA LLAMOBE L.BULGARICUS U S.THERMOPHILUS C

AHTUMUKPOBEH U OCMOTHUYEH TOJNIEPAHC;

Cs. MuHKoBa, K. H. MNawosa-bantoBa, H. E. HnHHoBa-Hukonosa; E/IbU BY/ITAPUKYM

EA] — ep. Cogpus

17. CHARACTERISTICS OF WHITE BRINE CHEESE FROM SHEEP'S MILK PRODUCED 255
WITH COMBINATIONS OF STARTER CULTURES WITH ACE-INHIBITORY ACTIVITY;

Kalinka Baltova, Zhechko Dimitrov, Teodora Zvancharova, Irina Gotova, Nadya

Ninova; LB-Bulgaricum Plc., R&D Center, Sofia, Bulgaria

XAPAKTEPUCTUKA HA BANTO CAIAMYPEHO CUPEHE OT OBYE MJ1AKO

NPOU3BEAEHO C KOMBUHALUU 3AKBACKU C ACE- UHXUBUPALLA AKTUBHOCT;

KanunHka bantosa, euko Aumuntpos, Teogopa 3sbHYaposa, UpuHa lNotosa, Haga

HuHoBa; Enbu byneapukym EAL, UeHmwvp HUP/, Cogpus

18. DEVELOPMENT OF STARTER CULTURES FOR YOGHURT WITH NEW 259
TEHNOLOGICAL PROPERTIES;

Sv. Minkova, K. N. Pashova-Baltova, N.E. Ninova-Nikolova, LB Bulgaricum PLC; Sofia

Cb3OABAHE HA 3AKBACKU 3A KUCEZTO MJIAKO C HOBU TEXHOJ1IOTUYHU



CBOWCTBA;
Cs. MuHKoBa, K. H. NMawoBa-bantoBa, H. E. HWHoBa-Hukonosa; E/IbU BY/ITAPUKYM
EA/L — ep. Cogpus

19. PENETROMETRIC STUDY OF COAGULATED COW'’S MILK, USING CAMEL
CHYMOSIN OBTAINED BY FERMENTATION AND MILK- CLOTTING ENZYME OF
MICROBIAL ORIGIN;

P. Panayotov, K. Yoanidu, P. Boyanova, B. Milenkov; University of Food Technologies
NEHETPOMETPUYHO U3CNEABAHE HA KOATYJIMPANO KPABE M/IAKO, YPE3
M3MNON3BAHE HA ®EPMEHTATUBHO NOJIYYEH KAMUJICKU XUMO3UH U
MJIEKOKOATY/IUPALL, EH3UM C MUKPOBUAJIEH MPOU3XOA; M. MaHalioTos, K.
VIoaHM,u,y, M. boaHosa, 6. MuneHkos; YXT lMnos8dus

20. INVESTIGATION THE OPPORTUNITIES FOR APPLICATION OF UREASE DEFICIENT
STARTER CULTURES IN MANUFACTURING OF WHITE BRINE CHEESE;

N.E. Ninova-Nikolova, Z. L. Urshev, K. N. Pashova-Baltova; LB Bulgaricum PLC; Sofia
NPOYYBAHE Bb3MOXHOCTUTE 3A NPUNTOXEHUE HA YPEASOLEPULIUTHU
3AKBACKU B NPOU3BOACTBOTO HA BA10 CAIAMYPEHO CUPEHE;

H. E. HuHoBa-HuKonos.a, 3. /1. Ypuwes, K. H. Nawosa-bantosa; E/I6U BY/ITAPUKYM
EAL — ep. Cogpus

21. TECHNOLOGICAL PROPERTIES OF STARTER CULTURES IN THE PRODUCTION OF
DRY FERMENTED SAUSAGES;

JoSevska Elena., Stojanovski M., Kitanovski D., Kitanovski V; Faculty of Biotechnical
sciences, Bitola Macedonia;

22. ENTWICKLUNG EINES VERFAHRENS ZUR MECHANISCHEN ENTFETTUNG VON
SCHWEINESCHWARTEN, CHARAKTERISIERUNG DER TECHNOFUNKTIONELLEN
EIGENSCHAFTEN DES GETROCKNETEN UND ENTFETTETEN PRODUKTES;

W. Schnéckel, 1. Micklischp, D. Schnackel; Hochschule Anhalt, FB Landwirtschaft,
Okotrophologie und Landschaftsentwicklung, Bernburg, Deutschland

23. DEVELOPMENT OF CEHESE'S STARTERS WITH INCREASED ANTIOXIDANT
ACTIVITY;

Zhechko Dimitrov, Irina Gotova, Kalinka Baltova; LB-Bulgaricum Plc., R&D Center,
Sofia, Bulgaria

PA3PABOTKA HA 3AKBACKM 3A BA10O CAIAMYPEHO CUPEHE C MOBULLUEHA
AHTUOKCUOAHTHA AKTUBHOCT;

HKeuko Aumntpos, NpunHa FNotosa, KannHka bantosa; Eabu byneapukym EA/L], LleHmbvp
HUPA, Coghusa

24. U3CNEABAHE HA HUCKOMOJEKYNTHATA NENTUAHA MATEPUA NPU
NPOU3BOACTBO HA CUPEHA CbC 3AKBACKA C NMOBULLEHA BUOAKTUBHOCT;
euko Aumutpos; Eabu byneapuxkym EAL, LleHmvp HUP/L], Cogpus

EVALUATION OF LOW MOLECULAR WEIGHT PEPTIDES OF CHEESES PRODUCED WITH
STARTER WITH INCREASED BIOACTIVITY;

Zhechko Dimitrov; LB-Bulgaricum Plc., R&D Center, Sofia, Bulgaria

25. EFFECT OF SUPERCHILLING TREATMENT AND STORAGE CONDITIONS ON THE
PROTEOLYSIS OF CHICKEN MEAT;
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K. Vassilev, G. lvanov, D. Balev, A. Bogdanova; UFT-Plovdiv

B/IMAHUE HA PEXUMWUTE HA NOAMPA3ABAHE U CbXPAHEHUE BbPXY
NPOTEO/IUTUYHUTE NPOLLECU B NUNELLKO MECO;

Knpun Bacunes, Nanmn MeaHos, ecncnas banes, ATaHacKka

BoraaHoBa; YHUsepcumem no xpaHumesaHU mexHosoauu — 1nosdue

26. EFFECT OF REFRIGERATION TREATMENT AND STORAGE REGIMES ON THE
SENSORY AND INSTRUMENTAL COLOUR PROPERTIES OF CHICKEN MEAT
PRODUCTS;

K. Vassilev, D. Balev, G. Ivanov, D. Pircheva, V. Shikov; University of Food Technologies
— Plovdiv

B/IMAHUE HA PEXUMWUTE HA XIAANNTHA OBPABOTKA U CbXPAHEHUE BLPXY
OPTAHONENTUYHUTE U UHCTPYMEHTA/THUUBETOBU XAPAKTEPUCTUKU HA
NMPOAYKTU OT NUNELLKO MECO;

K. Bacunes, [. banes, I'. UBaHos, [. NMupyesa, B. LUnKkos; YHusepcumem no
XpaHumesaHU mexHosoz2uu — [1nosous

27. COMPARISON OF MINERAL COMPOSITION OF MILK OF PETS;

K. Belinska, N. Falendysh; National University of Food Technologies, Kiev
CPABHUTE/IbHAAA OLEHKA MUHEPANTbHOIO COCTABA MOJIOKA JOMALUHUX
XUBOTHDbIX; K. BennHcKas, H. ®anengbiw;HayuoHanbHeIl yHUBEepcumem nuuiessbix
mexHonoeaul, Kues

28. INFLUENCE OF THE NUMBER OF SOMATIC CELLS IN MILK ON THE YIELD AND
ABATEMENT OF CHEESE; Kalevska T.,Kocoski Lj; Faculty of Technology and Technical
Science - Veles, University St.. Kliment Ohridski - Bitola, Faculty of Biotechnical
Sciences University St. Kliment Ohridski — Bitola, R. Macedonia

29. FUNCTIONAL CHARACTERISTICS OF CAROTENOIDS AND THEIR APPLICATION IN
THE DAIRY INDUSTRY;Radka Vlaseva; UFT- Plovdiv

®YHKUMOHANHU XAPAKTEPUCTUKN HA KAPOTEHOUOUTE U NMPUNTOXKEHUETO
UM B MJIEYHHATA NPOMMULLJIEHOCT;

Paaka Bnacesa; YHusepcumem ro XpaHumesnHu TexHoso2uu

30. KAYHECTBEHA XAPAKTEPUCTUKA HA TPAOULUUOHEH BbJITAPCKU CYPOBO-
CYLUEH MECEH NPOAYKT NPOU3BEAEH C U3MNOJ13BAHE HA CTAPTEPHA KY/ITYPA;
KameH [JaHos, AnnaHa Hukonaesa MpaguHapcka, Kata MeaHoBa Bbakosa-Moprosa,
XpuctuHa KoctagmHosa Kapagxosa, Aumutbp Bacunes Bacunes; YHusepcumem ro
XpaHumeanHU mexHosozuu — laosdus

QUALITY CHARACTERISTICS OF TRADITIONAL BULGARIAN DRY CURED MEAT
PRODUCT MANUFACTURED WITH ADDITION OF STARTER CULTURE;

Kamen Rumenov Danov, Dilyana Nilolaeva Gradinarska, Katya Ivanova Valkova-
Yorgova, Hristina Kostadinova Karadjova, Dimitar Vasilev Vasilev; University of Food
Technologies — Plovdiv

TexHO0JI0rusl HA HANUTKUTE

1. SELECTION OF RACE OF YEAST FOR PREPARATION OF BEER SPECIAL;
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Baigazieva G.l., Saburova N.J., Kekibaeva A.K., Almaty Technology University,
c.Almaty Respublic of Kazakhstan,

NOABOP PACHI APOXKEW ANA NPUTOTOBNEHWA MUBA CNELUANBHOIO;
Bawnrasumesa .., CabypoBa H.}., Kukebaesa A.K., AAMaTUHCKNIA TeEXHONOTMYECKUI
YHuepcutet, r.Anmatbl Pecnybamka KasaxctaH, r.Anmatbl Pecnybnvka KasaxcraH

2. PROSPECTS FOR THE USE OF SUGAR IN THE PRODUCTION OF SPARKLING WINES;
Irina Babich, Nina Grechko; National University of Food Technologies, Kyiv, Ukraine
NEPCMNEKTUBbLIUCMOJ/Ib3OBAHUA CAXAPA-NECKA NMPU NPOU3BOACTBE
UIFPUCTbIX BUH;

Babuu N.M., Tpeuko H.A. ; HaybioHanbHbIb yHUBEpCcUmMem nuu,esbix mexHosno2ull

3. RESEARCH OF FERMENTATIVE ACTIVITY OF BREWING YEAST;

E.M. MORGYNOVA, Y.S. NAZAROVA; RUP "Scientific and Practical Center of National
Academy of Sciences of Belarus for the Food",Minsk, Educational Institution «Mogilev
State University of Food» The Republic of Belarus, Mogilev

4. NCCNEOQOBAHUE BPOAUNBHON AKTUBHOCTU MUBOBAPEHHbBIX POKEWM;
E.M. MOPI'YHOBA, H0.C. HA3APOBA; PYI1 «HayyHo-npakmuyeckul yeHmp
HayuoHaneHoli akademuu Hayk Benapycu no npodososbcmeuto», 2. MUHCK,
YupexcdeHue obpazosaHus «MoeaunescKuli 2ocyoapcmeeHHsblli yHusepcumem
npodosonbcmeus» Pecrniybnauka benapycs, 2. Mozusnes

5. USING TECHNOLOGY LEACHATE Bardo ALCOHOL; Mudrak T., Kyrylenko R.,
Boyarchuk J., Kovalchuk S.; National University of Food Technologies
NCNOJ1Ib3OBAHUE ®UJIbTPATA BAPAbI B TEXHOJIOTUU CMUPTA; Myapak TaTbAHa
EmenbaHoBHA, KnpnneHko PomaH Npuropbesuny, boapuyk Apocnas AHOpeesny,
KoBanbuyk CBeTnaHa CTenaHoBHa; HayuoHabHbIU yHUBEpcUmMem nuuiessix
mexHosnoaul

6. CAROTENOID CONCENTRATE JUICES PROCESSING IMPROVEMENT; Aleksandr
Bessarab, Galina Bandurenko, Vitaly Shytyuk, Tatiana Levkivska; National University of
Food Technologies, Kyiv, Ukraine

COBEPLUEHCTBOBAHUE TEXHOJ1I0I' KAPOTUHCOOEPKALLUX
KOHUEHTPUPOBAHHbIX COKOB; beccapab A.C., baHaypeHKo .M., LLyTiok B.B.,
NesKkosckana T.H.; HayuoHanbHbIl yHUBepcumem nuujessix mexHosaoeaut, e. Kues,
YKpauHa

7. UHTETPUPAHA CUCTEMA 3A YINMPABNTEHUE HA KAYECTBOTO B MUMBOBAPHA;
Muxaunn UeBaHos Muxaiinos; Koaex no UKOHOMUKG U aOMuHuUcmpayua — lnosdue

8. DEVELOPMENT OF TECHNOLOGY OF SPECIAL BEER WITH USE OF EXTRACT OF A
WALNUT;

Omelchuk Staniuslav, Irina Melnik, Zoriana Romanova, Ivan Ignatov; Cherkasy state
technological university, Cherkasy, Ukraine, Odesa national academy of food
technologies, Odessa, Ukraine, The National University of Food Technologies, Kiev,
Ukraine, University of Food Technologies, Plovdiv, Bulgaria

PA3PABOTKA TEXHONOIMU CNEUMUAIBHOIO NMUBA C UCNMOJIb3OBAHUEM
SKCTPAKTA PELLKOIO OPEXA;

Omenbuyk CraHucnas, UpuHa MenbHuK, 3opAaHa PomaHoBsa, MBaH
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WUrHatoB; Yepkacckuli 2ocydapcmeeHHbili mexHonozu4ecKull yHusepcumem, 2.
Yepkaccel, YkpauHa, O0eccKas HaUUOHAMbHAA aKadeMus nuuessix mexHoanoaul, .
Odecca, YkpauHa, HauuoHanbHbIl yHUBEpcUmMem nuuwessix mexHosnoaul, e. Kues,
YKpauHa, YHusepcumem nuuwiesbix mexHosaoz2ud, e. [1nosous, bonzapus

9. INVESTIGATION OF THE WORT CHARACTERISTICS, OBTAINED WITH THE USE OF
WHEAT MALT AND INFUSION MASHING METHOD;

Ivan Ignatov, Valentin Batchvarov, Maria Kaneva, Veronika Velikova; University of
food technologies, Plovdiv; Agricultural academy, Sofia

U3CNEOBAHE XAPAKTEPUCTUKUTE HA MUBHA MBCT, MONYYEHA C YYACTUE HA
MNWEHWYEH MANL U UHOY3UOHEH METO/, HA MANLLYBAHE;

MBaH UrHatos, BaneHTnH bvuBapos, Mapua KbHeBa, BepoHuKa

BenukoBsa; YHusepcumem no xpaHumenHu mexHosoauu, nosous;
CenckocmonaHcka akademus, Cogusa

10. OAK WOOD APPLICATION IN THE COOPERAGE. INFLUENCE OF OAK SPECIES AND
WOOD SEASONING ON THE OAK EXTRACTIVES AND AROMA COMPOUNDS;
Stoyanov N., Dincheva I., Tsavkov E., Mitev P., Spasov Hr., Blagoeva N.; University of
Food Technologies — Plovdiv, Agrobioinstitute- Sofia, University of Forestry — Sofia,
Bulgaria

NPUNOXEHUE HA AbBOBATA AbPBECUHA NMPU NPOU3BOACTBOTO HA Bb4BM!.
B/IMAHUE HA BUAA Obb U CYLLEHETO HA S bPBECUHATA BbPXY
CbAbPXAHUETO HA EKCTPAKTHU U NETZIMBU KOMMNOHEHTW;

CroaHnos H., AnHuyesa W., Llaskos E., MuTes 1., Cnacos Xp., bnaroesa

H.; YHusepcumem no XpaHumesnHu TexHonozauu — [1nosdus; AepobuouHcmumym —
Copusa; /lecomexHu4ecku YHueepcumem - Cogpus

11. NON-ALCOHOLIC BEVERAGES PRODUCED FROM FRUIT JUICE BY LACTIC ACID
FERMENTATION; Sebastian Schalow, von Ulardt I., Puillat V., Schulz M.; Institute of
Agricultural and Urban Ecological Projects affiliated to Berlin Humboldt University;
Institut Universitaire de Technologie, Lyon (IUT Lyon 1); Diesdorfer Suessmost-,
Weinkelterei & Edeldestille GmbH

12. FLUIDIZED BED BIOREACTORS — APPLICATION AND BASIC HYDRODYNAMIC
CHARACTERISTICS;

Vasil lliev, Georgi Kostov; University of Food Technologies Plovdiv

BEUOPEAKTOPU C ®/TYUAU3UPAH C/I0N -

MNPUNOXEHUE U OCHOBHU XMAPOANHAMUYHN XAPAKTEPUCTUKU;

Bacun Wnues, Feoprun KoctoB; YHusepcumem no XpaHumesnHu TexHoso2uu - NnoBgus

13. ENCAPSULATION OF BREWING YEAST IN ALGINATE/CHITOSAN MATRIX:
PRODUCTION OF PALE LAGER BEER,;

Vessela Naydenova, Mariyana Badova, Stoyan Vassilev, Julian Murigneux, Georgi
Kostov; University of Food Technologies,-Plovdiv, Institute Universitaire Technologies,
Universitaire ,,Claude Bernard“ Lyon

EHKAMCYNALUA HA NMUBHU APOXKAU B AITUHAT/XUTO3AHOBA MATPULIA:
NONYYABAHE HA CBET/10 OBMKHOBEHO NUBO;

Becena HangeHoBa, MapusiHa bagoBa, CtosiH Bacunes, *ynamaH MypuHbo, leopru
KocToB; YHusepcumem no XpaHumenHu TexHosnozuu — [11080us, YHUBepcumemcku
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TexHonozuyeH MHcmumym, YHusepcumem ,,Kn0d bepHap“ /luoH

14. EFFECT OF SOME TECHNOLOGICAL PARAMETERS ON THE ORGANOLEPTIC
CHARACTERISTICS OF RED WINES FROM THE REGION OF TIKVESH;

Hristov Spassov, Fidanka llieva, Ekaterina Gargova, Violeta Dimovska; University of
Food Technologies - Plovdiv, Bulgaria; University "Gotse Delchev", Shtip,
Macedonia; Winery "Popova kula," Demir Kapija, Macedonia

B/IMAHUE HA HAKOU TEXHO/TOTUYHU NAPAMETPU BbPXY OPTAHOJIENTUYHUTE
XAPAKTEPUCTUKU HA YEPBEHU BUHA OT PAMOHA HA TUKBELL;

Xpucto Cnacos, ®ugaHKa Nnneea, EkatepuHa lNaproea, Buonera

OVMOBCKa; YHUsepcumem o xpaHumesnHU mexHosozuu — [1noedus, bvazapus;
YHusepcumem ,,loye enves”, LLun, P MakedoHus; BU ,[Monoesa kyna”, demup
Kanus, P MakedoHus

15. ORGANOLEPTIC PROFILE OF WINES FROM DIFFERENT BRANCHES OF VARIETY
VRACHANSKI MISKET; H. Spassov, I. Simeonov, N. Blagoeva, I. Tchobanov, N.
Stojanov, P. Mitev; University of Food Technologies - Plovdiv, Institute of Viticulture
and Enology — Pleven, Bulgaria

OPFAHONENTUYEH NPO®UN HA BUHA OT PA3/INMHU KNOHOBE HA COPTA
BPAYAHCKU MUCKET; Xp. Cnacos, . CumeoHos, H. bnaroesa, f. YobaHos, H.
CrosaHos, . MuTeB; YHUsepcumem rno xpaHumesHu mexHosaoz2uu — [1a1080us,
MHcmumym no no3apcmeo u 8uHapcmao - lneseH

16. SENSORY EVALUATION OF AQUEOUS EXTRACTS FROM DRIED LEMON BALM
(MELISSA OFFICINALIS L.) LEAVES;

Krasimira Kalcheva — Karadzhova, Maria Kaneva, Danka Ludneva, Kiril Mihalev; Food
Research and Development Institute — Plovdiv, University of Food Technology —
Plovdiv

OPTAHONENTUYHA OLLEHKA HA BOAHU EKCTPAKTU OT CYLLUEHU JINCTA HA
MATOUYMHA (MELISSA OFFICINALIS L.);

Kpacumunpa Kanuesa - Kapagkosa, Mapua KbHeBa, [laHKa JlygHesa, Kupun
MwuxaneB; MIHCmumym 3a u3caedsaHe U pazsumue Ha xpaHume — [1a1080us,
YHusepcumem no xpaHumesnHu mexHosao2uu — l10e80us

17. SENSORY PROPERTIES OF BEVERAGES BASED ON MELONS WITH FRUIT AND
VEGETABLE JUICES;

Petya lvanova, lliana Tomova, Marianna Baeva; Food Research and Development
Institute, Plovdiv; University of Food Technologies, Plovdiv

CEH30OPHM KAYECTBA HA HANMUTKU HA BA3A NBHMNELLU C BNOXKEHN COKOBE OT
NNOAO0BE U 3ENEHYYUMU;

MNeta NBaHoBa, WnnaHa Tomosa, MapuaHHa baeBa; MHcmumym 3a uscnedsaHe u
passumue Ha xpaHume, 2p. [1nosdus; YHusepcumem no xpaHumesHu mexHoao2uu,
ep.Mnosdus

18. STUDY ON THE STABILIZATION OF WHISKEY BY COMBINED USE OF CHILL
FILTRATION.

I. INFLUENCE OF EXTRACT AND ALCOHOL CONTENT OF THE BLENDS ON THE CHILL
FILTRATION;

Svetoslav Denev, Hristo Nikolov; UFT- Plovdiv
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U3CNEABAHE BbPXY CTABU/TU3ALUATA HA YUCKU YPE3 KOMBUHUPAHO
NPUNOXEHUE HA U3CKYCTBEH CTYA.

I. BAUAHUE HA EKCTPAKTHOTO U AZIKOXOJTHOTO CbAbPAHUE HA KYNAXKUTE
BBbPXY CTYAOBATA OBPABOTKA;

Ceetocnas [leHes, Xpucto Hukonos; YXT- 1no8dus

19. STUDY ON THE STABILIZATION OF WHISKEY BY COMBINED USE OF CHILL
FILTRATION.

Il. STABILIZING WHISKEY BLENDS USING ORGANIC AND INORGANIC STABILIZING
AND CLARIFYING SUBSTANCES;

Svetoslav Denev, Hristo Nikolov; UFT- Plovdiv

U3CNEABAHE BbPXY CTABUTU3ALUATA HA YUCKU YPE3 KOMBUHUPAHO
NPUNOXEHUE HA U3CKYCTBEH CTYA.

Il. CTABUNTUSUPAHE HA KYMNAXWU 3A YUCKHU C OPTAHUYHU U HEOPTAHUYHU
CTABU/IU3UPALLN U BUCTPELLU BELLLECTBA;

Ceetocnas [leHes, Xpucto Hukonos; YXT- 1no8dus

20. VOLATILE COMPOUNDS OF PLUM BRANDY AND THEIR STABILITY AFTER THE COL
D STABILISATION TREATMENT;

Milji¢, D., Urosa; Puskas, S., Vladimira; Vucurovi¢, M., Vesnaa; Razmovski, N.,
Radojkaa; Cicmil, N., BoZob; Manovi¢, R.,

Miletab;UniversityofNoviSad, PromontDistillery, NoviSad, Serbia

21. DEVELOP TECHNOLOGY GET DRINKS WITH USING A MALT BASE;

Baigazieva G.l, Saburova A.D; Almaty Technology University

PA3PABOTATb TEXHOJ1IOTUIO NONYHYEHUA HANMUTKOB C UCNOJZIb3OBAHUEM
C0/104,0BOM OCHOBbI;

Balirasunesa .U, CabypoBa A.L, AamamuHckuli TexHonozau4yeckuli YHueepcumem

22. SELECTION OF RACE OF YEAST FOR PREPARATION OF BEER SPECIAL;

Baigazieva G.I., Kekibaeva A.K., Saburova N.J., AlImaty Technology University
NOABOP PACHI APOXKIKEN A9 NPUTOTOB/IEHUA NMUBA CMELUUANBHOTO;
baiizazuesa I'.U., Kekubaesa A.K., Cabypoea H.}K., AamamuHcKuli TexHosnoau4eckuli
YHusepcumem

23. BREWING-TECHNOLOGYCAL PARAMETERS OF NEW LINES MALTING BARLEY,
DEVELOPED AT DOBRUDZHA AGRICULTURAL INSTITUTE — GENERAL TOSHEVO;

G. |. Marinova, A. H. Krasteva, V. H. Batchvarov, G. M. Mihova, T. P. Petrova, N. B.
Mihalkova, I. D. Petrova; Institute of Cryobiology and Food technologies, Dobrudzha
Agricultural Institute — General Toshevo

NMMBOBAPHO-TEXHO/1IOT'MYHU KAYECTBA HA HOBU IMHU NUBOBAPHMU
EYEMWUMN, CENEKLUMOHUPAHU B A3U -TEHEPA/1 TOLLEBO;

. U. MapuHosa, A. X. KpbcTesa, B. X. bvuBapos, . M. Muxosa, T. IN. MeTposa, H. b.
Mwuxankosa, U. [1. MeTpoBa, MHCMumym no Kpuobuosoausa u xpaHumesnHu
mexHosnoauu, Cogpus, JobpydxucaHcKu 3emedesncku uHcmumym — leHepan Towieso

24. EKCTPAKLUMA HA ®EHOJIHU CbEAMHEHUA N NONTU3AXAPUOU NPU
BUHUDUKALINA HA TPO3E OT COPTA MABPY/[;
I. BMIMAHUE HA METOOMUTE 3A NPEAPEPMEHTATUBHA OGPABOTKA HA
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rPO3A0BATA KALLA

Mwupocnasa Jendvesa, Ctepuo Kemunnes, Cunsua Tarapesa-Llenyesa, BeHeTa
bakbpakuesa

YHuBepcuTeT No XpaHUTENHU TexHoAornn — [hoBaus

EXTRACTION OF PHENOLIC COMPOUNDS AND POLYSACCHARIDES DURING THE
VINIFICATION OF MAVRUD GRAPE

I. INFLUENCE OF THE METHODS FOR PRE-FERMENTATION TREATMENT OF THE
CRUSHED GRAPE

Miroslava Delcheva, Stefcho Kemilev, Silvia Tagareva-Delcheva, Veneta Bakardjieva;
University of Food Technologies — Plovdiv

25. EXTRACTION OF PHENOLIC COMPOUNDS AND POLYSACCHARIDES DURING THE
VINIFICATION OF MAVRUD GRAPE

Il. INFLUENCE OF THE SIMULATED AND THE REAL ALCOHOLIC FERMENTATION;
Miroslava Delcheva, Stefcho Kemilev, Silvia Tagareva-Delcheva, Veneta Bakardjieva
University of Food Technologies — Plovdiv

EKCTPAKLMA HA ®EHOJ/THU CbEAUHEHUA U NONU3AXAPUOU NPU
BUHUD®UKALUNA HA TPO3AE OT COPTA MABPY/

Il. BMIMAHUE HA CUMYJTUPAHATA U PEAIHATA AZIKOXOJ/THA ®EPMEHTALLUA;
Mwupocnasa Jendyesa, Ctepuyo Kemunnes, Cunsusa Tarapesa-flenyesa, BeHeTa
baKkbpaXKunesa; YHUBepCUTET NO XPaHUTENHM TexHoAormm — [Mhosams

26. DEVELOPMENT OF TECHNOLOGY OBTAIN A MALT BASIS FOR THE PRODUCTION
OF BEVERAGES;

Baigazieva G.I., Saburova A.D., Almaty Technology University, Almaty Respublic of
Kazakhstan,

PA3PABOTKA TEXHO/TOMTMU NONYYEHUA COI'IO,D,OBOM OCHOBbI And
NMPOUN3BOACTBA HAMWUTKOB;

banrasuesa .U, Cabyposa A.[], AAMaTUHCKKNIA TEXHONOTMYECKMN YHMBEPCUTET

TexHoJiorusl HA TIOTIOHA, 3AXAPTAa, ETEPUYHUTE
MAacJIa, KO3BMETHYHUTE U Map(roMepUnHU
IPOAYKTH

1. THE INNOVATIVE TECHNOLOGIES OF FRUCTOSE MONOSACCHARIDE AND
MALTITOL POLYOL BASED SOUFFLI TYPE FOAM SEMI-FINISHED PRODUCT;

A. Dorokhovych, A. Murzin; National University of Food Technologies
MHHOBALUMOHHBIE TEXHO/TOT'MX NEHOOBPA3HOIO NONY®ABPUKATA TUMNA
«CY®JIE» HA OCHOBE MOHOCAXAPUOA ®PYKTO3bl U NOZIMONA MANTbTUTONA;
Jopoxosuy A.H., Myp3uH A.B; HayuoHanbHsIl yHUBepcumem nuujesobix mexHoso2uli

2. MODELLING THE PROCESS ADSORPTION OF PECTIN SUBSTANCES FROM THE
JUICE OF RED BEET;

L.N. Melnik, T.V. Sheiko, N.A. Tkachuk; National University of Food Technologies,
Institute of Food Resources of the National Academy of Agricultural Sciences Ukraine,
Kiev, Ukraine
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MOJAE/NNPOBAHME NPOLIECCA AACOPBLIUM NEKTUHOBbLIX BELLLEECTB U3 COKA
CTONOBOM CBEK/IbI; /1.H. MenbHuk, T.B. Weiiko, H.A. TKauyk; HayuoHanbHsIl
yHUsepcumem nuujessix mexHosoaul, UHcmumym rnpooo8016CMeeHHbIX pecypcos
HayuoHaneHol akademuu a2papHbIx HayK YKpauHsl, 2. Kues, YkpauHa

3. NEW DIRECTIONS OF USE OF A SWEET SORGHUM;

Darya Karputina, Margarita Karputina, Natalya Frolova; National University of Food
Technology

HOBOE HAMPABJIEHUE B UCMOJ1Ib3OBAHUMN CAXAPHOIO COPTO;

[Japba KapnytuHa, Mapraputa KapnyTtuHa, Hatanba ®ponosa; HayuoHanbHsIl
yHUsepcumem nuwiessix mexHono2uli

4. NPOYYBAHE BbPXY CbCTABA HA EKCTPAKTU OT N1OAO0BE HA LLUUMNKA (ROSA
CANINA L.);

WNpa TaHeBa, Kpacumupa dobpesa; Tpakulicku yHusepcumem — Cmapa 3azopa,
®akynmem ,, TexHUKa U mexHos02uu“ — Amb6on

STUDY ON THE COMPOSITION OF FRUIT EXTRACTS OF ROSE HIP (ROSA CANINA L.);
Ira Taneva, Krasimira Dobreva; Trakia University — Stara Zagora, Faculty of Technics
and Technology - Yambol

5. INFLUENCE OF MICROWAVE PRETREATMENT ON RAPE SEEDS PROCESSING;
Tamara Nosenko, Valeriy Mank, Vissarion Drokov; National University of Food
Technology, Kyiv, Ukraine

BNUAHUE NPEOBAPUTEZIbHOIO MMKPOBOJTHOBOIO HAIPEBA HA NMEPEPABOTKY
CEMAH PANCA; Tamapa HoceHko, Banepwuit MaHK, BuccapuoH

LpokoB.; HayuoHanbHsIl yHUBepcumem nuuwiessix mexHosozul, Kues, YkpauHa

6. PHYSICAL CHARACTERISTICS OF EMULSION COSMETIC CREAMS CONTAINING
EXOPOLYSACCHARIDE EXTRACTED FROM AERIBACILLUS PALLIDUS 13-2;

I. N. Panchev, M. G. Marudova, Sv. Dobreva, M. Kamburova, N. Radchenkova,
M.Kuncheva; University of Food Technology, Plovdiv; Plovdiv University “Paisii
Hilendarski”, “Body — D” LTD Plovdiv; Institute of microbiology — BAS, Sofia
PU3NYHUN XAPAKTEPUCTUKU HA EMYJZICUOHHU KOSMETUYHU KPEMOBE,
CbAbPKALLU EK3ONONMUSAXAPUA OT AERIBACILLUS PALLIDUS 13-2;

W. H. NanHues, M. I. Mapyaosga, Cs. [lobpesa, M. KambypoBa, H. PaaueHkoBa,
M.KyHueBa; YHusepcumem no xpaHumesaHu mexHosozauu ep. lnoedus, Mnosduscku
yHusepcumem ,[1.XuneHdapcku”, dupma ,,604U-4" ep. [Mnosdus, UHcmumym o
MUuKpobuonoaus —6AH, p. Cogpus

7. COMPARISON OF THE ANTIBACTERIAL ACTIVITY OF

VIETNAMESE CINNAMON ESSENTIAL OIL AND ITS CHEMOTYPE (TRANS-
CINNAMALDEHYDE) IN TRYPTONE SOYA BROTH (TSB) AND IN AN OIL IN WATER
EMULSION CONTAINING TSB: CONSEQUENCES FOR ITS USE IN FOOD
PRESERVATIONM. Trinh thi Thanh, K. Bensadi, E. Dumas, A. Gharsallaoui, S. Gouin,
M.H., Ly-chatain, P. Degraeve , M. Le Thanh, N. Oulahal; Universitii de Lyon,
Universitli Lyon - ISARA Lyon ; BIODYMIA (BIOinglinierie et Dynamique; Microbienne
aux Interfaces Alimentaires) ; IUT Lyon 1, Diipartement Glinie Biologique ; rue Henri
de Boissieu, Bourg en Bresse, France; Institut Polytechnique de Hanoi - Ecole de
Biotechnologie et Technologie Alimentaire; Numdiro 1
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Rue Dai Co Viet, Ha Noi, Vietnam

8. EXTRACTION OF BIOACTIVE SUBSTANCES FROM PLANT RAW MATERIALS.
APPLICATION OF THE EXTRACTS AS AN ALTERNATIVE OF METHYLPARABENES IN
COSMETIC CREAM; K. P. Parlapanska, V. Nancheva, M. Karsheva, I. Hinkov, S.
Diankov; University of Chemical Technology and Metallurgy - Sofia

EKCTPAKLMA HA BUOAKTUBHU KOMMNOHEHTU OT PACTUTE/THU CYPOBUHMU.
NPUNOXEHUE HA MNONYYEHUTE EKCTPAKTU KATO SAMECTUTE/IU HA
METUNNAPABEHU B KOSMETUYHU KOMMNO3ULUUU; K. M. MapnanaHcKa, B.
HaHuyesa, M. Kbpesa, U. XnHkos, C. JAHKOB; XUMUKOMEXHOMA02UYEH U
MemanypauueH YHusepcumem - Cogpus

9. METOAUKA KOHTPO/1A YACTOTbl APOMATUYECKUX BELLLECTB 3®UPHbIX

MACE/T KAK COCTABNIAOLWUX HATYPAJIbHbIX APOMATU3ATOPOB; EneHa YcaTioK,

HaTtanua ®ponosa; HayuoHanbHeIl yHUBEpcumem nuw,essix mexHonozul, 2. Kues,
YKkpauHa

10. DETERMINATION OF THE CONTENT OF CADMIUM IN TOBACCO BLEND AND
ASHES OF CIGARETTES AND TOBACCO ON THE BULGARIAN MARKET; N. Nikolov, M.
Jordanova, I. Pavlova, P. Zapryanova, G. Bekyarov; UFT — Plovdiv, Tl - Markovo
ONMPEAENAHE KOHLUEHTPALIMATA HA KAAMMWM B TIOTIOHEB BJIEHA, U NENEN OT
UUTAPU U TIOTIOHU, NPEAJTIATAHU HA BBJ/ITAPCKUA NA3AP; H.HuKkonos,
M.Mopp,aHOBa, W.MaBnosa, MN.3anpaHoB.a, I'. bekapos; YXT — lnosdus, UT - MapKoso

11. COMPARATIVE ANALYSIS OF THE PRODUCTIVITY AND SIGNIFICANCE OF
SCIENTIFIC RESEARCHES BY MEANS OF H-INDEX

1. BULGARIA IN THE GLOBAL SCIENTIFIC MAP;

Stepan G. Akterian; University of Food Technologies — Plovdiv
CPABHUTENEH AHANTN3 HA NPOAYKTUBHOCTTA U 3HAYMMOCTTA HA
HAYYHOW3CNEAOBATE/ICKATA AEMHOCT NOCPEACTBOM H-UHOEKCA

1. MACTO HA BbJ/ITAPUA B CBETOBHATA HAYYHA KAPTA;

CrenaH I. AKTepsaH; YHusepcumem o xpaHumesnHu mexHoso2uu — [1n1os8dus

12. COMPARATIVE ANALYSIS OF PRODUCTIVITY AND SIGNIFICANCE OF SCIENTIFIC
RESEARCHES BY MEANS OF H-INDEX.

2. UFT IN BULGARIAN SCIENTIFIC NETWORK;

Stepan G. Akterian; University of Food Technologies — Plovdiv

CPABHUTENEH AHANTN3 HA NPOAYKTUBHOCTTA U 3BHAYMMOCTTA HA
HAYYHOW3CNEAOBATE/ICKATA AEMHOCT NOCPEACTBOM H-UHAOEKCA.

2. MACTO HA YXT U YY4EHUTE Ur B HAYHYHATA KAPTA HA BbJ/ITAPUA

CrenaH I. AKTepsaH; YHusepcumem o XxpaHumesnHu mexHoso2uu — [1n1os8dus

13. INVESTIGATION OF PROSPECTS FOR SPONGE CAKE PRODUCTION WITH
CRISTALLINE MALTITOL;

D. Hrusavov, V. Dobreva, M. Hadjikinova, D. Hadjikinov; University of food
technologies

U3CNEOABAHE HA Bb3AMOXHOCTUTE 3A NOJ1IYYABAHE HA NAHAULUNAHOBU
NNATKU C KPUCTANTEH MANTTUTON;

. Xpycasos, B. [JobpeBa, M. XagnknHoBsa, [. XagKUKUHOB; YHU8Bepcumem rno
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XpaHumesiHU mexHosiocuu

14. COMPARATIVE CHARACTERISTICS OF YOGURT DRINKS PREPARED WITH SUGAR
AND WITH MALTITOL;

V. Tsv. Dobreva, R. V. Vlaseva, M. V. Hadjikinova, D.G. Hadjikinov, M.G.

Ivanova; University of Food Technologies-Plovdiv

CPABHUTENTHA XAPAKTEPUCTUKA HA NOACNALEHU CbC 3AXAP U C MANTUTON
MNEYHO-KUCEJIU HANUTKMUY;

B. L. AobpeB.a, P. B. Bnacesa, M.B. XaakunkmHoBa, [.I. XagKukuHos, M.I.

MBaHoBa; YHUsepcumem no XpaHumesnHu TexHonozuu-l1noedus

15. INFLUENCE CPD "STABILEX" ON PERFORMANCE MAYONNAISE QUALITY;

V. Bakhmach, V.Babenko, V. Mank; National University of Food Technologies, Kiev
BAUAHUE KOMNAYHAA «CTABUJTIEKC» HA MOKA3ATE/IU KAYECTBA
MAMOHE3OB;

B. bBaxmau, B.babeHkKo, B. MaHK; HayuoHanbHsIl yHUBEpCUMEM NUU,EB8bIX
mexHonozul 2. Kues

16. VALORISATION OF BY-PRODUCT FROM THE WINE PROCESSING;

M. Karsheva, E. Kirova, S. Georgieva; Dep. of Chem. Eng., UCTM, Sofia, Inst. Chem.
Eng., BAS, Sofia

BAJIOPUSUPAHE HA OCTATBYEH NPOAYKT OT NMPEPABOTKATA HA BUHO;

M. KbpuweBa, E.Knposa, C. leopruesa; XTMY-Cogpus, UNX-BAH

17. ANTIOXIDANT ACTIVITY AND OXIDANT STABILITY OF SUNFLOWER OIL,
ENRICHED WITH NATIVE ANTIOXIDANTS;

Mariyana Perifanova - Nemska, Galina Uzunova, Ilvanka Stoilova, Luciyan Krystev;
University of Food Technologies- Plovdiv

AHTUOKCUOAHTHA AKTUBHOCT U CTABU/THOCT HA CZTbHYOTIJZIEAOBO MACHO,
CTABUIU3NUPAHO C ECTECTBEHM AHTUOKCUAOAHTUH;

MapwuaHa MNepudaHoBa-Hemcka, lannHa YsyHosa, MiBaHKa CTonnosa, J/lyumnaH
KpbcTes; YHusepcumem o XpaHumenHu TexHosozuu-lnosdus

18. PHYTOREMEDIATON OF CONTAMINATED SOILS WITH HEAVY METALS BY
RAPESEED;

Violina Angelova, Mariana-Perifanova-Nemska, Galina Uzunova, Radka Ivanova, Jivko
Todorov, Krasimir

Ivanov; Agricultural University,Plovdiv, University of Food Technology, Plovdiv, Bulgari
a

Bb3MOXHOCTU 3A PEMEOUALMNA HA SAMDBPCEHU C TEXXKW METANTUA NMOYBU
YPE3 OTINEXAOAHE HA PANULUA;

BuonnHa AHrenosa, MapusaHa NMepudpaHoBa—HemcKa, NanmHa Y3yHoBa, Pagka
MBaHoBa, Kuneko Togopos, Kpacumunp UeaHos; AepapeH YHusepcumem — [1n1080us,
YXT - lnosdus

19. CHEMICAL COMPOSITION AND ANTIFUNGAL ACTIVITY OF

VIETNAMESE TURMERIC AROMATIC PRODUCTS OBTAINED FROM CURCUMA LONGA

(ZINGIBERACEAE) BY DIFFERENT METHODS;
Nguyen Thi Mai Huong, Nguyen Thi Kim Cuc, Tran Kim Dung; Tran Lien Ha, Pham Viet
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Cuong; Faculty of Food Technology, University of Economic and Technical Industries,

Institute of Marine Biochemistry, Vietnam Academy of Science and Technology, School

of biotechnology and food technology, Ha Noi University of Science and Technology
XUMWUYEH CbCTAB U AHTUMUKPOBHA AKTUBHOCT HA APOMATUYHUA
NPOAYKTU OT BUETHAMCKA KYPKYMA (CURCUMA LONGA(ZINGIBERACEAE)),
MOJTYHEHU YPE3 PA3J/IUMHU METOAUN

20. STUDY OF THE PROPERTIES OF PROMISING OIL-BEARING PLANTS;

Olga Kotik, Anna Kolobaeva; Voronezh state agrarian university

UCCNEAOBAHWUE CBOUCTB NEPCMEKTUBHbIX 3®UPOMAC/IUYHbIX PACTEHUN;
Onbra Kotuk, AHHa Konobaesa; @r60Y B0 BopoHexcckuli FTAY umeHu umnepamopa
Mempa |

21. OBTAINING ENRICHED EXTRACTS OF TERPENE COMPOUNDS. 1. WASTES OF
GRAPE (Vitis vinifera L.); Pavel Merdzhanov, Miroslava Kakalova; University of Food
Technologies, Plovdiv — Bulgaria

MNONTYYABAHE HA OBOIrATEHU HA TEPMEHOBU CbEAUHEHUA EKCTPAKTM. 1.
MNPECOBKWU HA TPO3[AE (Vitis vinifera L.);

Masen MeparkaHos, Mupocnasa Kakanosa; YHusepcumem no xpaHumesnHu
mexHosnoeauu, lnosdus

22. PRODUCTION OF EXTRACTS FOR COSMETIC APPLICATION FROM CHOKEBERRY
FRIUTS (Aronia melanocarpa(Michx) Elliott.). 2. ANTHOCYANINS;

Pavel Merdzhanov, Stanislava Tasheva, Teodora Atanasova, Stanka Damianova,
Albena Stoyanova; University of Food Technologies, Plovdiv — Bulgaria, University of
Russe “Angel Kanchev”, Subsidiary of the University of Russe in Razgrad — Bulgaria
TEXHONOINA HA EKCTPAKTU 3A KOSMETUKATA OT NZ1040BU NPECOBKU HA
APOHWA (Aronia melanocarpa (Michx) Elliott.). 2. AHTOLUAHMU;

MNasen MeparkaHos, CtaHucnasa Tawesa, Teogopa AtaHacosa, CtaHKa [JamaHoBa,
AnbeHa CToaHOBa; YHUBepcumem no xpaHumesnHuU mexHosoauu, lnosdus, PY ,A.
KvHues”, Pyce

23. STORAGE TIME OF THE AMARANTH’S OIL;

Shahova M.N., Vorontsov V.V., Butova S.V., Rtishchev A.A.; Voronezh state
agricultural university for Peter |, Russia, Voronezh

COXPAHHOCTb MAC/IA AMAPAHTA B 3ABUCMMOCTU OT YCTIOBUN XPAHEHUSA;
LWaxoea M.H., BopoHuos B.B., bytoBa C.B., Ptuwes A.A.; BopoHexcKuli
2ocyoapcmeeHHblli aepapHslli yHusepcumem um. umnepamopa lMempa I,Poccus, a.
BopoHeii

24. LOW TEMPERATURE EXTRACTION OF ESSENTIAL OIL BEARING PLANTS BY
LIQUIFICATE GASES. 11. DILL (Anethum graveolens L.);

Nenko Nenov, Teodora Atanasova, Ivanka Stoilova, Velizar Gochev, Tanya Girova,
Albena Stoyanova; University of Food Technologies — Plovdiv, ,Paisii Hilendarski”
University of Plovdiv, Bulgaria

HUCKOTEMMNEPATYPHA EKCTPAKUHNA HA ETEPUMHOMAC/EHU CYPOBUHU C
BTEYHEHU FA30BE. 11. TPEBA OT KONbP (Anethum graveolens L.);

HeHko HeHoB, Teogopa ATaHacoBsa, MisaHKa CTtomnosa, Bennsap lNoves, TaHA M'nMposa,
AnbeHa CToAaHOBa; YHUBepcumem no xpaHumesnHU mexHoso2auu- lnoedusp

546

549

553

558

561



Mnoedusecku YHusepcumem ,[1. XuneHoapcku”

25. CHANGE COLOR INVESTIGATION IN INTERMEDIATE PRODUCTS AND 566
DISCOLORISATION EFFECT OF RAW CANE SUGAR;

Emiliyan Rafailov Pashamov, Todor Georgiev Djurkov; UFT, Plovdiv

U3CNEOBAHE USMEHEHUETO HA LUBETHOCTTA NPU MEXOUHHUTE NPOAYKTU U

E®EKTA HA OBE3LUBETABAHE HA CYPOBA TPbCTUKOBA 3AXAP;

EmunusaH Padannos Mawamos; Togop Meoprues AKypkos; YXT — Maoedus

26. EFFECT OF ORGANIC AMELIORANTS ON THE COMPOSITION AND QUALITY OF 571
ORIENTAL TOBACCO KRUMOVGRAD 90;

Violina Angelova, Venelina Popova, Krasimir lvanov; Agricultural University, Plovdiv,

Bulgaria, University of Food Technologies, Plovdiv, Bulgaria

B/IMAHUE HA OPTAHUYHUTE MEJTIMOPAHTU BbPXY CbCTABA U KAHYECTBOTO HA

OPUEHTANICKU TIOTIOH OT COPT KPYMOBIPA/, 90;

BmnonunHa AHrenosa, BeHenunHa MNonosa, Kpacumup MeaHoB; AepapeH yHusepcumem —

Mnosdus, YHuUsepcumem rno xpaHuUmesnHU mexHosozauu — lnosous

27. THE STUDY OF QUALITATIVE CHANGES IN RAPESEED OIL DURING TRIAL 577
REFINING;

Korolkova Nadia Panina Evgeniy; State agrarian University named after Emperor Peter

1

UCCNEAOBAHUE KAYECTBEHHbIX U3MEHEHMIA B PANICOBOM MAC/IE B

NPOLIECCE NPOEHOW PA®UHALUY;

H.B KoponbKoBa, E.B. MaHnHa; @rbOY BI10 BopoHexcckuli TAY umeHu umnepamopa

lMempa |

X¥MHUYeH 1 MUKPOOMOJIOTHYEH AHAJIU3 U
KOHTPOJI HA XPAHUTE

1. THE RESEARCH OF THE CARBOHYDRATES COMPOSITION OF NONCONVENTIONAL 580
PLANT RAW MATERIAL;

Z.V. Vasilenko, V. V. Redko-Bodmer; Mogilev state university of food technologies

UCCNEOQOBAHUE YTNEBOAHOIO COCTABA HETPAAULIMOHHOIO PACTUTEJ/IBHOIO

CbIPbS;

3.B. BacuneHko, B.B. Peabko-boamep; Mozunésckuli 2ocydapcmeeHHbili

yHuUsepcumem npooosoabLcmaeus

2. ESSENTIAL FATTY ACIDS IN STRUCTURE THE PHOSPHOLIPID PRODUCTS; 584
E.l. Shemanska, N.I. Osejko; National University of Food Technologies, Kyiv

3CCEHUUANDBHbDIE X XUPHbIE KNCNOTbl B COCTABE @OCOONTNMNMUAHDIX

NMPOAYKTOB;

E.N. WemaHcKas, H. U. OceiKko; HauyuoHanbHeIl yHUBEpcumem nuuiessblx

mexHonoeaul, 2. Kues

3. THE USE OF STARCH ENCAPSULATION OF QUERCETIN; 590
Elena Hrabovska, Svetlana Bondarenko, Aleksey Parnyakov, Aleksandra



Danilevich; National University of Food Technologies

NMPUMEHEHUE KPAXMANA ANA UHKANCYIMPOBAHUA KBEPLLETUHA;

lpabosckas E.B., BoHgapeHko C.M., MapHakos A.C., AaHunesnd A.H.; HayuoHansHoil
yHUgepcumem nuujesbix mexHosozul, 2. Kues, YkpauHa

4. ECOLOGICALLY SAFE SYNTHESIS OF Co(ll) DIPHOSPHAT AND ITS THERMAL
PROPERTIES;

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

3KO/NIOMMYECKM BE3OMACHbIA CUHTES Co(ll) AUPOCDATA U EFrO TEPMUYECKUE
CBOWCTBA;

H.M. AHTtpanuesa, I.H. Buna, H.B. Conoga, MNaspuniok 0.B.; HayuoHanbHsil
yHUsepcumem buopecypcos U npupodornosnb308aHusa YKpauHsl, Kues, YKpauHa,
HayuoHansHbIl yHUBEpcumem nuujeasix mexHonoaul, Kues, YkpauHa,

5. PUINKO-XMMUYECKUE XAPAKTEPUCTUKU NPOLLECCA U NPOAYKTOB
COBMECTHOIO OCAXAOEHNA ONDPOCPATOB MAPIrAHUA(I) U UUHKA;
AHTpanuesa H.M., Conopg H.B., Buna .H., leoHoBa b.U.; HauuoHanbHbIl
yHUsepcumem buopecypcos u npupodononb3o8aHUs YKpauHsel,Kues, YKpauHa,
HauuoHanbHbIl yHUBEpcUmMem nuwjesbix mexHonozul, Kues, YKkpauHa,
PHYSICO-CHEMICAL CHARACTERISTICS OF PROCESS AND PRODUCTS OF
COPRECIPITATION DIPHOSPHATES MANGANESE (1) AND ZINC;

Antraptseva N.M., Solod N.V., Bila G.N., Leonova B.l.; National University of Life and
Environmental Sciences of UkraineKiev, Ukraine, National University of Food
Technologies, Kiev, Ukraine

6. MONITORING THE QUALITY AND SAFETY OF DRINKING WATER IN THE TOWN OF
KICHEVO TROUGH PHYSICAL — CHEMICAL AND MICROBIOLOGICAL ANALYSIS;
Vezirka Jankuloska, Blagica Bliznakovska, Gorica Pavlovska; University “St Kliment
Ohridski”, Bitola, Macedonia; University “St Cyril and Methodius”, Skopje, Macedonia

7. HEAVY METALS TOXICITY AND BIOACCUMULATION IN VEGETABLES FROM
POTENTIALLY POLLUTED AREA;

Biljana Balabanova; Trajce Stafilov; Katerina Baceva; Ivana Vuckovi¢; Faculty of
Agriculture, Goce Delcev University, Stip, Macedonia, Institute of Chemistry, Faculty
of Science, Sts. Cyril and Methodius University, Skopje, Macedonia

8. CHALLENGES FOR IMPLEMENTATION OF ISO 22000- a CASE STUDY IN ICE CREAM
FACTORY;

Dusica Santa, Daniela Nikolovska-Nedelkoska, Tatjana Kalevska, Dragan
Damjanovski; Faculty of Agricultural Sciences and Food, Ss.Cyril and Methodius
University Skopje, Faculty of Technology and Technical Sciences- Veles, University St
Climent Ohridski, Bitola

9. IMPROVED HPLC METHOD FOR DETERMINATION OF ORGANIC ACIDS FROM
BULGARIAN SORTS OF TOMATOES;

L. D. Georgieva, A. S. Marcheyv, B. Bojinov, D. Ganeva, A. |. Pavlov; The Stephan
Angeloff Institute of Microbiology,Bulgarian Academy of Science, Agricultural
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University - Plovdiv, Maritsa Vegetable Crops Research; Institute — Plovdiv, University
of Food Technologies - Plovdiv, Bulgaria

AOANTUPAHE HA HPLC METO/, 3A ONPEAENAHE HA OPTAHUYHU KUCEJ/IMHU OT
BbJ/ITAPCKU COPTOBE JOMATMU;

N. . Teoprumesa, A. C. Mapues, b. boxkuHos, 1. NaHeBa, A. U. Masnos; MHcmumym no
Mukpobuonoaus ,,CmegaH AHzeno8” — bbreapcka akademus Ha HayKume, AepapeH
YHusepcumem - lnogdus, IHcmumym no 3eneH4yyKosu Kyamypu — [1a080us,
YHusepcumem no xpaHumesnHu mexHoaoa2uu — l1o0e80us

10. IMPROVED HPLC METHODS FOR DETERMINATION OF CAROTENOIDS AND
TOCOPHEROLS IN DIFFERENT VARIETIES OF TOMATOES;

Georgieva Lidig, Marchev Andrey, lvanov Ivan, Ganeva Daniela, Bojinov Bojin, Pavlov
Atanas; University of Food Technologies - Plovdiv, The Stephan Angeloff Institute of
Microbiology, Bulgarian Academy of Sciences, Maritsa Vegetable Crops Research
Institute — Plovdiv, Agricultural Universit - Plovdiv, Bulgaria

AAANTUPAHU HPLC METOAM 3A ONPEAENAHE HA KAPOTEHOUAU U
TOKO®PEPO/IU B PA3/ZIMNMHU COPTOBE AOMATMU;

Nunana Feopruesa, AHapen Mapues, MiBaH UBaHoB, [laHnena NaHeBa, boxxnHoB
BoxuH, MaBnoB ATaHac; YHusepcumem no xpaHumesHU mexHosozauu - [1n1oedus,
UHcmumym no mukpobuosnoeaus — 6AH, lnosdus, UHcmumym o 3eseH4YyKo8u
Kynamypu ,Mapuua”, AepapeH yHusepcumem, 1nosdus, bvneapus

11. COMPARATIVE STUDY OF POLYPHENOLS’ CONTENT OF TWO DIFFERENT
POPULATIONS OF FUMARIA OFFICINALIS AND FUMARIA THURETII;

Ivan Ivanov, Radka Vrancheva, Nadezhda Petkova, Ina Aneva , Panteley Denev, Vasil
Georgiev, Atanas Pavlov; University of Food Technologies, Plovdiv, Institute of
Biodiversity and Ecosystem Research at the Bulgarian Academy of Science, Sofia, The
Stephan Angeloff Institute of Microbiology, Bulgarian Academy of Sciences, Plovdiv
CPABHUTE/IHO U3CNEABAHE HA NO/IM®EHO/THUA NPO®UN HA OBE
NONYNALUUU OT FUMARIA OFFICINALIS U FUMARIA THURETII;

MBaH MBaHoB, Paaka BpaHueBa, Hagexaa MeTkosa, MHa Mocudosa AHesa, MaHTenei
MNetpos eHes, Bacun leoprues, AtaHac lNaBnos;YHusepcumem rno xpaHumesHu
mexHosnozuu - lnosdus,MHcmumym no buopa3Hoobpaszue u exocucmemHu
u3cnedsaHus - bvneapcka Akademusa Ha Haykume, ep.Cogpus, MIHcmumym no
MUKpobuonozaus ” CmegaH AHeenoes”- bvnzapcka Akademus Ha Haykume, 2p.
lnoedus

12. QUALITY AND SAFETY OF SOME VARIETIES VEGETABLES;

Sabka Pashova, Radoslav Radev; University of Economics — Varna,
KAYECTBO U BE3OMNACHOCT HA HAKOMU 3EJIEHYYLIU;

Cv6ka MNawosa, Pagocnas Pages; MkoHomMu4ecKu yHU8epcumem — BapHa,

13. COMPARATIVE CHARACTERISTICS OF THE ANTIOXIDANT AND ANTIMICROBIAL
ACTIVITIES OF HERB EXTRACTS;

Denica E. Blazheva, Plamena P. Nedelcheva, Petko N. Denev, Maria G.

Kratchanova; University of Food Technologies, Plovdiv; Institute of Organic Chemistry
with Centre of Phytochemistry - Bulgarian Academy of Sciences, Plovdiv.
CPABHUTE/IHA XAPAKTEPUCTUKA HA AHTUOKCUMAAHTHATA U AHTUMUKPOBHA
AKTUBHOCT HA BU/TKOBU EKCTPAKTMU;
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JeHnua E. bnaxesa, NMnameHa M. Hegenyesa, MeTko H. leHes, Mapuarl.
KpayaHoBa; YHUsepcumem ro xpaHumesnHu mexHonaoauu, lnosdus; MHcmumym no
OpzaHuyHa Xumus ¢ LUeHmvp no @umoxumus — 6AH, lNnoedus.

14. ANTIOXIDANT AND ANTIMICROBIAL ACTIVITY OF HERB EXTRACTS AGAINST 656
BACTERIA CAUSING FOOD TOXICOSES AND TOXICOINFECTONS;

Petko N. Denev, Denica E. Blazheva, Plamena P. Nedelcheva, Maria G.

Kratchanova; Institute of Organic Chemistry with Centre ofPhytochemistry, Bulgarian

Academy of Sciences, Plovdiv. University of Food Technologies, Plovdiv

AHTUOKCUOAHTHA U AHTUMUPOBHA AKTUBHOCT HA EKCTPAKTU OT BUJTIKU

CPELLY NPUYUHUTENU HA XPAHUTE/THU TOKCMKO3U U TOKCUKOUHDEKLLUK;

MNetko H. OeHes, eHunua E. bnaxesa, MNnhameHa . Heagenyesa, Mapua .

KpayaHoBa; MHcmumym no OpzaaHuyHa Xumus ¢ UeHmvp no@umoxumusa — bAH,

lMnoedus. YHuUsepcumem no xpaHumesHu mexHosnoz2uu, laosdus

15. ICP-AES-HG METHOD FOR DETERMINATION OF TRACE AMOUNT OF SELENIUM 662
IN FOODSTUFF;

A. lliev, D. Yovkova; Food research and development institute-Plovdiv

ICP-AES-HG METO/, 3A ONPEAENAHE HA CNEAU OT CEJIEH B XPAHU;

A. Vinves, [I. NoBkoBa, MHCmumym 3a u3cnedsaHe u pazsumue Ha XpaHume-

Mnosodus,

16. EXTRACTION OF BIOACTIVE SUBSTANCES FROM OREGANO AND STUDY OF 666
THEIR ANTIOXIDANT ACTIVITIES;

D. Kozarekova-Yovkova, A. lliev, D. Ludneva, M. Zlatanov; Food for research and

development institute — Plovdiv, Plovdiv University “Paisii Hilendarski”,

U3BJIMMAHE HA BUONNOTMYHO AKTUBHU BELLECTBA OT PUTAH U U3CNEABAHE

HA TAXHATA AHTUOKCUOAHTHA AKTUBHOCT;

. KosapeKOBa-VIOBKOBa, A. Unues, O. NlygHesa, M. 3nataHoB; MHCmumym 3a

uscnedsaHe u pazsumue Ha xpaHume — la1o0e0us, [11080uUBCKU yHUBEpcUMeEM

“Maucutli XuneHoapcKu”,

17. INFLUENCE OF GENOTYPE AND HARVEST TIME ON BASIC CHEMICAL 670
COMPONENTS IN INDETERMINATE TOMATOES FOR FRESH CONSUMPTION;

Galina Pevicharova, Daniela Ganeva; Maritsa Vegetable Crops Research Institute —

Plovdiv

BJIMAHMUE HA TEHOTUNA U CPOKA HA BEPUTBA BbPXY CbAbPAHUETO HA

OCHOBHU XUMWUYHUN KOMNOHEHTU B UHAETEPMWUHAHTHU OOMATMU 3A CBEXKA

KOHCYMAUMUA;

lanuHa MeBunuaposa v faHuena lNaHesa; M3K “Mapuya” - Mnoedus

18. INFLUENCE OF SUBSTRATE ON THE QUALITY OF GREENHOUSE TOMATOES; 674
Galina Pevicharova, Kostadin Kostadinov, Stoyan Filipov; Maritsa Vegetable Crops

Research Institute, Agricultural University, Plovdiv

B/IMAHME HA CYECTPATA BbPXY KAYECTBOTO HA OPAHXXEPUMHU LOMATH;

lannHa Mesunyaposa, KoctagnH KoctaguHos, CTosH duaunos; MHcmumym no

3eneH4yKosu Kyamypu “Mapuya”- laosdus; AepapeH yHusepcumem - [11080u8

19. COMPARATIVE DFT STUDY OF THE MECHANISM OF N-H PHOTODISSOCIATION 679



IN THE OXO FORM OF BARBITURIC ACID IN THE GAZ PHASE AND IN ETHANOL
SOLUTION;

Ivan Shterev, Daniela Dimitrova, Vassil Delchev; University of Food Technologies —
Plovdiv, University of Plovdiv, Bulgaria

CPABHUTENTHO DFT U3CNEOQBAHE HA MEXAHU3MA HA N-H ¢O0TOAUCOUUALUA B
OKCO ®OPMATA HA BAPBUTYPOBATA KUCE/IUHA B FTA3OBA ®A3A U
PA3TBOPUTEN ETAHON; MBaH Lepes, AaHnena Aumutposa, Bacun

Jenues; YHUBepcumem no xpaHumesnHU mexHosoauu - [lnosdus, bvazapus, My
,Mauculi XuneHoapcku”, bvazapus

20. INFLUENCE OF FERTILIZATION UPON YIELD AND CONTENT OF ZINC IN PLANT
MASS OF TOMATOES; Kostova Denka, Boteva Hrisca, Delchev Naiden; Agricultural
University, Plovdiv; Maritsa Vegetable Crops Research Institute, Plovdiv, University of
Food Technologies- Plovdiv, Bulgaria

B/IMAHUE HA TOPEHETO BbPXY OOBMUBA U CbAbPXAHUETO HA LUMHK B
PACTUTENTHATA MACA HA AOMATU;

JeHka KoctoBa, Xpucka boteBa, HanaeH Jenues; AepapeH yHusepcumem, noedus,
UHcmumym no 3eneH4ykosu Kynmypu ,,Mapuya”, YHusepcumem no xpaHumesnHu
mexHonoeuu - [lnosdus,

21. THE QUALITY CHARACTERISTICS OF PLUM JAMS MADE WITH DIFFERENT
SWEETENERS;

Stamatovska Viktorija, Karakashova Ljubica, Babanovska-Milenkovska Frosina,
Delchev Naiden, Nakov Gjore, Necinova Ljupka; Faculty of Technology and Technical
Science- Veles, University ,Ss. Kliment Ohridski”-Bitola, R. Macedonia, Food Institute,
Faculty of Agricultural Science and Food, University ,,Ss. Cyril and Methodius”- Skopje,
R. Macedonia, Department of Analytical Chemistry, University of Food Technologies-
Plovdiv, Bulgaria

22. APPLICATION OF BIURET AND BRADFORD METHODS FOR QUANTITATIVE
DETERMINATION OF PROTEINS IN SUNFLOWER PRODUCTS;

Petya Ivanova, Lidia Koleva, Vesela Chalova; University of Food Technologies, Plovdiv
NPUNOKMMOCT HA BUYPETOB METOA, U METO/L, HA BPENADOPA,

3A KOJIMMECTBEHO ONPEAENAHE HA BENTbUU B CNBHYOINNEQOBU NMPOAYKTU;
MNeta UeaHoBa, /lInana Konesa, Becena Yanosa; YHusepcumem no xpaHumenHu
mexHonoeauu, lNnosous

23. FRACTIONATION OF SUNFLOWER MEAL PROTEINS;

Petia Ivanova, Lidia Koleva, lvan Pishtiyski; University of Food Technologies, Plovdiv
S®PAKUMOHUPAHE HA BENTbUWUTE B CTbHYOINEAOB LWPOT;

MeTta NBaHoBa, /lnans Konesa, MBaH MNuwminckn; YHusepcumem ro xpaHumesnHu
mexHosoeuu, ep.llnosdus

24. STOCK LOSSES DURING STORAGE OF ONION VARIETIES AND HYBRIDS;
Stefka Genova; Maritsa Vegetable Crops Research Institute, Plovdiv
CTOKOBW 3ATYBMU NMPU CbXPAHEHUE HA COPTOBE U XMBPUOU NYK;
Cmedpra leHosa; 3K “Mapuya” - lMnoedus

25. ELECTROCATALYTIC OXIDATION OF GLUCOSE ON OSMIUM COMPLEX MODIFIED

685

689

694

700

706

711



GRAPHITE ELECTRODE;

Dodevska T. M., Dimcheva N. D., Horozova E. G.; University of food technologies,
Plovdiv, University of Plovdiv “Paisij Hilendarski”, Plovdiv,
ENEKTPOKATAZTIUTUYHO OKUCNIEHUE HA TMIOKO3A BbPXY TPA®UTOB
ENEKTPOA, MOANPULMUPAH C OCMUEB KOMNNEKC;

T. M. [ogescka, H. 4. Aumuesa, E. . Xopo3oBa; YXT, lnaosdus, 1Y ,Mauculi
XuneHoapcku”, [nosous,

26. ELECTROCATALYTIC OXIDATION OF L-ASCORBIC ACID ON Au-NANOPARTICLES
MODIFIED CARBONACEOUS ELECTRODES;

Dodevska T. M., Horozova E. G., Dimcheva N. D., University of food technologies,
Plovdiv, University of Plovdiv “Paisij Hilendarski”, Plovdiv

ENEKTPOKATAJIUTUYHO OKUCNEHUE HA L-ACKOPBUHOBA KUCEJ/IUHA BbPXY
MOANDPULUNPAHU C Au-HAHOYACTULUMU BLINEPOOHU ENEKTPOAU; T. M.
Jopescka, E. . Xopo3osa; H. 4. Aumuesa, YXT, Mnosdus, MY ,,Mauculi XuneHoapcKu”,
Mnosdus

27. SPECTROPHOTOMETRIC STUDY ON THE CO-PIGMENTATION INTERACTION
BETWEEN STRAWBERRY ANTHOCYANINS AND ROSE PETAL POLYPHENOLS;

Shikov Vasil, Kammerer Dietmar, Mihalev Kiril, Mollov Plamen, Carle

Reinhold; University of Food Technologies, Hohenheim University, Institute of Food
Science and Biotechnology, Chair Plant Foodstuff Technology, Stuttgart, Germany
CNEKTPO®OTOMETPUYHO U3CNEABAHE HA KOMUTMEHTALUOHHUTE
B3AMMO,D,EﬁCTBMﬂ MEXAY AHTOUMAHU OT Aroam u nOJNPEHOIN OT UBAT
HA PO3U

28. DYNAMICS OF DRY MATTER, MONO-AND DISACCHARIDE CONTENTS IN THE
PROCESS OF STORAGE OF ONIONS HYBRIDS AND THEIR PARENTAL COMPONENTS;
Stefka Genova, Galina Pevicharova; Maritsa Vegetable Crops Research Institute,
Plovdiv

ANHAMMUKA HA CYXO BELLECTBO, MOHO- U AU3AXAPUOU B NMPOLECA HA
CbXPAHEHUE HA XUBPUAUN NYK U TEXHUTE POOAUTE/ICKUTE KOMNOHEHTWU;
CmedpKa leHosa, ManuHa Mesuyaposa; U3K “Mapuua” - lnoedus

29. THE EFFECT OF SOME CHEMICALS ON THE SURVIVAL OF THE MICROBIOTA OF
POTATOES;

Zinaida Yegorova; The Belarusian State Technological University

BIMAHUE HEKOTOPbIX XMMUYECKUX BELLLECTB HA BbI}KUBAEMOCTb
MUKPOBUOTbI KAPTO®ENA; 3nHanaa EropoBa; besopycckuli 2ocydapcmeeHHbil
mexHosoau4eckuli yHugepcumem

30. CPABHUTENTHO PA3IMMEXAAHE HA BLTPELUHOMOJIEKY/THUA U
(MH)AUPEKTHUA MEXAYMONEKY/IEH IPOTOHEH NPEHOC B TUMUWHA: DFT
MU3CNEABAHE;

MBaH LLepes, MnHKo lNoBegapos, Bacun lenyes; YHusepcumem no xpaHumenHu
mexHosnoauu, MY ,Mauculi XuneHdapcku”, Mnosdus, bvnzapus

COMPARATIVE EXAMINATION OF INTRAMOLECULAR AND (IN)DIRECT
INTRAMOLECULAR PROTON TRANSFER IN THYMINE: DFT STUDI;

Ivan Shterev, Minko Govedarov, Vassil Delchev; University of Food Technologies,
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Plovdiv, University of Plovdiv, , Bulgaria

31. ISOLATION AND REVEALING STRUCTURE OF PECTIC POLYSACCHARIDE FROM
ROSE HIP FRUIT (ROSA CANINA L.);

Ognyanov M., Remoroza C., Schols H., Georgiev Y., Kratchanova M., Gruppen H.,
Kratchanov Chr.; Institute of Organic Chemistry with Centre of Phytochemistry,
Bulgarian Academy of Sciences, Plovdiv, Bulgaria; Wageningen University, Laboratory
of Food Chemistry, Wageningen, The Netherlands; Vitanea Ltd, Plovdiv, Bulgaria
M30/TUPAHE U PASKPMBAHE CTPYKTYPATA HA NEKTUH OT LUUMKA (ROSA CANINA
L.)

32. PECTINOLYTIC ENZYMES — APPLICATION FOR STUDYING AND PREPARATION OF
IMMUNOMODULATING PECTIC POLYSACCHARIDES FROM FRUITS, VEGETABLES AND
MEDICINAL PLANTS;

Georgiev N. Yordan, Ognyanov H. Manol, Kussovski K. Veselin, Kratchanova G. Maria;
Institute of Organic Chemistry with Center of Phytochemistry, Plovdiv, Bulgaria;
Institute of Microbiology “Stephan Angeloff”, Sofia, Bulgaria, Innovative-
Technological Center — Plovdiv

33. EFFECT OF MILLING ON THE ZN AND FE CONTENT OF SOFT WHEAT FLOUR FROM
MACEDONIA;

M. Menkinoska, I. Gorgoski, V. Pavlova, S. Manasievska-Simic, V. Stamatovska, T.
Blazevska; Faculty of Technology and Technical Sciences - Veles. University “St.
Kliment Ohridski” - Bitola, Institute of Biology. Faculty of Natural Sciences and
Mathematics, University “Ss. Cyril and Methodius”in Skopje; University “Ss. Cyril and
Methodius”in Skopje3, R. Macedonia

34. HPLC ANALYSIS OF MONO- AND DISACCHARIDES IN FOOD PRODUCTS;
Petkova Tr. Nadezhda, Brabant A. Pascal, Masson Annick, Denev P. Panteley;
University of Food Technology, Bulgaria, Institute Meurice, Brussels, Belgium

35. COMPARISON OF THE CONTENT OF THE BIOACTIVE COMPOUNDS IN EXTERNAL
AND INTERNAL LEAVES OF WHITE AND RED CABBAGE

Michat Stodzinski, Elzbieta Radziejewska-Kubzdela, R6za Bieganska-Marecik, Marcin
Kidon; Poznan University of Life Sciences, Poland

31paBoC/IOBHU U (DYHKIIMOHAJIHUA XPAHU U
HANIMTKH

1. THE ENRICHING OF MACARONI PRODUCTS WITH WILD ASH;

Tatjana Golikova, Tatjana Silchuk; National University of Food Technologies, Kyiv,
Ukraine

OBOTALLEHUE MAKAPOHHbIX U3AENUA PABUHOW;

TaTbAHa FonnKkoBa, TaTbAHA CuabYyK; HayuoHanbHbIG YyHUBepcumem nuu,esblx
mexHonozul, 2. Kues, YKkpauHa
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2. STUDY BY TECHNOLOGICAL PROPERTIES OF PRODUCTS OF GRAPES FOR USE IN
THE CONFECTIONERY INDUSTRY;

Obolkina V., Kalinovska T., Krapivnitska I., Kiyanitsa S.; National University of Food
Technologies, Ukraine

UCCNEQOBAHUE TEXHONOMMYECKUX CBOMCTB NPOAYKTOB NEPEPABOTKU
BUHOIPAJA AN NCNO/Ib30OBAHUA B KOHOUTEPCKOW NPOMDILI/IEHHOCTY;
O6onkuHa B.N., KannHosckasa T.B., KpanueHuuKasa U.A., KnsHuua

C.T.; HayuoHanbHbIl yHUBEepcumem nuuiessix mexHoao2ull, YKpauHa

3. USING TECHNOLOGY LEACHATE BARDO ALCOHOL;

Mudrak T., Kyrylenko R., Boyarchuk J., Kovalchuk S.; National University of Food
Technologies

MCNOJZIb3BOBAHUE ®UIbTPATA BAPAbl B TEXHO/TIOTUU CMINUPTA; Mygpak TaTbAHa
EmenbaHoOBHa, KnpnneHko PomaH Npuropbesuny, boapuyk Apocnas AHgpeeBny,
KoBanbuyk CBeTnaHa CtenaHoBHa; HayuoHanbHbIl yHUBepcumem nuuessix
mexHosnoauli

4. THE STUDY OF BIOLOGICALLY ACTIVE SUBSTANCES IN DRYING VARIETIES OF
HAWTHORN;

I.V. Dubkovetsky, I.F. Malezhyk, YA.V. Evchuk; National University of Food
Technologies, Kiev, Umansky National University of Horticulture, Uman
UCCNEQOBAHUE BUONOIMMYECK AKTUBHbIX BELLLECTB NMPU CYLLUKE COPTOB
BOAPDbILLUHUKA;

N.B. AlybkoBeukuin, N.®. Manexuk, f.B. EBuyk,; HauyuoHansHbIl yHUBEepcumem
nuwesbix mexHonoeauli, Kues, YMaHcKuli HOUUOHAAbHbIU yHUBEpCcUMem
cadosodcmaa, YMaHb

5. SEDIMENTATION RESISTANCE SAUCES EMULSION TYPE USING PLANT MATERIALS
AND SURFACTANTS;

G.M. Liavinets, A.V. Havrysh, O.V. Nemirich, L.Y. Arsenieva, V.F. Dotcenko; National
University of Food Technologies

CEAMMEHTALUMUOHHAA CTOMKOCTb COYCOB 3MY/IbCUMOHHOIO TUNA C
UCNOJIb3OBAHUEMPACTUTENBHOIO CbIPbA U NOBEPXHOCTHO-AKTUBHbIX
BELLIECTB;

NasuHey M., Naspuw A.B., Hemunpuu O.B., ApceHbesa J1.10., [loueHKo

B.®.; HauuoHanbHbIl yHUBEpCUMem nuwiessix mexHoao2ul

6. SUBLIMED PLANT BIOLOGICALLY ACTIVE ADDITIVES WITH RADIOPROTECTING
ACTION;

Halyna Simakhina, Natalia Stetsenko, Natalia Naumenko; National University of Food
Technologies, Kyiv, Ukraine

7. RESEARCH OF INFLUENCE OF NONCONVENTIONAL BIOLOGICALLY ACTIVE RAW
MATERIALS OF THE NATURAL ORIGIN ON PROCESS OF STORAGE OF FLOUR HALF-
FINISHED PRODUCTS;

Tatyana Gurinova, Tatyana Samuylenko; Mogilev State Foodstuffs University, Republic
of Belarus, Mogilev

MCCNEOQOBAHUE BINAHNA HETPAOAULUMOHHOIO BUOSTIOTMYECKU AKTUBHOIO
CbiPbA MPUPOAHOIO NPOUCXOXAEHUA HA MPOLLECC XPAHEHUA MYYHbIX
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NONY®ABPUKATOB;

TatbaHa MypuHoBa, TaTbsAAHa CamyiineHKo; YuperoeHue obpazosaHus « MoaunescKuli
2ocydapcmeeHHbIli yHUsepcumem npodosonbcmaus»,Pecriybauka benapycs, .
Moezunes

8. CONSUMER PROPERTIES CAKES ENRICHED BIOACTIVE COMPONENTS;
Evdohova Lyudmila, Masansky Sergey; Mogilev State Foodstuffs University
NOTPEBUTE/IbCKUE CBOMCTBA KEKCOB OBOTALLLEHHbIX BUOAKTUBHBIMU
KOMNOHEHTAMM; EspoxoBa Jltogmuna, MacaHckmin Ceprein Mozunesgckuli
2ocydapcmeeHHbIli yHUsepcumem npodosonbcmaus

9. RESEARCH ON THE INFLUENCE OF THE ROOT DEGREE OF CRUSHING GINGER ON
THE JUICE YIELD AND ITS QUALITY;

A.V. Cherepanova, V.D. Lavshuk, L.V. Ovsianikova; Mogilev State Foodstuff University
UCCNEAOBAHUA BNIMAHUA CTENEHU USMEJIBYNEHUA KOPHA UMBUPA HA BbIXO4
COKA U EI'O KAYECTBO;

YepenaHoBa Aneca BnagumnposHa, Jlaswyk Bepa AmutpmnesHa, OBCAHMKOBA
Nioagmnna BuktoposHa; Mozunesckuli 2ocydapcmeeHHoll yHugepcumem
npodosonbcmaus

10. USE OF FOOD FIBERS FOR CORN CORPS FOR FOOD PRODUCTS;

Zapototska Olena, Sedikh Olga, Kovbasa Vladymir; National University of Food
Technologies, Kyiv, Ukraine

MCNOJ1Ib3OBAHUE NMULLEEBbIX BOJIOKOH A/19 KYKYPY3HOIO KOPMYCA
KO3KCTPY3UOHHDbIX MPOAYKTOB;

3anoTougkasn E.B., Ceapix O.J1., KoBbaca B.H.; HayuoHanbHbIl yHUBEpCUMEM NUU,EBbLIX
mexHosno2ul

11. RECEIPT OF THE CANNED FOODS WITH THE USE OF EXTRACTS OF MEDICINAL
HERBARES;

Zheplinska M.M., Bessarab O.S.; National University of Food Technology, Kiev, Ukraine

NONTYMEHUE KOHCEPBUPOBAHHbBIX NMPOAYKTOB C UCNOJ/Ib3OBAHUEM
OKCTPAKTOB JIEKAPCTBEHHbIX TPAB;

*ennunHckas M.M., beccapab O.C.; HayuoHanbHsIl yHUBEepcumem nuujesbix
npouszsodcms 2. Kues, YKpauHa

12. ATHEROGENICITY AS A FACTOR IN PREDICTING FUNCTIONAL ORIENTATION OF
FOOD PRODUCTS;

Peshuk L.V., Radzievska I.G., Melnyk O.P., Shemanska E.l.; National university of food
technology, Kyiv Ukraine

ATEPOTEHHOCTb KAK ®AKTOP NMPOrHO3UPOBAHUA ®YHKLMOHA/IbHOM
HAMPABJIEHHOCTU NMULLEBbLIX MPOAYKTOB;

Mewyk N1.B., Pag3unesckaa WU.I., MenbHuk O.1., LemaHckas E.WN.; HayuoHanbHeIl
yHU8epcumem nuujesobix mexHosoz2ull, Kues YkpauHa

13. DIFFERENTIAL THERMAL ANALYSIS OF PLEUROTUS OSTREATUS AND AGARICUS
BISPORUS MUSHROOMS IN PROCESS OF DRYING;

Inna Zinchenko, Vita Terletska; National University of Food Technologies, Kyiv,
Ukraine
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DEPUBATOrPA®UYECKMIA AHANTU3 FPUBOB BELLIEHKW Y LLAMMUHbOHOB B
NPOUECCE UX CYLLUKW; UHHa 3nHYeHKo, Buta Tepneukas; HayuoHaneHebIl
yHUsepcumem nuujessix mexHonoaud, 2. Kues, YkpauHa

14. EVALUATION OF THE ANTIOXIDANT CAPACITY OF AQUEOUS EXTRACTS OF 826
FRESH SAMARDALA (ALLIUM BULGARICUM L.) LEAVES;

lordanka Alexieva, Dasha Mihaylova, Aneta Popova; University of Food Technologies,

Plovdiv, Bulgaria

OLEHKA HA AHTUOKCUAAHTHHUA KANAUUTET HA BOOHU EKCTPAKTU OT

CBEXXU IUCTA HA CAMAPAANA (ALLIUM BULGARICUM L.);

MopaaHka Anekcvesa, lawa Muxaiinosa, AHeta Monosa; YHusepcumem ro

XpaHumesaHuU mexHosoauu, ep. laosdus

15. MINERAL CONTENT OF WILD EDIBLE MACROFUNGI LAETIPORUS 832
SULPHUREUS AND SUILLUS FLURYI FROM MACEDONIA;

Daniela Nikolovska Nedelkoska, Gorica Pavlovska, Dragan Damjanovski, Mitko

Karadelev; University “St. Kliment Ohridski”-Bitola, Veles, Institute of Biology, Faculty

of Natural Science and Mathematics, Ss. Cyril and Methodius University, Skopje,

Macedonia

16. TECHNOLOGY OF VEGETABLE OILS OF HIGH BIOLOGICAL VALUE WITH THE USE 836
OF AROMATIC RAW MATERIALS;

Svetlana Usatyuk , Lyubov Pelehova, National University of Food Technologies, Kiev

(Ukraine)

TEXHONOMMA PACTUTE/IbHbIX MACE/1 NOBbILLEHHOW BUONOMMYECKON

LEHHOCTU C UCNOJIb3BOBAHUEM MPAHO- APOMATUYECKOTIO CbIPbA;

YcaTiok CBeTnaHa MBaHOBHa, Nenexosa J/ltoboBb CepreeBHa; HayuoHaAbHbI

yHUsepcumem nuuwiessix mexHonoaud, e. Kues (YkpauHa)

17. PHYSIOLOGICAL, BIOCHEMICAL AND MOLECULAR-GENETIC CHARACTERIZATION 840
OF LACTOBACILLUS MT7 ISOLATED FROM FERMENTED VEGETABLES;

Donka Dimbareva, Zapryana Denkova, Mariyana Perifanova—Nemska, Zoltan

Urshev; University of Food Technologies, 2LB Bulgaricum,

®U3N0N0ro - BMOXMMHUYHA U MONIEKYNIAPHO — TEHETUYHA XAPAKTEPUCTUKA

HA LWWAM LACTOBACILLUS MT7, U3ONTUPAH OT PEPMEHTUPANU 3ENEHYYLUM;

JoHKa Oumbapesa, 3anpaHa [eHkoBa, MapusaHa NepudaHoBa — Hemcka, 3onTaH

Ypuwes; YHugepcumem o XpaHumenHu TexHonozauu, “Ena bu byneapukym” EAL,

18. PHYSIOLOGICAL, BIOCHEMICAL AND MOLECULAR-GENETIC CHARACTERIZATION 845
OF BACTERIAL STRAINS ISOLATED FROM SPRING AND HEALING WATERS IN THE
REGION OF HASKOVO;

Nedyalka Valcheva—Jekova, Zapryana Denkova, Radosveta Nikolova, Rositsa

Denkova; PHCFT “Prof. d-r Asen Zlatarov”, University of Food Technologies, Sofia
University “St. Kliment Ohridski”

®U3N0J10ro - BUOXUMHUYHA U MONEKYNIAPHO — TEHETUYHA XAPAKTEPUCTUKA
HA LLAMOBE BAKTEPUU, U3OJTIUPAHU OT U3BOPHU U IEMEBHU BOAU B
XACKOBCKA OBJIACT;

Hepanka Bvnyesa—Hekosa, 3anpaHa [leHKkoBa, PagocseTta Hnkonosa, Pocnua
OeHnkoBa; MMXXT ,,[pog. 3-p AceH 3namapos”, YHusepcumem no XpaHumesHu



TexHonoauu, lNnosdus, Cogpulicku YHusepcumem ,,Ce. KnumeHm OxpudcKu”,

19. ®U3UON10TO-BUOXUMUYHA U MONTEKYNIAPHO-TEHETUYHA
XAPAKTEPUCTUKA HA LLAMOBE TAKTOBALUU, U3O0ZTUPAHU OT
®EPMEHTUPAZIN 3bPHEHU XPAHMU;

Pem3u Yonakos, Bennuka AHakmeBa, 301TaH YpLes; YHusepcumem no XpaHumesnHu
TexHonozuu, lMnosdus, E/IBU bynzapuxkym EAL,

PHYSIOLOGICAL, BIOCHEMICAL AND MOLECULAR GENETIC CHARACTERIZATION OF
STRAINS OF LACTOBACILLI, ISOLATED FROM FERMENTED CEREALS;

Remzi Cholakov, Velichka Yanakieva, Zoltan Urshev; University of Food

Technologies, LB Bulgaricum Ltd,

20. DETERMINATION OF THE ENZYME PROFILE OF STRAINS OF LACTOBACILLUS
PARACASEI, ISOLATED FROM DIFFERENT SOURCES;

Rositsa Denkova, Zapryana Denkova, Velichka Yanakiev; Sofia University “St. Kliment
Ohridski”, Sofia, University of Food Technologies, Plovdiv, Department “Microbiology”
ONPEAENAHE HA EH3UMHUA NPOPUT HA LLAMOBE LACTOBACILLUS PARACASEI,
U30JINPAHU OT PA3/IUMHU U3TOYHUNLK;

Pocuua [leHKoBa, 3anpsiHa [leHKkoBa, Bennuka fAiHakunesa; Cogulicku YHusepcumem
,,C8. KnumeHm Oxpudcku”, 2p. Cogpus, YHUsepcumem ro XpaHumenHu TexHoso2uu,
ep. lnoedus,

21. EFFECT OF EDIBLE CHITOSAN COATINGS ON PHYSICAL AND CHEMICAL
CHARACTERISTICS OF SWEET CHERRIES;

Stoil Zhelyazkov, Gabor Zsivanovits, Maria Marudova, Tanya Aleksieva, Evgenia
Angacheva, , Boryana Brashlyanova; Institute of Food Research and Development -
Plovdiv, Agricultural Academy, Plovdiv University “Paisii Hilendarski”, Plovdiv

22. MATEMATUYHO MOOENUPAHE HA KWHETUKATA HA NOJTYSYABAHE HA
MNEYHA KUCEZIMHA CbC CBOBOAHU U UMOBUTUSUPAHU KNETKU HA

LWAM LACTOBACILLUS HELVETICUS SSP. RHAMNOSUS ATCC 11981 (NBIMCC 507);
borgaH NopaHos, 3anpaHa [leHKosa, Munxann AHrenos, AHa

YnnunHrnposa; YHUsepcumem no xpaHumesHu mexHosaoauu, laosdus,
MATHEMATICAL MODELING OF THE KINETICS OF LACTIC ACID PRODUCTION WITH
FREE AND IMMOBILIZED CELLS OFLACTOBACILLUS

HELVETICUS SSP. RHAMNOSUS ATCC 11981 (NBIMCC 507); Bogdan Goranov,
Zapryana Denkova, Mihail Angelov, Yana Chilingirova; University of food technology,
Plovdiv,

23. NOROVIRUSES: AN IMPORTANT PATHOGEN IN THE FOODS — AN OVERVIEW;
Yulian Dimitrov Tumbarski; National Diagnostic and Research Veterinary Medical
Institute “Prof. Dr. G. Pavlov”, Bulgarian Food Safety Agency, Sofia
HOPOBUPYCUTE: BAXXEH NATOTEH B XPAHUTE — OB30P;

Onnan Aumutpos Tymbapcku; HayuoHaneH JuazHocmuyeH
HayuHouszcnedosamencku BemepuHapHomeOuyuHcku MHcmumym ,[pogp. 0-p TI.
Masnos”, bvazapcka AeeHyua no besonacHocm Ha XpaHume, Cogus

24. INFLUENCE OF POLYCCARIDES ON THE PROPERTIES OF FLUIDITY OF THE APPLE-
PLUM-CARROT PUREE;
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Mank V.V., Tochkova 0.V., Gagan I. A., Bessarab A. S., Melnyk O.P.;

Nation University of Food Technology

B/IMAHUE NOJIMCAXAPU0B HA CBOMCTBA TEKYYECTU AB/IOYHO-C/IMBOBO-
MOPKOBHOIO NMKPE; MaHk B.B., Toukosa O.B., lNaraH U.A., Beccapab A.C., MenbHUK
0.N.; HayuoHaneHbIl yHUBEpCUMem nuwesbix mexHosno2ull

25. THE COMPARISON OF BIOACTIVE COMPOUNDS CONTENT OF APPLE JUICE
FORTIFIED WITH JUICES FROM SOURCES CONTAINING ANTHOCYANINS;

Kidon Marcin, Kowalska Milena, Czapski Janusz; Poznan University of Life Sciences,
Poland

BUOTEXHOJ10IMU, HAHOTEXHOJ10IMU U EKOJ10TUA

bunorexHoJ0rnu 1 HAHOTEXHOJIOT U

1. DYNAMICS OF THE DEVELOPMENT AND ANTIBIOTIC ACTIVITY OF BACILLUS
SUBTILIS TS 01 IN TWO OPTIMIZED NUTRIENT MEDIA;

Lubka Kozhuharova, Sevdalina Todorova; University of Food Technologies, Plovdiv, ,
Ruse Angel Kanchev University, Razgrad Branch, Razgrad, Bulgaria

OUHAMUKA HA PASBUTUETO U AHTUBUOTUYHATA AKTUBHOCT HA BACILLUS
SUBTILIS TS 01 B ABE ONTUMU3NPAHU XPAHUTE/THU CPEQMN;

Nobka Koskyxaposa, CesgannHa ToaopoBa; YHugepcumem o xpaHumesHu
mexHonoauu, 1nosdus, PyceHcku yHusepcumem "AHzen KvHues', dunuan Paszepao,
Pazepaod, bvnzapus

2. 9OPEKTUBHOCTb ASPALIMOHHBIX CUCTEM AMNNAPATOB A/14 BbIPALLLUBAHUA
MUKPOOPIAHU3MOB EFFICIENCY AERATION SYSTEMS APPARATUS FOR GROWING
MICROORGANISMS;

MNoaay6bHbin B.A., LeBueHko A.E., HayuoHaneHbIl yHUBEepcumem nuwiessbix
mexHonoaul (YkpauHa, Kueg)

3. THE STUDY OF ADSORPTION PURIFICATION APPLE JUICE FROM PECTIN
SUBSTANCES BY THE NATURALLY ABSORBENT SHUNGIT;

Bessarab A., Melnuk L., Matko S.; National university of food technologies, Kiev
UCCNEAQOBAHMUE NPOLLECCA A,COPBELMOHHOW OYUCTKU ABIOYHOIO COKA OT
NEKTUHOBbIX BELLECTB NPUPOAHbIM AACOPBEHTOMLUYHIUTOM;

Beccapab A.C., MenbHuk J1.H., MaTko C.B.; HayuoHanbHsIl yHUBepcumem nuujessix
mexHosnozaul, Kuee

4. BIOPROCESSES FOR DEGRADATION OF CHLOROACETIC ACIDS;

Vasileva Evgenia, Beschkov Venko; Institute of Chemical Engineering, Bulgarian
Academy of Sciences, Sofia, Bulgaria

BUOMPOLIECH 3A PASIPAXXAAHE HA XJTOPOLETHU KUCENTNHMU;

Bacunesa EsreHus, bewkos BeHko; MHCMumym no uHMceHepHa xumus, bvazapcKa
Axkademus Ha Haykume, Cogpus

5. BIOTERATMENT OF WASTEWATER FROM WOOD FIBERBOARD INDUSTRY;
I.G. Lalov, M.N. Kamburov, O.E. Bozadzhiev; UCTM, - Sofia, Bulgaria
NPEYUCTBAHE HA BOAU OTNALALLM OT NIPOU3BOACTBOTO HA A bPBECHO-
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BNAKHECTU NNIOCKOCTHU;
W.I. Nanos, M.H. Kambypos, O.E. Bo3agxues; XTMY - Cogpus, bvaapus

6. THE EFFECT OF DIFFERENT METHODS OF EXTRACTIONS OF CAPSAICIN ON ITS
CONTENT IN THE CAPSICUM OLEORESINS;

Koleva G. Liljana, Maksimova Viktorija, Serafimovska D. Marija, Gulabovski Rubin,
Ivanovska J. Emilija; University “Goce Delcev”, Stip, R. of Macedonia

7. NOVEL METHOD FOR ACYLATION OF UNPROTECTED SACCHARIDES;
Yanachkova H. Borislava, Mitrev N. Yavor, Stoineva B. Ivanka; Institute of Organic
Chemistry with Centere of Phytochemistry, Bulgarian Academy of Sciences, Sofia,
Bulgaria

8. OPTIMIZED ELECTROPORATION PROCEDURE FOR LACTOBACILLUS

PARACASEI TRANSFORMATION;

Luiza Popova, Kaloyan Petrov; Institute of Chemical Engineering, Bulgarian Academy
of Sciences, Sofia, Bulgaria

OoNTUMU3ALMNA HA ENEKTPOMNOPALIUATA NPU TPAHCO®OPMUPAHE

HA LACTOBACILLUS PARACASEI;

Jlynsa Monosa, KanosaH MNetpos; MHcmumym no UHxeHepHa Xumus, bba2apcKa
akademusa Ha Haykume, Cogus, bvreapus

9. PERSPECTIVES IN FUNGAL BIODEGRADATION OF BISPHENOL A;

Mariya Brazkova, Albert Krastanov; University of food technologies, Plovdiv
NEPCNEKTUBU B BUOAETPAOALUATA HA BUCPEHO/ A C NIECEHHU MbBU;
Mapwusa Bpb3koBa, AnbepT KpbCTaHOB; YHUBEpCUMEM Mo XpaHUMessHU mexHosa02uU,
Mnosdus

10. INFLUENCE OF NUTRIENT SOURCES USED IN MEDIUM COMPOSITION ON LIPASE
PRODUCTION BY THE FUNGAL STRAIN RHIZOPUS ARRHIZUS KB-2;

Mariya Yordanova, Svetla llieva, Kalina Milanova; Sofia University “St. Kliment
Ohridski”, Sofia, Bulgaria

B/IMAHME HA KOMMNOHEHTUTE HA XPAHUTE/NTHATA CPEQA BbPXY
BUOCUHTE3ATA HA JIMNA3A OT MUKPOMMUETEH LLAMRHIZOPUS ARRHIZUS Kb-
2;

Mapwusa MopaaHosa, Ceetna Ununesa, Kannna Munarnosa Cogulicku yHusepcumem
,,C8. Knumenm Oxpudcku”, Coghus, bvazapus

11. MONITORING THE QUALITY OF PURIFICATION OF WASTE WATER IN THE
WASTEWATER TREATMENT PLANT IN MAKEDONSKI BROD — MACEDONIA;

T. Blazevska, O. Najdenovska, V. Pavlova, D. Damjanovski, M. Menkinoska, D.
Stojceski; Faculty of Technology and Technical Sciences — Veles, University “St. Kliment
Ohridski” - Bitola, Faculty of Agricultural Sciences and Food, University “Ss. Cyril and
Methodius”-Skopje, R. Macedonia

12. BIOTECHNOLOGY FOR PRODUCTION OF GLUCOMANNAN BY ANTARCTIC YEAST;
Serafim Vlaev, Konstantza Pavlova, Margarita Kuncheva, lvan Panchev, Svoboda
Dobreva, Martin Martinov, Institute of Chemical Engineering, Institute of
Microbiology, Bulgarian Academy of Sciences; University of Food Technologies -
Plovdiv, Body D Cosmetics Co., Plovdiv,Bulgaria
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13. EFFECT OF DIFFERENT PROTECTIVE MEDIUM ON THE VIABILITY OF FREEZE-DRIED
LACTIC ACID BACTERIA;

Atanas Trifonova, Velichka Gotcheva, Todor Djourkov, Angel Angelova; University of
Food Technologies,

B/IMAHUE HA PA3/IUMHU NPOTEKTOPHU CPEAUN BbPXY NPEXXUBAEMOCTTA HA
MNEYHO-KUCE/IU BAKTEPUU NMPU CYBJZTUMALUUOHHO CYLLUEHE;

AtaHac TpudoHos, Bennuka lNouesa, Togop AKypkoB, AHren AHrenoB; YHusepcumem
no XpaHumesHu TexHono2uu

14. BIMAHUE HA CbCTABA HA XPAHUTE/IHATA CPEAA BbPXY BUOCUHTE3A HA
KAPBOKCUMETWN LENYNA3A OTTRICHODERMA REESEI NRRL 3652;

BopsiHa eKkoBa, Meopru JobpeBs; YHUBepcumem no XxpaHuUmeaHu mexHoao2uu,
Mnoedus

EFFECT OF NUTRIENT MEDIUM COMPOSITION ON BIOSYNTHESIS OF
CARBOXYMETHYL CELLULASE FROM TRICHODERMA REESEINRRL 3652;

Boriana Zhekova, Georgi Dobrev; University of Food Technologies, Plovdiv

15. INFLUENCE OF THE PH-VALUE BY OBTAINING OF WATER EXTRACTS
FROM HABERLEA RHODOPENSIS FRIV.;

Dasha Mihaylova; University of Food Technologies, Plovdiv, Bulgaria
B/IMAHUE HA PH CTOMHOCTTA MNPU NO/TIYYABAHE HA BOOHW EKCTPAKTU
OT HABERLEA RHODOPENSIS FRIV.;

. MuxalinoBa; YHusepcumem no xpaHumesnHu mexHosozauu, 1nosdus,

16. OCCURRENCE OF AMYLOLYTIC LCTIC ACID BACTERIA IN BULGARIAN CEREAL-
BASED FERMENTED PRODUCTS;

Galya Blagoeva, Velitchka Gotcheva; University of Food Technologies, Plovdiv
NMPUCHLCTBUE HA AMUNONTUTUYHU MNTIEYHO-KUCEJTU BAKTEPUU B BbJITAPCKU
®EPMEHTALUMUOHHU NPOAYKTU HA 3bPHEHA OCHOBA;

lana bnaroesa, Bennuka loveBa; YHusepcumem no XpaHumenHu TexHono02uU,
Mnoedus

17. RECOVERY OF LACTIC ACID FROM AQUEOUS SOURCES BY IONIC LIQUIDS-
SACCHARINATES;

Konstantza Tonova, Ivan Svinyarov, Milen G. Bogdanov; Institute of Chemical
Engineering — Bulgarian Academy of Sciences, Sofia, Bulgaria; Sofia University “St.
Kliment Ohridski”

MU3B/INYAHE HA M/NIEYHA KMCEIMHA OT BOAHW U3TOYHULM YPE3 MOHHU
TEYHOCTU-3AXAPUHATMU;

KoHcTaHua ToHoBa, MBaH CBMHApoB, MuneH I'. BorgaHoB; MHCmumym no uHxceHepHa
xumus — bvnzapcka Akademus Ha Haykume, Coghus;Cogpulicku YHusepcumem “Cs.
Knumenm Oxpudcku”, Cogpus, bvneapus

18. MODELS FOR NON-DESTRUCTIVE LEAF AREA ESTIMATION IN EGGPLANT
(SOLANUM MELONGENA L.);

Lechov G.K., Kostadinov K.P., Philipov S.; Agricultural University, Plovdiv

MOAENN 3A HEQECTPYKTUBHO USMEPBAHE HA INCTHATA NNOL, HA EGGPLANT
(SOLANUM MELONGENA L.);

Neyos T. K., KoctaguHos K. M., dununnos C., AepapeH YHusepcumem, nosdus
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19. CONVENTIONAL PCR-BASED METHODS FOR THE DETECTION AND GENOTYPING
OF CAMPYLOBACTER IN POULTRY MEAT;

Mirena Ivanova, Angel Angelov; Department of Biotechnology, University of Food
Technologies, Plovdiv

KOHBEHUWOHAJIHA PCR METOAU 3A OTKPUBAHE U TEHOTUMNMUPAHE

HA CAMPYLOBACTER B NTUYE MECO;

MwupeHa NBaHoBa, AHren AHrenoB; YHugsepcumem rio xpaHumesaHU mexHoao2uu,
Mnoedus

20. SCREENING OF MEAT PRODUCTS FOR DETECTION OF TAXON-SPECIFIC AND
GENETICALLY MODIFIED ELEMENTS IN MEAT PRODUCTS USING SYBR®GREEN PCR
APPROACH

Petya Stefanova, Galena Angelova, Tzveta Georgiev; University of Food Technologies,
Plovdiv, National Center of Public Health and Analyses, Sofia

CKPUHUHT HA MECHU NPOAYKTU 3A OTKPUBAHE HA BUOOBO- CNEUNOPUYHU U
FTEHETUMHO MOAUDULNPAHU NOCNEAOBATE/THOCTU YPE3 SYBR®GREEN PCR
METOZ;

MeTtsa CtedaHoBsa, NaneHa AHrenosa, Liseta leoprues; YHugepcumem no xpaHumenHu
mexHonoauu, lnosdus, HayuoHaneH ueHMbp o obujecmseHo 30pase U aHAAU3U,
Copus,

21. BIOMODIFICATION OF RECYCLED PAPER WITH PRINT;

Severina Kotlarova, Veska Lasheva; University of Chemical Technology and Metallurgy
— Sofia

BUOMOANDPUKALUA HA OTNAADBYHA XAPTUA C NEYAT;

CesepuHa Kotnaposa, Becka Jlawesa, XumuKkomexHosno02u4eH u memasnypau4yeH
yHuUgepcumem - 2p. Cogpus

22. DENITRIFICATION BY CRUDE CELL-FREE EXTRACTS;

Ts.l. Parvanova-Mancheva, V. Beschkov; Institute of Chemical Engineering, Bulgarian
Academy of Sciences,

OEHUTPUOUKALUA YPE3 HENPEYUCTEHU BESK/NIETbYHU EKCTPAKTHU;

L. N. NMbpBaHoBa-MaHueBa, B. bewkoB; MHCMumym no uH»eHepHa Xumus,
bvazapcka akademus Ha HayKume,

23. COMBINING ABILITY ANALYSIS OF SOME YIELD COMPONENTS IN RICE (ORYZA
SATIVA L.);

Verica llieva, Natalija Markova, Dobre Andov, Danica Andreevska; ,,Goce Delcev”
University, Stip, Republic of Macedonia, University “Ss. Cyril and Methodius”, Institute
of Agriculture-Skopje, Rice Department-Kocani, Republic of Macedonia;

24. DEVELOPMENT OF CELLULOSE-BASED ANTIMICROBIAL FOOD; PACKAGING
CONTAINING SILVER NANOPARTICLES;

Vladimir Popov, Ivaylo Hinkov, Maria Karsheva, Svetlomir Diankov, Veska Lasheva,
Yordan Handzhiyski; University of Chemical Technology and Metallurgy — Sofia,
Institute of Microbiology — Bulgarian Academy of Sciences

M3PABOTBAHE HA AHTUBAKTEPUA/THU LLENYNTO3HU XPAHUTEJ/THN ONAKOBKMH,
CbAbPXALLN CPEBbPHN HAHOYACTULMU;

Bnagmumump Monos, MBaiino XmHkos, Mapua Kbvpwesa, CBeTnomup aHKoB, BecKa
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995
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Nawesa, MopaaH XaHaxuiickn; Xumuko-TexHonozu4eH u MemanypauyeH
YHusepcumem — Cogpusi; MIHCmumym no mukpobuosozaus — bvneapcka Akademus Ha
Haykume

25. IMMOBILIZATION OF RECOMBINANT CGT-ASE ON MAGNETICALLY-ACTIVATED
NATURAL PRODUCTS AND SILICATES;

Audrey Canon, Simeon Gavrailov, Pascal Degraeve, Viara Ivanova; BioDyMIA EA
n°3733 University Claude Bernard Lyon; IUT - Ditpartement Giinie Biologique
Technopole Alimentec - Rue Henri de Boissieu, Bourg en Bresse, France; University of
Food Technologies,

nMosUnn3AUUA HA EHSUMA PEKOMBUHAHTHA UIT-A3A BbPXY MATHUTHO-
AKTUBUPAHU NPUPOAHU MATEPUANTN U CUTUKATU;

Oppwv KaHoH, CumeoH lMNaspaunnos, Mackan erpaes, BApa MBaHoBa; BioDyMIA EA
n°3733 Yuusepcutet Knoa BepHap Jlnon; IUT, dunman bypr-eH-Bpec, PpaHuma; YXT-
MNnosaus,

26. STUDY OF AFFINITY OF APROTININ TO TRYPSIN IMMOBILIZED ON CHITOSAN;
Mihail Kamburov, Ivo Lalov; UCTM — Sofia

M3CNEABAHE A®UHUTETA HA AMPOTUHUHA KbM UMOBUNN3UPAH BbPXY
XUTO3AH TPUNCUH;

Mwuxaun Kambypos, MBo flanos; XTMY — Cogpus

27. ANTIMICROBIAL ACTIVITY OF SUPERCRITICAL FLUID-CARBON DIOXIDE HOP
EXTRACTS;

Mihaylova Dasha, Gotcheva Velitchka, Stoykov Yuriy, Kojuharova Ljubka,
Bahchevanska Slava; University of Food Technologies, Plovdiv,Bulgaria
AHTUMMUKPOBHA AKTUBHOCT HA CYNEPKPUTUYHU TEYHU CO2 EKCTPAKTU OT
XMEN;

Mwuxannosa [l., loyesa B., Ctolikos 0., KoxyxapoBsa /1., baxueBaHcka

C.; YHusepcumem ro xpaHumesaHU mexHosn02uu

28. EFFECT OF VARIOUS INDUCERS ON LACCASE PRODUCTION BY TRAMETES
VERSICOLOR 1;

Mariya Brazkova, Albert Krastanov; University of food technologies, Plovdiv
B/IMAHUE HA PA3/IMMHUN UHAYKTOPU BbPXY CUHTE3A HA JIAKKA3A,
NPOAYUUPAHA OT TRAMETES VERSICOLOR 1;

Mapwua Bpb3kosa, AnbepT KpbCcTaHOB;YHUBepcumem no xpaHumesnHU mexHoso02uu,
Mnosdus

29. SYBR®GREEN PCR ASSAY FOR DETECTION OF TAXON-SPECIFIC AND TRANSGENIC
ELEMENTS IN SOYBEAN PRODUCTS;

Petya Stefanova, Marieta Taseva, Tzveta Georgieva, Angel Angelov; University of Food
Technologies, Plovdiv, National Center of Public Health and Analyses, Sofia,
SYBR®GREEN PCR AHA/IN3 3A OTKPUBAHE HA TAKCOH- CRELUPUYHU U
TPAHCTEHHU EIEMEHTU B COEBU NMPOAYKTU;

Meta CtedaHoBa, MapueTa Tacesa, Lipeta l'eopruesa, AHren AHrenos; YHusepcumem
Mo xpaHumesnHu mexHosoauu, laoeous, HayuoHaneH yeHMvbp no obwecmeeHo
30pase u aHanu3su, Cogpus
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30. ANALYSIS OF KEY ENZYMES INVOLVED IN THE DEGRADATION OF CATECHOL 1483
AND O-CRESOL BY ASPERGILLUS FUMIGATUS STRAIN AL3, ISOLATED FROM THE

ANTARCTIC SOIL

Maria Gerginova, Nadejda Peneva, Albert Krastanov, Zlatka Alexieva, Institute of

Microbiology, Bulgarian Academy of sciences

31. BUOAErPAAALUA HA XUMUYHU CMECU OT PEHON U XUAPOKCUTTUPAHU 1486
®EHOJ/THU NPOU3BOAHU

leprmHosa M., MaHacures M., MeHeBsa H., Anekcuesa 3. UHCcmumym no

Mukpobuonozaus — bBvneapcka Akademus Ha Haykume

BIODEGRADATION OF PHENOL AND MONO-HYDROXYL-PHENOLS CHEMICAL

MIXTURES

Gerginova, M., Manasiev, J., Peneva, N., Alexieva, Z. Institute of Microbiology —

Bulgarian Academy of Sciences

ExoJjgorus

1. TECHNOGENIC AND NATURAL RADIOACTIVITY IN SAMPLES FROM BLACK SEE 1040
(VARNA BAY);

Donka Staneva, Ivanka Yordanova, Lidia Misheva, Eliza Pavlova,Tsvetanka

Bineva, Institute of Soil Science, Agrotechnology and Plant protection ,Nikola

Poushkarov”, Sofia, Institute of Fisheries, Varna, Bulgaria

TEXHOTEHHA U ECTECTBEHA PAAUOAKTUBHOCT B MPOBU OT YEPHO MOPE

(BAPHEHCKHMA 3ANTUB);

[JoHka CtaHeBa, MBaHka MopaaHosa, /inama Muwesa, Enuua Masnosa, LiseTaHKa

BuHeBa; MHCcmumym o no48o3HOHUE, a2pomexHoA02UU U 3auuma Ha pacmeHusma

“H. Mywkapos”, Codhus, MHcmumym o pubHu pecypcu, BapHa, bvazapus

2. ENERGY EFFICIENCY OF AN ELECTROCHEMICAL FUEL CELL FOR OXIDATION OF 1046
SULFIDE IONS FROM DEEP BLACK SEA WATER: PART |. DESIGN OF THE FUEL CELL;

M. Martinov, E. Razkazova-Velkova, V. Beschkov; Institute of Chemical Engineering-

Bulgarian Academy of Sciences,

EHEPTMAHA E®EKTUBHOCT HA ENEKTPOXMMWYHA TOPUBHA K/IETKA 3A

OKUCNEHUE HA CyN1oungHU MOHU OT YEPHO MOPE: Yacr I. KOHCTPYKLUHUA HA

FTOPUBHATA K/IETKA;

M. MapTtunHos, E. Paskasosa —Benkosa. B. belwKkos; MHCmMumym no uHxceHepHa xumus

—bAH

3. HEAVY METAL REMOVAL FROM WASTEWATER USING CHITOSAN COATED 1051
MAGNETIC COMPOSITES;

Todor Velikov Ivanov, Ivo Georgiev Lalov; UCTM — Sofia

ALOCOPBLUA HA TEXXKM METAIU C MATHUTHU XUTO3AHOBU KOMMNO3UTHU;

Togop Benukos MBaHoB, MBo leoprues Jlanos; XTMY, Cogpus, bvneapus

4, CATALYTIC EPOXIDATIUON OF ALKENES WITH ORGANIC HYDROPEROXIDES IN 1056
THE PRESENCE OF A NEW MOLYBDENUM-SQUARATE COMPLEX;
Topuzova G. Mariyana, Kotov V. St.,. Kolev M. Ts., University of Food Technologies, 26



Maritsa Blvd., University “Prof. Dr. As. Zlatarov”, 1Prof. Yakim Yakimov Blvd., Bourgas
, University of Plovdiv “Paisii Hilendarski”, Plovdiv

5. OXIDATION OF CO AND VOLATILE ORGANIC COMPOUNDS ON SUPPORTED 1064
COPPER-MANGANESE CATALYSTS;

Dimitar Dimitrov and Elitsa Kolentsova; Agricultural University — Plovdiv

OKWUC/NEHUE HA CO U NETIBU OPTAHUYHU CbEOUHEHUA BbPXY HAHECEHU

MEA- MAHITAHOBU KATAJ/IU3ATOPWU;

OumuTbp Anmntpos n Ennua KoneHuosa; AepapeH YHusepcumem — [1aoedus

6. Ni-Sn—Zn SYSTEM: EXPERIMENTAL STUDY AND THERMOCHEMICAL 1070
CALCULATIONS;

Vanya Desimirova Gandova, Dimitar lvanov Dimitrov; University of Food Technologies

M3YYABAHE HA CUCTEMATA Ni-Sn—Zn YPE3 EKCMNEPUMEHTAJIHU U3CNEABAHUA

N TEPMOXUMWUYHU NPECMATAHUA;

BaHa Jecnmuposa NaHaosa, Aumntbp UBaHoB Aumntpos; YHusepcumem rno

XpaHUmesanHU mexHoso2uu

7. U3CNEABAHE HA TEPMOAWHAMMWYHU CBOUCTBA HA TEYHA ®A3A HA 1075
CUCTEMATA Co-Sn-Zn YPE3 TEOMETPUYHU MOAE/IN U METOAA KANTPAL;

BaHa Jecnmunposa NaHaosa; Aumntbp UsaHos AumnTpos; YHusepcumem rno

XpaHumesaHU mexHonozauu, lnosdus, bvnzapus

THERMODYNAMIC PROPERTIES OF Co-Sn-Zn LIQUID PHASE ASSESSED BY CALPHAD

METHOD AND BY GEOMETRIC MODELS;

Vanya Desimirova Gandova, Dimitar lvanov Dimitrov; University of Food Technologies,

Plovdiv

8. NOAOBPABAHE HA PUNTPYBALLATA CNOCOBHOCT HA OTNAAHU BOAU OT 1081
NPOU3BOACTBO HA NJ/I0OYUN OT AbPBECTHU BJ/IAKHA;

OnmntpuHa Togoposa, BeHuucnas baaxoscu, Bhagucnas BvTes, Becena

dnopoBa; XumukomexHosno2u4eH u memanypauyeH yHusepcumem — Coghus,

bvneapua

IMPROVING THE FILTRATION ABBILITY OF THE WASTE WATERS FROM PRODUCTION

OF WOOD BASED FIBERBOARD;

Dimitrina Todorova, Vencislav Bliahovski, Vladislav Vutev, Vesela Florova; University

of Chemical Technology and Metallurgy — Sofia, Bulgaria

9. COPPER (ll) REMOVAL FROM AQUEOUS SOLUTIONS BY WASTE BIOMASS 1085
OF STREPTOMYCES FRADIAE;

Velkova Zdravka, Kirova Gergana, Gochev Velizar, Stoytcheva Margarita; UFT —

Plovdiv, Medical University, Plovdiv; PU “P. Hilendarski”, University of Baja California,

Mexicali, Mexico

10. ENERGY EFFICIENCY OF AN ELECTROCHEMICAL FUEL CELL for OXIDATION of 1091
SULFIDE IONS FROM DEEP BLACK SEA WATER: PART Il. DESIGN OF THE
ELECTRODES;

E. Razkazova-Velkova, M. Martinov, L. Ljutzkanov, N. Dermendzhieva, V.
Beschkov; Institute of Chemical Engineering-Bulgarian Academy of Sciences, Sofia,
Bulgaria



EHEPTMUHA EDEKTUBHOCT HA FOPUBHA KNETKA 3A OKUCNEHUE HA CYNOUAHU
MOHU OT YEPHO MOPE. YACT Il. NOA60P HA ENEKTPOAMW;

E. Paskasosa-Benkosa, M. MaptuHos, /1. /liouKkaHos, H. JepmeHaxkuesa, B.

BelwkoB; MHCmumym o uHMeHepHa XUuMus-bba2apcka akademus Ha HayKume

11. LICHEN XANTHORIA AS BIOINDICATORS OF AIR POLLUTION IN GJILANI REGION; 1097
K.Kurteshi; Department of Biology, Faculty of Natyral Science, University of Prishtina,
Kosovo

12. ALGOFLORA IN RIVER LEPENC DURING SPRING SEASON 2009 YEAR; 1101
K. Kurteshi;1Department of Biology, Faculty of Natyral Science, University of Prishtina,
Kosovo

13. ALGOFLORA IN RIVER MIRUSHA DURING SPRING SEASON 2009 YEAR; 1107
Sokrat Gjinil, Kemajl Kurteshi; 1Department of Biology, Faculty of Natyral Science,

University of Gjirokastra, Albania; 1Department of Biology, Faculty of Natyral Science,

University of Prishtina, Kosovo

14. ALGOFLORA OF LAKE RADONIQI DURING WINTER SEASON 2012 IN KOSOVO; 1114
Sokrat Gjini, Kemajl Kurteshi, Idriz Vehapi; Department of Bilogy , Faculty of Natyral

Science ,University of Gjirokastra,Albania; Department of Bilogy , Faculty of Natyral

Science ,University of Prishtina ,Kosova

KoMIIIOTHPHHU CUCTEMH U
TEXHOJIOTUM

1. EXPERIENCE OF ORGANIZATION OF INDEPENDENT STUDENTS IN THE 1120
DEVELOPMENT OF DISCIPLINE “ACCIDENCES OF ECOLOGY IN DESIGN”;

Marina Varlamova; Branch of Razumovsky Moscow State University of Technologies

and Management in Meleuz (Republic of Bashkortostan, Russia)

OnNbIT OPTAHU3ALMN CAMOCTOATE/IbHOW PABOTbI CTYAEHTOB B XOAE

OCBOEHUA ANUCLUUN/INHBI «OCHOBbI 9KONIOTMW B AU3AMNHE »;

BapnamoBa MapuHa AnekcaHgpoBHa; @Ib0Y BlNO «Mockosckuli 2ocydapcmeeHHbil

yHusepcumem mexHosno2ul u ynpasaeHua um. K.I. Pazymosckozo» ¢punuan e 2.

Meney3

2. THE IMPORTANCE OF COMPUTER TECHNOLOGIES IN THE PROFESSIONAL 1123
COMPETENCES OF DESIGNERS;

Elena Antonova; Branch of Razumovsky Moscow State University of Technologies and

Management in Meleuz (Republic of Bashkortostan, Russia)

MECTO KOMMbIOTEPHbIX TEXHOOTU B NPO®ECCUOHAILHOW

KOMMETEHLMU AU3AMHEPOB; AHTOHOBa EneHa AHaTonbesHa; ®uauan @r60Y BI1O

«Mockosckuli eocydapcmeeHHbIli yHusepcumem mexHonoaull u ynpasaeHuli um. K.T.

PasymoecKozo» 8 2. Meneys.

3. SORTING NUMBERS USING THE INSERTION SORT ALGORITHM; 1127
Atanaska Bosakova-Ardenska; University of Food Technologies, Plovdiv
COPTUPAHE HA YNC/A C U3NON3BAHE HA AITOPUTBMA 3A COPTUPAHE C



NPAKO BMbKBAHE;
ATaHacka bocakoBa-ApaeHcka; ¥YXT laosdus

4. THERMODYNAMIC MODELLING FRAMEWORK — APPLICATION TO GREEN 1131
PROCESSES FOR EXTRACTION OF VALUABLE BOTANIC; SUBSTANCES;

Galushko A. Anatolii, lvanov B. Boyan, Stateva P. Roumiana; Institute of Chemical

Engineering — Bulgarian Academy of Sciences, Sofia, Bulgaria

TEPMOOUHAMWYHA MOAENUPALLIA PAMKA - MPUNOXEHUE KbM 3E/ZIEHU

NPOLLECU 3A U3BZTIUMAHE HA LEHHU NPUPOAHU KOMMNOHEHTH;

AHatonuii A. Tanywko, bosiH b. iBaHoB, PymsiHa M. CTaTeBa;

5. EVALUATION OF POROSITY OF BREAD BY THE IMAGE PROCESSING; 1136
Hristina Andreeva, Lena Kostadinova-Georgieva, Atanaska Bosakova-

Ardenska; University of Food Technologies — Plovdiv

OUEHABAHE WWYN/IUBOCTTA HA X116 YPE3 OBPABOTKA HA U3OBPAKEHUA;

XpuctnuHa AHgpeeBa, JleHa KoctagmnHoBa-leoprmuesa, ATaHacka bocakosa-

AppageHcKa; YHusepcumem ro xpaHumesaHuU mexHosoauu — 2p. 1nosdus

6. BIOREACTOR CONTROL BY INDUSTRIAL COMPUTER; 1140
Krassimir lliev Kolev; University of Food Technologies — Plovdiv

YMNPABJIEHUE HA BUOPEAKTOP C UHAYCTPUAJIEH KOMMIOTDHP;

Kpacumup Unnes Kones; YHusepcumem no xpaHumesnHu mexHosozauu — ep.llnosdus

7. PROGRAM CORRECTION OF HYPER-SPECTROMETRIC MODULE FOR QUALITY 1144
EVALUATION OF READY-TO-COOK MINCED MEAT PRODUCTS;

Krassimir lliev Kolev; University of Food Technologies — Plovdiv

NPOrPAMHA KOPEKLUMA HA XUNEP-CNEKTPOMETPUYEH MOAYN

3A OKAYECTBABAHE HA 3ATOTOBKU OT MJIEHU MECA;

Kpacumup Ununes Kones; YHusepcumem no xpaHumesiHU mexHosozauu — ep.flnoedus

8. CALIBRATION OF LABORATORY MACHINE VISION SYSTEM FOR QUALITY 1148
CONTROL OF FOOD PRODUCTS;

Ivanka Krasteva, Lena Kostadinova-Georgieva, Hristina Andreeva, Siyana

Nikolovam; University of food technology — Plovdiv

KAJIMUBPUPAHE HA IABOPATOPHA CUCTEMA 3A MALUMHHO 3PEHUE 3A

OKAYECTBABAHE HA XPAHUTE/IHU NPOAYKTMU;

MBaHKa KpbcTeBa, JleHa KocTtagmnHoBa-leoprmuesa, XpuctnHa AHapeesa, CuaHa

HuKkonoBsa; YHusepcumem no xpaHumesaHU mexHosoauu — ep. l1noedus

9. IMPROVING THE ON-LINE CLASSIFICATION OF FOOD PRODUCTS; 1153
Radoslava Nikolova Gabrova, Atanas Stefanov Georgiev; University of food

technologies, Plovdiv

YCbBBHLPLUEHCTBAHE HA KNACUOUKATOPUTE HA XPAHUTE/ZTHU NPOAYKTU B

PEAZTHO BPEME; Pasocnasa Hukonosa Nabposa, AtaHac CtedaHos

leoprues; YHugepcumem ro xpaHumesHu mexHosnoauu, [1nosdus

10. CAPABILITIES OF THE SOFTWARE PRODUCT LABVIEW FOR APPLICATIONS IN 1159
MONITORING AND CONTROLING PROCESSES IN THE FOOD INDUSTRY;

Vladimira Ganchovska, lvanka Krasteva; University of food technologies — Plovdiv

Bb3MOXXHOCTU HA COPTYEPHUA NPOAYKT LABVIEW 3A NMPUNOXEHUA NPU



NPOCNEQABAHE U KOHTPOJ1 HA NMPOLLECU B XBIN;
Bnaavmupa FaHYoBCKa, MBaHKa KpbcTeBa; YHUsepcumem no xpaHumesnHu
mexHosoauu — ep. lnosdus

11. Cb3ABAHE HA MOHOXPOMEH 360° AUCNEMN;
Heasnko KatpaHaxues, Hukonait KapHobaTtes; YXT — lMnoedus
CREATING A MONOCHROME 360° DISPLAY;

Nedyalko Katrandzheiv, Nikolay Karnobatev; UFT — Plovdiv

12. VIRTUAL PRIVATE NETWORKS (VPNs);
P. Serdaris, V. Zacharaki, S. Papanikolaou, A. Daios, G. Oreopoulos; Technological
Educational Institute of Western Macedonia, Kozani, Greece

13. DESIGN OF AN INTERACTIVE WHITEBOARD;

Angel Kansazov, Delyan Genkov, Toma Barakov; UFT - Plovdiv, Technical University of
Gabrovo

NPOEKTUPAHE HA UHTEPAKTUBHA AbCKA;

AHren KaHcb3os, JensH l'eHkoB, Toma bapakos, YXT-ll1080us, TexHU4ecKu
yHuUgepcumem — [abposo

14. ObOBLLABALLN KPUTEPUN 3A TEXHUKO-UKOHOMMUYECKA OLIEHKA HA
EHEPTMUHATA EDEKTUBHOCT HA TON/IOOBMEHHU ANAPATH;

Anucnas KapTenos, YHusepcumem no xpaHumesaHu mexHosozauu — l1aoeoue
SUMMARY CRITERIA FOR FEASIBILITY OF THE ENERGY EFFICIENCY OF HEAT
EXCHANGERS;

lanislav Kartelov; University of Food Technologies — Plovdiv

15. ON-LINE PETUCTPALUMOHHA ®OPMA 3A KOH®EPEHLIAA;

Heasnko Katpangues, Hukonait Wonos, MNaHTenel [leHes, AnekcaHabp
bnbynes; YXT - [noedus

ON-LINE REGISTRATION FORM FOR CONFERENCE;

Nedyalko Katrandzheiv, Nikolay Shopov, Pantelei Denev, Alexander Galbulev; UFT —
Plovdiv

16. MULTIPATH DIRECTIVITY UTILIZATION FOR ENERGY SAVING OPTIMIZATION OF
THE DIVERSITY RECEPTION/TRANSMISSION IN THE IEEE 802.11AC WIRELESS
NETWORKING STANDARD;

Dimitar G. Valchev; University of Food Technologies

Mamunu u Anaparu B XBII

1. DYNAMICS OF TRANSIENTS AND SYNTHESIS DRIVES OF PACKING MACHINERY;
V. M. Kryvorotko, K. V. Vasilkovskiy; National university of food technologies
OVWHAMMUKA NEPEXOAHDbIX NPOLIECOB U CUHTE3 NPUBOAOB YNAKOBOYHbIX
MALLUH;

B.M. KpusopoTbko, K.B. BacunbKoBCKMN; HayUOHabHbIU yHUBepcumem nuuiessix
mexHosoeauli

2. INNOVATIVE SOLUTIONS THE PNEUMATIC CONTROL SYSTEMS IN EQUIPMENT

1183

1168

1177

1183

1186

1192

1195

1198



FOR GROUP PACKAGING;

N.V. Yakimchyk, A.N. Gavva; National University of Food Technologies, Kiev, Ukraine
MHHOBAUMUOHHDLIE PELLEHUAA NHEBMATUYECKUX CUCTEM YNPAB/IEHMA B
ObOPYAOBAHUU ANA rPYNMnoBOW YNAKOBKMU; H.B. Akumuyk, A.H. lNaeBa;
HauuoHanbHbIl yHUBepcumem nuuwiessbix mexHoaoaul, 2. Kues, YKpauHa.

3. CHOICE OF OPTIMUM STRUCTURE AUTOMATIC PACKING MACHINE FOR PLASTIC
FOOD PRODUCTS;

Gavva, Oleksandr; Tokarchuk, Serhiy and Kokhan, Olena; University of Food
Technologies, Kyiv, Ukraine.

4. METHODS OF SIMULATION OF INTERNAL TRANSPORT AND RELOADING
MODULES MACHINES FOR PACKING PRODUCTS INTO CARTON PACK;

Gavva, Oleksander; Krivoplyas-Volodina, Lyudmila, and Zaharevich Valeriy; National
University of Food Technologies,

5. SHAPING CARDBOARD PACKAGE IN POCKET CARRIER OF TRANSPORT SYSTEM OF

PACKING MACHINE;

A.V. Derenovskaya, A. H. Gavva, A. |. Volchko; National University of Food
Technologies (NUFT), Kiev, Ukraine,

®OPMOOBPA30BAHUE KAPTOHHOWM NAYKU B KAPMAHHbIX HOCUTENAX
TPAHCMOPTHOM CUCTEMbI YIAKOBOYHOM MALLINHbI;

A.B. lepeHoBckasn, A.H. laBBa, A.1. Bonuko; HayuoHanbHsIl yHUBepcumem nuu,essix

mexHonoaul (HYIT), e. Kues, YkpauHa,

6. MODELING OF HYDRODYNAMICS IN CYLINDRICAL STIRRED TANKS;

Silvia Decheva, Ivaylo Hinkov, Maria Karsheva, Svetlomir Diankov; University of
Chemical Technology and Metallurgy — Sofia

MOZAENUPAHE HA XWAPOANHAMWUKATA B UMTIMHOPUYHU CbOOBE C
MEXAHUYHO PA3BbPKBAHE; Cunsus [leyesa, NBaiino XnHkos, Mapua Kbpluesa,
CseTnomunp JaHKoB; Xumuko-TexHonozu4yeH u MemanypauyeH YHugsepcumem —
Cogpus

7. DIFFERENTIAL THERMAL ANALYSIS OF PLEUROTUS OSTREATUS AND AGARICUS
BISPORUS MUSHROOMS IN PROCESS OF DRYING;

Inna Zinchenko, Vita Terletska; National University of Food Technologies, Kyiv,
Ukraine

DEPUBATOrPAGUYECKNIA AHANTU3 TPUBOB BELLEHKWU U LLAMMUHLOHOB B
MNPOLUECCE UX CYLLKMU;

NHHa 3nH4yeHKo, Buta Tepneukas; HayuoHansHell yHUBEpcumem nuu,esbix
mexHonozaul, e. Kues, YKkpauHa

8. ONTUMU3ALUUA PEXUMHDbIX U KOHCTPYKTUBHbIX NAPAMETPOB BUXPEBOIO
KNACCUDPUKATOPA;

A.B. Akynny, B.M. NlycteHkos, N.A. CaBuyk Moeunesckuli eocyoapcmeeHHbll
yHuUsepcumem rnpooososabcmaus

CONSTRUCTIONAL AND OPERATIONAL PARAMETERS OPTIMIZATION OF VORTICAL
CLASSIFIER;

A.V. Akulich, V.M. Lustenkov, I.A. Savchuk; Mogilev State Foodstuffs University

1202

1208

1211

1215

1219

1223



9. DEVELOPMENT OF THE DEVICE FOR GRINDING HERBS;

E.A. Solovieva, E.T. Perevozchikova, A.A. AiicapwHa, Branch of Federal State
Educational Institution « Razumovsky Moscow State University of Technologies and
Management» in Meleuz (Republic of Bashkortostan, Russia)

PA3PABOTKA YCTPOMCTBA Ana USMEJIbMEHUA NEKAPCTBEHHDbIX TPAB;

E.A. ConosbeBa, E.I'. MepeBo3unkoBa, A.A. AlicapuHa; ¢punuan ®r60Y B0
«Mockosckuli eocyoapcmeeHHbili yHusepcumem mexHosoauli u ynpasaeHus um. K.T.
Paszymosckozo» 6 2. Mesneyse Pecriybauka bawkopmocmaH

10. NUMERICAL MODELING OF THE AERODYNAMICS AND HEAT TRANSFER IN THE
SERVER ROOM;

M. S. Angelov, P. R. Raynov, B. H. Milenkov; UFT, Plovdiv

MOAENTHU U3CNEABAHUA HA AEPOAUHAMMKATA U TONJTIOOBMEHA B
CbPBBHPHO NMOMELLEHMUE;

M. C. AHrenos, . P. PaitHoB, 6. X. MuneHkos; ¥YXT, l1080us

11. ASTUDY OF THE STOP STRAIGHT VALVE WITH FLOWSIMULATION;
Snezhana Atanasova, Ilvan Mihaylov; UFT-Plovdiv

EOHO U3SCNEABAHE HA CMUPATEJIEH NMPAB BEHTWU/1 C FLOW SIMULATION;
CHexxaHa AtaHacoBa, MBaH Muxaiinos, YXT - [1080us

12. PARAMETRIC MODELING OF WORM GEAR IN AN ENVIRONMENT

OF SOLIDWORKS;

Snezhana Atanasova; UFT-Plovdiv

NAPAMETPUYHO MOAENTNUPAHE HA YEPBAYHA NPEOABKA B CPEOA HA
SOLIDWORKS;

CHexaHa ATaHacoBa; YXT - l1nosdus

13. DYNAMIC SIMULATIOM OF AN ANTHROPOMORPHIC MANIPULATION SYSTEM;
V. D. Zlatanov; University of Food Technologies-Plovdiv

OUHAMWYHO MOAENNPAHE HA EAHA AHTPONMOMOP®HA MAHUNYNIALLMUOHHA
CUCTEMA,;

Bacun 3namaHos; YXT - 1nosdus

14. MATHEMATICAL SIMULATION OF A MOUVEMENT OF AN ANTHROPOMORPHIC
MANIPULATION SYSTEM;

V. D. Zlatanov; University of Food Technologies-Plovdiv

MATEMATUYHO MOAEJ/TUPAHE HA ABUXXEHUETO HA EJHA AHTPOITOMOP®HA
MAHUNYJIALUNOHHA CUCTEMA;

Bacun 3namaHos; YXT - nosdous

15. CLASSIFICATION OF ROTARY MOLDING MACHINES OF POLIMERIC PACKING;
Ivan Shopov; UFT Plovdiv

KNACUPUKALMA HA MALLUHAU 3A POTAUMOHHO ®OPMYBAHE HA
NNACTMACOBU AETAW/IN; UsaH LLonos; YHusepcumem no XxpaHumesnHu
mexHonoauu - [nosdus

16. FUNCTIONAL - STRUCTURAL ANALYSIS OF ROTARY MOLDING MACHINES OF
POLYMERIC PACKING;
Ivan Shopov; UFT — Plovdiv
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1235
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®YHKUUOHA/THO CTPYKTYPEH AHAJIU3 HA MALLWUHU 3A POTALIMOHHO
®OPMYBAHE HA ONAKOBKM OT NOZIMMEPHU MATEPUANW;
MeaH LLlonos; YHusepcumemem no xpaHumeaHu mexHonozuu - [1noedus

17. DENSITY AND EXPANSION INDEX OF EXTRUDED FISH FEED WITH INCLUSION OF
SUNFLOWER PROTEIN CONCENTRATE “SUNPRO”;

Mariya Dushkova, Nesho Toshkov, Apostol Simitchiev; University of Food
Technologies — Plovdiv

NNBTHOCT U EKCNAH3UOHEH MHOEKC HA EKCTPYOUPAHU XPAHU 3A PUBU C
BK/IKOYBAHETO HA CTbHYOIMNEAOB MPOTEUMHOB KOHLUEHTPAT ,,CbHMPO”;
Mapwua Oywkosa, Hewo Towkos, Anocton Cumutymnes; YHusepcumem no
XpaHuUmesaHU mexHosoauu - lnosedus

18. ABMEHMUE YACTULLbI HA KO/IbLLEBOM NOBEPXHOCTW, COBEPLLAIOLLEM
BPALLATE/IbHbIE KONIEBAHUSA;

AcaH OcnaHos, a-p, npodeccop, Asamat Omapos, K.T.H. AIMAaTUHCKNIA 'YMaHUTapHO-
TEXHUYECKUN YHUBEPCUTET

PARTICLE MOTION ON THE SURFACE OF THE RING, TO PERFORM ROTATIONAL
OSCILLATIONS;

Asan Ospanov, Azamat Omarov; Almaty Humanitarian-Technical University

Hay4Ho HanpaeneHue ,,EHepreTuKa u eHepruitHa epeKkTuBHocT"

1. PROSPECTS OF ESTABLISHMENT OF THE AIR-CONDITIONING EQUIPMENT OF NEW
GENERATION;

Borisenko D.l.; Moscow State University of Technologies and Management named
after K.G. Razumovskiy, Moscow, Russia

NEPCNEKTUBbLI CO30AHUA TEXHONOMMN KOHAULUUOHUPOBAHUA U
BEHTUNALNU HOBOIO NOKOJIEHUS;

BopuceHko [.U.; Mockosckuli 2ocydapcmeeHHbIl yHUsepcumem mexHoso2uli u
ynpasneHua um. K.I'. Pasymoeckozo, MocKea, Poccusa

2. REDUCTION OF HYDROCARBONSLOSSES DURING TRANSPORTATION OF OIL
PRODUCTS;

M. Khmelniuk, V. Kogut, I. Butovskyi; V. S. MartynovskiyEducational and Research
Institute of Refrigeration, Cryotechnology and Ecoenergetics, ONAFT

CHUXXEHUE NOTEPb YINEBOAOPOA0B NPU TPAHCMOPTUPOBKE
HE®PTENPOAYKTOB;

XmenbHiok M. T., KoryT B.E., ByToBcKuit E. [.;Y4ebHO-Hay4HbIU UHCMuUmym x01004d,
KpuomexHosoaull u aKosHepeemuKu um. B. C. MapmesiHosckoeo, OHATT

3. AHANU3 HA EHEPTUMHUTE CNECTABAHMA, NOJTYYEHU B PE3YNITAT OT
BHEAPABAHETO HA EHEPTOCMNECTABALLUU MEPKWU B YYEBEH KOPMYC 4 HA YXT;
leopru Bvayes, HMkona Kanoanos, Buoneta Pawesa, MnuH4yo MunHues, CtaHuncnasa
TaweBsa; YHusepcumem o xpaHumesnHu mexHoanoauu — lnoe80us, TexHU4YecKu
yHuUsepcumem - Cogpus

ANALYSIS OF ENERGY SAVINGS, OBTAINED AS A RESULT OF ENERGY SAVING
MEASURES INTRODUCED IN EDUCATIONAL BLOCK 4 OF UFT;

Georgi Valtchev, Nikola Kalojanov, Violeta Rasheva, Mincho Minchev, Stanialava
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Tasheva; University of Food Technologies — Plovdiv, Technical University of Sofia

4. AHANIN3 TEPMOJJMHAMW-IECKOﬁ 3O DEKTUBHOCTU CYLUMUIbHOM 1287
YCTAHOBKWU;

B.B. LUyTioK, C.H. CammuinneHko, C.M. Bacunenko; HayuoHanbHsIl yHUBepcumem

nuwesbix mexHonoeauli . Kues, YkpauHa

ANALYSIS OF THE THERMODYNAMIC EFFICIENCY OF THE DRYING INSTALLATION;

Vitaliy Shutyuk, Sergiy Samiylenko, Sergiy Vasulenko; National University of Food

Technology, Kiev, Ukraine,

5. TEXHUYECKU CPEACTBA U METOAU 3A ONON30TBOPABAHE HA OTNAAHU 1292
TON/INHMU;

BopsaHa bpbwnaHosa, OrHaH Kapabaaxos; MHCcmumym 3a uscnedsaHe u pazsumue

Ha xpaHume-llnos8dus

WASTE HEAT UTILIZATION TECHNICAL EQUIPMENT AND METHODS;

Boryana Brashlyanova, Ognyan Karabadzhov; Food Research and Development

Institute-Plovdiv

6. TEPMOOUHAMWYHU NAPAMETPU HA CMEC OT B/IAXKEH Bb34YX U NAPU HA 1296
XEKCAH, ALLETOH U ETAHO/T;

Buoneta Pawesa, [loHka TaHeBa, leoprn Bbayes, LseTko lNpokonos; YHusepcumem

110 XpaHumesnHU mexHosoauu — 2p. lnosdus

THERMODYNAMIC PARAMETERS OF MIXTURE FROM HUMID AIR AND VAPORS OF

HEXANE, ACETONE AND ETHANOL;

Violeta Rasheva, Donka Taneva, Georgi Valchev, Tsvetko Prokopov; University of Food

Technologies — Plovdiv

Typusbm, XpaHeHe M KeTbPHUHT

1. NOURISHMENT AS A FACTOR OF HUMAN HEALTH; 1300
Zilya Shangareyeva, Valery Pogoreltsev, Research Technical Institute-KAl named after

A.Tupolev; Kazan State Medical University, Clinic, Kazan Scientific Centre of the

Russian Academy of Sciences

XPAHEHETO KATO ®AKTOP 3A AO6BPO 34PABE

2. NPOYYBAHE HA MAPKETUHIOBA KOMYHUKALUA B XOTE/IMEPCTBOTO; 1304
Mupocnasa KocTkoBa, TaTAaHa KapackoBa; Cuneculicku yHusepcumem, CmonaHcKu

¢akynmem KapesuHa,Yexus

A SURVEY OF MARKETING COMMUNICATIONS IN HOSPITALITY;

Miroslava Kostkova, Takbna Karbskova; Silesian University in Opava, School of

Bussiness Administration, Karviné, Czech Republic

3. COOKING MEAT DISHES BY «SOUS VIDE» TECHNOLOGY; 1308
Victor Dotsenko, Oksana Arpul, Olena Usatiuk, Viacheslav Udovutskyi; National

University of Food Technologies, Kyiv, Ukraine

APUTOTOBJ/IEHUA MACHbIX BN1KO4, C NTOMOLLbIHO «SOUS VIDE» TEXHOJIOTUM;

B.®. NoueHko, O.B. Apnynb, E.M. YcaTioK, B.B. YaoBuuruii; HayuoHaneHeIl

yHUsepcumem nuuwjessix mexHosoaud, e. Kues, YkpauHa



4. FOLLOW CHANGES IN FATTY — ACID COMPOSITION OF DIFFERENT TYPES OF
VEGETABLE OILS ON HEAT TREAMENT;

Snezhana lvanova, lliana Milkova-Tomova, Mariya Dimitrova; University of Food
Technologies in Plovdiv,

NPOCNEQABAHE NPOMEHUTE HA MACTHO — KUCEJIMHHUA CbCTAB HA
PA3/IUMHU BUOOBE PACTUTE/THU MAC/IA NPUTONJ/IMHHO TPETUPAHE;
CHerkaHa MBaHoBa, ManaHa Munkosa —TomoBa, Mapua vumutposa; YHusepcumem
o XpaHumenHu TexHosoezuu, 2p. lnoedus,

5. BREAK THE EMULSION IN A GRAVITATIONAL FIELD. CENTER-MASS METHOD
(BARYCENTRIC METHOD) FOR DETERMINING THE STABILITY OF THE EMULSION;

II. V. Milkova-Tomova, T. N. Bolashenko, M. R. Baeva, D. D. Hristozov, UHT - Plovdiv,
Bulgaria, MGUP - Mogilev, Belarus

UEHTPOMACOB METO/, (EAPULLEEHTPUYEH METO/) 3A ONPEAENAHE HA
EMYNCUOHHATA CTABU/THOCT;

U. B. Munkosa-Tomosa, T. H. bonaweHko, M. P. baesa, 4. [. Xpucro3os; YXT -
Mnosdus, bvazapus, MIYI - Mozunes, benapyc

6. APPLICATION OF FUNCTIONAL PLANT COMPONENT - LINGONBERRIES
(VACCINIUM VITIS-IDEAE L.) IN SUCROSESWEETENED SPONGE CAKE;

M. R. Baeva, Zh. T. Goranova, Dr. V. Buhalova, I. V. Milkova-Tomova; University of
Food Technologies in Plovdiv, Bulgaria,

NPUNOXEHUE HA ®YHKUMOHANEH PACTUTENIEH KOMMNOHEHT — YEPBEHU
BOPOBUHKU (VACCINIUM VITIS-IDEAE L.) BNAHOULLNAHOB B/IAT CbC 3AXAP;
M. P. baeBa, K. T. lopaHoBa, [. B. byxanosa, Un. B. Munkosa-

TomoBa; YHuUsepcumem no xpaHumesnHu mexHosoauu — l1noedus, bvazapus,

7. ANTIBACTERIAL ACTIVITY OF HERB EXTRACT USED IN FOLK MEDICINE;

Tana Sapundzhieva; Department of Tourism, nutrition and catering , UFT, Plovdiv
AHTUBAKTEPUAJTHA AKTUBHOCT HA BUJTKOB EKCTPAKT, U3NON13BAH B
HAPOAHATA MEAULIUHA;

TaHa CanyHakueBa; Kameodpa ,,XpaHeHe u mypu3vm” — YXT, [1nosous

8. SOME QUESTIONS FOR THE COMMERCIALIZATION OF INNOVATIVE SOLUTIONS
OF TECHNICAL PROBLEMS OF THE FOOD INDUSTRY IN RUSSIAN-BULGARIAN
PARTNERSHIP;

D. I. Borisenko, M. R. Baeva, I. V. Milkova-Tomova; Moscow State University of
Technologies and Management named after K.G. Razumovskiy, Moscow,Russia,
University of Food Technologies in Plovdiv, Bulgaria

HEKOTOPbIE BOMPOCbI KOMMEPLWANTU3ALUN UHHOBALMOHHDIX PELLIEHUNA
TEXHUYECKUX 3A0AM ﬂMLIJ,EBOﬁ OTPAC/IN BPOCCUICKO-BO/ITAPCKOM
NAPTHEPCTBE;

O. WU. Bopucenko, M. P. baesa, Un. B. Munkoa-TomoBa; Mockogckuli
eocydapcmeeHHblli yHusepcumem mexHonoaull u ynpasaeHus um. K.T.
Paszymosckozo, Mocksa, Poccus, YHusepcumem nuujesoix mexHosoeaul, e. [nosdus,
Gonzapua

9. ANALYSIS OF THE QUALITATIVE CHARACTERISTICS OF JELLIES OF WINE;
Petya lvanova, Krasimira Kalcheva — Karadzhova; Food Research and Development
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Institute — Plovdiv

AHANN3 HA KAYECTBEHU XAPAKTEPUCTUKU HAXKENIETA OT BUHO;

MNeTts MBaHoBa, Kpacummpa Kanuesa — Kapaakosa; MHcmumym 3a uscnedsaHe u
pazsumue Ha xpaHume, 2p.l11o8dus

10. AHTUZIUCTEPUMHA AKTUBHOCT HA CBEXXW NOAMNPABKM; 1340
TaHa CanyHgxueBa; Kamedpa ,XpaHeHe u mypusbm” — YXT, [noedus

ANTILISTERIAL ACTIVITY OF FRESH PLANT SPICES;

Tana Sapundzhieva; Department of Tourism, nutrition and catering , UFT, Plovdiv

HNxoHoMuKka

1. YKPENJIEHUE I'IPO,D,OBOI'IbCTBEHHOﬁ BE3ONACHOCTU B CUCTEME 1345
HALIMOHAI'IbHOﬁ BE3OMNACHOCTU KA3AXCTAHA;

KusatoBa M.X., Musan6ekoBa C.K., AaimamuHckuli mexHosnoau4yeckuli

yHusepcumem, Kasaxckuli HaUuoHabHbIlU azpapHsIl yHUsepcumem

2. CONTRIBUTION OF SCIENTISTS OF MOGILEV STATE UNIVERSITY OF FOOD 1349
TECHNOLOGIES TO DEVELOPMENT OF BYELORUSSIAN FOOD INDUSTRY;

V.A. Sharshunov, A.V. Akulich, A.P. Shchemelev; Mogilev State University of Food

Technologies

BKNAA YYEHBIX MOTMNEBCKOIO roCYaAPCTBEHHOIO YHUBEPCUTETA

nPOAOBOJIbCTBUA B PA3SBUTUE I'IMIJJ,EBOﬁ MPOMDbIWNEHHOCTU PECNYBJ/TUKA

BENAPYCb;

B.A. lWapuwyHos, A.B. Akynuu, A.TN. Llemenes; Mozaunesckuli 2ocyoapcmeeHHbili

yHuUsepcumem npooososnbCcmeus

3. ECOLOGICAL, SOCIAL AND ECONOMIC ASPECTS OF BUSINESS MANAGEMENT IN 1353
THE CONDITIONS OF INNOVATIVE ECONOMY;

Alexandr Mironchik, Ekaterina Radishevskaja; Educational institution «Mogilev State

University of Food Technologies»

3KOJ10ro-COuUMA/IbHO-9KOHOMWYECKUE ACNEKTbI YNPABJIEHUA

NPEANPUATUEM B YC/IOBUAX MHHOBALIMOHHOﬁ 9KOHOMMWKWU;

AnekcaHap MupoHuuk, EKkaTepuHa PaguwieBckas; YupemwoeHue obpa3osaHus

«Moeunesckuli eocyoapcmeeHHbili yHusepcumem rnpoooe8osnb6Cmeus»

4. PROBLEMS AND METHODOLOGICAL BASES OF FORMATION OF THE ECONOMIC 1358
MECHANISM OF ENERGY SAVING TAKING INTO ACCOUNT ENVIRONMENTAL

PROTECTION;

Ekaterina Radishevskaja; Educational institution « Mogilev State University of Food

Technologies»

NPOBNEMbI U METO40/TOMTMYECKME OCHOBbI ®OPMUWPOBAHUA

3KOHOMMYECKOIO MEXAHU3MA SHEPTOCBEPEXEHUA C YHETOM OXPAHDbI

OKPYXKAIOLLEW CPE[bI;

EkaTepuHa PaguweBckan; YuperdeHue obpazosaHus «Moaunesckuli

2ocydapcmeeHHsblll yHusepcumem npooososbCmaus»

5. MARKET RESEARCH OF CONSUMER PREFERENCES FOR VEGETABLE AND 1362
VEGETABLE&FRUITS NECTARS;



N.V Samankova, N.A. Shelegova; Mogilev state university of food technologies
MAPKETUHIOBOE UCCNEAOBAHUE NOTPEBUTE/IbCKUX NPEAMNOYTEHUA B
OTHOLLUEHMU OBOLLHbIX 1 OBOLLEN/1I0A40BbIX HEKTAPOB;

H.B. CamaHkoBa, H.A. LLleneroBa; Moeaunesckuli 2ocydapcmeeHHbIl yHusepcumem
npodososascmaeus

6. THE PRACTICAL APPLICATION AND INTRODUCTION ON STRATIFICATION
TEMPLATE IN BULGARIA (2011 - 2012);

Antonia Nikolova Lazarova; University of food technology — Plovdiv
MNPAKTUKO-NPUNOXKHO BHEAPABAHE HA CTPATUGUKALIMOHHA MATPULIA B
Bb/ITAPUA (2011 - 2012);

AHTOHMA HuKonoBa JlazapoBa; YHugepcumem rno xpaHumesiHU mexHos02uu -
Mnoedus

7. INTEGRATED APPROACH FOR MANAGEMENT OF THE PROCESSES “WORKING
ENVIRONMENT-SAFETY AND HEALTH” IN THE FOOD INDUSTRY AND TOURISM;
Donka Taneva; University of Food Technologies — Plovdiv

UHTEFPUPAH NOAXOA4 B YNPAB/IEHUETO HA NPOLLECUTE “PABOTHA CPEJQA —
BE3ONACHOCT U 3APABE” B XPAHUTENTHATAUHAYCTPUA U TYPU3MA;

[oHKa TaHeBa; YHUsepcumem no xpaHumesHU mexHosoauu — l1ao080us

8. COMPARATIVE COST ANALYSES OF PEPPER PRODUCTION UNDER CONVENTIONAL
AND INTEGRATED CROP MANAGEMENT METHODS: THE CASE OF STRUMICA
REGION IN REPUBLIC OF MACEDONIA; P. Kletnikoski, E. Sofijanova, D. Jovanov, V.
Dimovska; University ,Goce Delcev” Stip, Republic of Macedonia

9. CONCEPT OF THE KNOWLEDGE ECONOMY IN THE MANAGEMENT OF
INFORMATION AND MATERIAL-SUBSTANCES FLOW OF BUSINESS IN THE FOOD
INDUSTRY;

Natalia Nedelcheva; RU “Angel Kanchev”

KOHUENUUATA ,,MKOHOMMUKA HA 3HAHUETO” B YNPABJIEHUETO HA
UH®POPMALMUOHHUTE U MATEPUAZTHO-BELLECTBEHM NOTOUU HA BU3HECA B
XPAHUTENHO-BKYCOBATA MHAYCTPUA; Hatanua Hepenyesa ; PY ,,AHeen KbHyes”

10. CORPORATE SOCIAL RESPONSIBILITY AS APPLIED BY THE CAPABILITY
APPROACH;

Sylvia Topleva; Plovdiv University “Paisii Hilendarski”

KOPMOPATUBHATA COUUANHA OTTOBOPHOCT NPE3 NPUSMATA HA NOAXOAOA
HA CNOCOBHOCTMUTE;

Cunsusa Tonnesa; Mnosduscku yHugepcumem «[llauculi XuneHoapcKu»

11. BULGARIA’S INTERNATIONAL COMPETITIVENESS IN 2013;

Tanya Gigova, Toni Mihova; Technical university — Sofia, branch Plovdiv
MEXAYHAPOOHATA KOHKYPEHTOCNOCOBHOCT HA BbJ/IFAPUA 2013;

TaHAa Mrosa, ToHWM MuxoBa; TexHu4YecKu yHusepcumem — Cogpus, ¢hunuan Mnosdus

12. BEST PRACTICE UNDER THE “COMPETITIVENESS” OPERATIONAL PROGRAMMIE;
Toni Mihova, Tanya Gigova; Technical university — Sofia, branch Plovdiv

OOBPATA NPAKTUKA NO ONEPATUBHA NMPOIPAMA
,»,KOHKYPEHTOCNOCOBHOCT”;
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ToHn MuxoBa, TaHs rosa; TexHu4Yecku yHusepcumem — Cogpus, punuan laoedus

13. CURRENT FUNCTIONS OF THE MARKETING CHANNELS; 1400
Boycho Rashev Bochev; Technical University—Sofia, Branch Plovdiv

AKTYANTHU ®YHKLUUU HA MAPKETUHITOBUTE KAHANU;

Boituo Pawes BoueB; TexHuYecku yHusepcumem — Coghus, punuan Mnoedus

14. THE STRUCTURE OF MARKETING CHANNELS AS A FACTOR FOR HIGH 1406
COMPETITIVENESS OF THE COMPANIES;

Boycho Bochev; Technical University—Sofia, Branch Plovdiv

CTPYKTYPATA HA MAPKETUHITOBUTE KAHAJIU KATO ®AKTOP 3A BUCOKA
KOHKYPEHTOCNOCOBHOCT HA KOMNMAHUUTE;

Boituo Boues; TexHu4yecku yHusepcumem — Cogpus, punuan laoedus

15. APPLICATION OF STRATIFICATION TEMPLATE IN NETWORK MARKETING IN 1412
BULGARIA FOR THE PERIOD 2011-2013 YEAR,;

Antonia Lazarova; University of food technology — Plovdiv

NPUNOXEHUE HA CTPATUGDUKALUUNOHHATA MATPULIA B MPEXXOBUA

MAPKETUHTI B Bb/ITAPUA 3A MEPUOAA; 2011-2013 TOAVHA,;

AHTOHUA JlazapoBa; YHuUsepcumem rno xpaHumesiHu mexHosoauu — 11o08dus

16. PETMOHATHA CNEUWMANU3ZALUMNA U CPABHUTEZTHU NPEOQUMCTBA B 1416
FOBEAOBDBACTBOTO;

KepaHKka HegeBa, HaHbo HaHeB; UHCTUTYT 3a U3cneaBaHe 1 pa3BUTME HA XpaHUTE -

MNnosaus

REGIONAL SPECIALIZATION AND COMPARATIVE ADVANTAGE IN CATTLE BREEDING

Keranka Nedeva, Nanyo Nanev

®dusnyecko BbanuTaHue u cnopt

1. AN ARCHERY - A UNIQUE SYSTEM OF PHYSICAL EDUCATION; 1423
A.1.Shapka, V.A.Shapka, N.R.Voron; Archery Federation of Kyiv region, GHEE "Kyiv

University of Management and Entrepreneurship”, Kyiv National Economic University

named after Vadym Hetman

CTPE/NIbBA U3 NNIYKA - YHUKANTIbHAA CUCTEMA ®U3UYECKOIO BOCMUTAHUA;

A.M.Wanka, B.A.lLanka, H.P.BopoH; ®edepayus cmpenbbel u3 nyka Kuesckoli

obaacmu, BY3 "Kuesckuli yHusepcumem ynpassaeHuUs u

npednpuHumamenscmea", Kuesckuli HayuoHaneHeIl sSKoHOMUYecKuli yHusepcumem

umeHu Baduma lremoemaxa

2. PHYSICAL CULTURE AS THE SUBJECT MATTER IN THE HIGHER EDUCATIONAL 1431
INSTITUTION;

Neganov Alexander Yuryevich; “Razumovsky Moscow State University of Technology

and Management”, Branch in Meleuz (Republic of Bashkortostan)

®U3SNYECKAA KYJIbTYPA KAK YYEBHAA ANCUUNJIMHA B BbICLLEM YYHEBHOM

3ABEAEHUMU;

HeraHos Anekcanap HOpbesuy; duauan ®r60Y BrO «Mockosckuli

eocydapcmeeHHbIli yHUsepcumem mexHonoauli u ynpasaeHus umeHu K.T.

Paszymosckozo» e 2.Meney3se (Pecrybauka bawkopmocmaH)



JIMHrBUCTHKA

1. TO THE PROBLEM OF STUDYING LINGUA PARTICIPANTS’ COMMUNICATIVE
COMPETENCE;

Yulia Makshantseva, Elena Rybina; “Razumovsky Moscow State University of
Technology and Management”; Branch in Meleuz (Republic of Bashkortostan)

K NPOBNEME U3YYEHMA KOMMYHUKATUBHOW KOMMETEHTHOCTU CYBBEKTOB
A3bIK;

MakwaHuesa KOnna BuktoposHa, PbibnHa EneHa MNasnosHa; Quauan @re0y B0
«Mockosckuli 2ocydapcmeeHHbll yHUgepcumem mexHoao2ull U ynpassaeHus um.
K.l.Pazymosckozo» 6 2. Meneyse (Pecnybauka bawkopmocmaH)

2. TEOPETUMECKUE OCHOBbI ®OPMWUPOBAHUA A3bIKOBOM IMYHOCTU NPU
OBYYEHUU PYCCKOMY U UHOCTPAHHOMY A3bIKAM;

Fannmosa NannHa BnagummnposHa, Lnbivkosa CeeTnaHa JleoHnaosHa; @uauan
®rb0oy B0 «Mockosckuli eocydapcmeeHHsbIll yHusepcumem mexHoso2ull u
ynpaeneHus umeHu K.I. Paszymoeckozo» 6 2.Meneyse (Pecnybauka bauwikopmocmaH)
THEORETICAL BASIS OF FORMING A LINGUISTIC PERSONALITY IN TEACHING
RUSSIAN AND FOREIGN LANGUAGES;

Galimova Galina Vladimirovna, Shlychkova Svetlana Leonidovna; “Razumovsky
Moscow State University of Technology and Management” Branch in Meleuz
(Republic of Bashkortostan)

3. SOME SIMILARITIES AND DIFFERENCES BETWEEN ENGLISH AND GERMAN WHICH
HELP OR HINDER THE STUDY OF GERMAN BY ENGLISH SPEAKING STUDENTS;

Ivanka Marinova, Tania Velikova; University of Food Technology — Plovdiv

HAKOW NMPUIMKU N PA3IUKU MEXOY AHTTIMUCKU U HEMCKU E3UK, KOUTO
YNECHABAT U 3ATPYAHABAT U3YYABAHETO HA HEMCKHM OT
AHI/TMACKOrOBOPALLUU CTYAEHTK;

MBaHKa MapuHoBa, TaHa BennkoBsa; YXT — 1oedus

4, SELECTION CORPUS CRITERIA OF METAPHORICAL TERMS IN A COMPARATIVE
BULGARIAN-ENGLISH STUDY IN ANATOMY;

Ivaylo Dagnev, Maria Saykova; Medical College, Medical University, Plovdiv
KPUTEPUMU 3A CbCTABAHE HA KOPNYC OT META®OPUYHU TEPMUHU NPU
CbMOCTABUTE/IHO U3CNEABAHE B Bb/ITAPCKATA U AHT/IMMCKA AHATOMUYHA
CUCTEMA;

MBaitno OarHes, Mapusa CalikoBa; MeOuyuHCcKU Konext; MeduyuHcKU yHusepcumem,
ep. Mnosous

5. MEANING AND USAGE OF SOME EXPRESSIONS OF QUANTITY IN ENGLISH;
K. B. Choroleeva; University of Food Technologies

3HAYEHMUE U YNOTPEGA HA HAKOW KOIMYECTBEHU U3PA3U B AHT/TMMCKMU
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