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CbAbPHKAHUE

TEXHO/10NMA HA XPAHUTE FOOD TECHNOLOGY

CeKuusa ,TexHONOrMa Ha 3bpHeHUTe, PyparKHUTE, XxNebHUTe U cnagKapckute npoaykTn”

1. OCHOBHM CypPOBMHM, NPUNAraHn 3a N0/ly4aBaHeToO Ha 6e3rnyTeHoBU X1e6HU U CIaAKapPCKU
nsgenusa;Tonysosa l7l., I'p. Kapaaxos, B. YoHoBa

Basic raw materials used for production of gluten-free bakery and confectionery

products; Topuzova Y., Gr. Karadzhov, V. Chonova

2. NpunoxeHne Ha aMUIOIUTUYHU NPOBMOTULM 33 NOJTyYaBaHe Ha GYHKLMOHANIHU 3bPHEHU
XpaHu (0630p); bnaroesa I'., B. loueBa

Application of amylolytic probiotics for production of functional cereals (review); Blagoeva G., V.
Gotcheva

3. MpoyuBaHe pagMONPOTEKTOPHOTO AeiACTBME HA cysteamin npu ocTpo rama-o6abuBaHe Ha
pactenua osec; buHesa Lig., 1. CtaHeBa, /1. Muwesa, U. NopaaHosa

Radioprotector effect of cysteamin on gamma-irradiated oats plants; Bineva Ts., D. Staneva, L.
Misheva, |. Yordanova

4. Caractéristiques de sorption du melange de farine avec topinambour (helianthus

tuberosus); Durakova A., Tzv. Gogova

Moisture sorption characteristics of flour mix and topinambur (helianthus tuberosus); Durakova
A., Tzv. Gogova

5. Effect of a PET packaging pouch on food quality during steam cooking; Descours E., M. Kurek, F-
V. Mint-Dah, F. Debeaufort, A. Voilley, A-M Seuvre.

6. BanaHuMe npouecca NpopawmnBaHnAa Ha NOBbILEHUE aHTUOKCUAAHTHOMW aKTUBHOCTU U
6uonornyecKoii LEHHOCTU 3epHa KyKypy3bl; Habuesa XK. C., Kusatosa M. XK., Kynaxanos K.C,,

7. TeXHONOrMYHO Ka4yecTBO Ha NPOJIeTHU COPTOBe TBbPAA NweHuua; Netposa U.
Technological quality of spring varieties durum wheat; Petrova I.

8. U3non3saHe Ha pacTUTENHU CYPOBUHU NMPU XpaHU 3a pubu — 063op; H. Towkos, M. [ywiKoBa
Use of plant products in fish feed — a review; Toshkov N., M. Dushkova

9. Pa3paboTtka TexHon0rnmM 6enKoBOro Kpema ¢ UHyAMHoMm; Bacunerko 3., O. MauymKosa, T.
BonaweHko, . PomawwnxmH

Development of egg white custard with inulin technology; Z. Vasilenko, O. Matsikova, T.
Boloshenko, P. Romashikhin

10. OcHOBHble KOMNOHEHTbI, COCTAB/AAIOLIME KAaYeCTBO NPOAYKLUM MYKOMOJbHbIX NPeAnpUATUNA.
. Axxonpacbaesa, Ecangap V.
The main components that make up the quality of the product mills; Joldasbayeva G., U. Esaidar

11. CoBpemeHHble TeHAEHL MU B NPOU3BOACTBE NULLEBbIX NPOAYKTOB; ABunosa U.
Modern trends in the production of food products; Avilova .

12. MadpPuHbI GYHKLMOHANBHOIO U ANETUYECKOro HasHaveHus; [lopoxosuy A., JlazopeHKo H.
13. MyuHble KOHAUTEPCKUE U3[enunsa cnewnanbHoro HasHayeHus; Kosbaca B., B. lopoxoBuy

14. Baking properties and biochemical composition of wheat bran and shorts; Kaprelyants L., D.
Zhygunov
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15. Xna6 oborarteH c xKena3o un ¢ponnesa KUCEIMHA U BAUAHMETO My BbpPXY NapameTpuTe Ha
KpbBHaTa KapTUHaA Ha wistar nabxoBe; MeHKnHocKa M., U. Toprocku, B. MasnoBsa

Influence of bread enriched with iron and folic acid on the blood picture parameters of wistar
rats; Menkinoska M., Gorgoski I., Pavlova V.

16. UccnepoBaHue BO3MOXKHOCTU UCMOJIb30OBAHUA FOPOXOBO MYKK B Npou3BoAcTBe cA06HOro
neyeHbsa;Hosoxkunos.a E., /1. PykwaH, B. J/loroBckaa

Research of possibility of use of the pea flour in manufacture of rich cookies; Novozhilova E., L.
Rukshan, V. Logovskaja

17. KauecTBO cemsH /IIONUHA U NePCneKTUBbI UCMOIb30BaHUA B NPOMU3BOACTBE BUCKBUTHOIO
nonygab-pukara; Pykwat J1., E. Hosoxkmnosa, B. Jlorosckas, [. KyauH

Quality of seeds lupine and use prospects in manufacture of the biscuit half-finished
product; Rukshan L., E. Novozhilova, V. Logovskaja, D. Kudin

18. ToTBEHE TEXHONOIMA HAa ONAKOBAaHU KUcnotocogepawmm B AUCKPETHU PEXMMDBT Ha pBGOTa

Ha xn1ebHu npegnpuatuata; E. HasapeHko, NypuHoea T., T. CamyineHko, H. lepkaHocoBa
Tecnology production of acid-forming semi-prepared foods by enterprises in discrete working
conditions;Nazarenko E., T. gurinova, T. Samuylenko, N. Derkanosova

19. HoBaTOpPCKM MeToAM TPpeTUpPaHe C BOAa 3a NOBULLABAHE Ha KaYeCcTBOTO Ha X/1e6HU
n3genusn; Ubiranosa T.6., O.A. NakoBa

Innovative methods of water preparation in upgrading of bakery products; Tciganova T.B., O.A.

Gakova

20. KpynoobpasoBaHue pa3/inyHbIX TMNOB nweHuubl; *KuryHos [.A., M.A. KoBanes
Head break grinding of different types of wheat; Zhygunov D., M. Kovalyov

21. Cyxu XpaHu 3a gomaLwiHu arbumum. Yact 1. XumuueH cberas;. Konesa A. K
Dry pet foods. Part 1. Chemical compositon; Koleva A.

22. Cyxu XpaHu 3a gomaLwiHu arbumuu. Hact 2. XuapoTepMuUyHM NpoLLecu 3a NPOM3BOACTBO;.
Konesa A. XK
Dry pet food. Part 2. Hydrothermal processes for production; Koleva A.

23. Comparison of distarch phosphates’ properties to those of native starch; Sikora M., G.
Adamczyk, A. Dobosz, M. Krystyjan

24. Rheological properties of starch-inulin blends; Krystyjan M., M. Sikora

25. UHHOBaALUMOHHbIE TEXHO/IOTUKM KeKCoBbIX usgenuii; T.LU. LLaamymaes, M.I1. MozaunbHbili
innovative cakes’s technologies; T.Sh. Shaltumaev, M.P. Mogilny

CeKuusa ,, TexHONOrMa Ha MecoTo U MAAKoTo”

1. BuaoB cbCTaB M XapaKTepUCTUKa Ha Enterococcus spp., U30aMpaHM OT 3aKNaHU apebHu
NpeXXuBHU }XUBOTHHU; oros T., M. Kunkos, ®. delisyna, I Kpymosa-Bbiyesa

Species composition and characteristics of Enterococcus spp., isolated from slaughtered small
ruminants; Gogov J., M. Zhikov, F. Feyzula, G. Krumova-Valcheva.

2. MpomAHa HAa XMMUYECKUA CbCTaB HA TPAAULMOHANIHUA MaKeAOHCKU Koibac CbXpaHaBaH Ha
pasanyHm Temnepatypum; Kysenos A., M. CtojaHoBscKu, O. CasmHoOK, H. H1uKkonosa, [l Hacesa
Change of chemical constitution of the traditional macedonian sausage kept of different
temperatures; Kuzelov A., M. Stojanovski, O. Savinok, N. Nikolova, D. Naseva
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3. Analysis of physico-chemical and microbiological parameters of fresh milk of cow; Salihi D.,
Kurteshi K.

4. AKTUBHOCTb BOAbI KaK HpaKTop MUKPOOBUONOrMUYecKo aKTMBHOCTU B C/IMBOYHOM Mac/ie,
06paboTaHHOM BbICOKMM LUKAMYECKUM AaBaeHnem; CykmaHos B., 'pomos C.

Water activity as a factor of microbiological activity in butter, processed high cyclical
pressures; Sukmanov V., S. Gromov

5. Untersuchung der zusammenhange zwischen akustischen, mechanischen und sensorischen
eigenschaften von briihwiirsten; W. Schnackel, J. Krickmeier, D. Schnackel und R. Ortega Rosas
Survey of correlations between acoustic, mechanical and sensory properties of cooked
sausages; W. Schnackel, J. Krickmeier, D. Schnackel und R. Ortega Rosas

6. Entwicklung eines raucherzeugungsverfahrens zur spezifischen aromadefinierten
rauchbeaufschlagung bei fleisch- und wurstwaren; Thiemig F., C. Hildebrand, A. Joldi¢, D. Sparborth
Development of a smoke generating procedure to cure meat and sausages with defined aromatic
flavours;Thiemig F., C. Hildebrand, A. Joldi¢, D. Sparborth

7. OnpeaenaHe HA HAKOU XapaKTEPUCTUKM Ha KaUeCTBOTO Ha CMpeHe Ha 6a3aTa Ha u3obpaxkeHus
BbB BMAMMaTa 061acT Ha cneKkTbpa; NaHYoBCKa Bn., M. BosaHoB.a, /1. Koctaaun-Hoea, M. MaHaioToB
Determination some quality characteristics of cheese on the base of images in the visible range of
spectra; VI. Ganchovska, P. Boyanova, L. Kostadinova, P. Panayotov

8. BAnAHMe Ha peXXMmuTe Ha NnogMpasfABaHe U CbXpaHEeHUEe BbPXy TEXHO/IOMMUYHUTE CBOUCTBA HA
nunewko ¢une; Bacunes K., [. banes, I'. UBaHoB, A. AHKOBA, . Uaues, B. LLUnkos

Effect of superchilling treatment and storage conditions on the technological properties of
chicken breast meat;Vassilev K., D. Balev, G. Ivanov, Y. Yancova, G. lliev, V. Shikov

9. Pa3paboTKa TeXHO/I0rMM MOJIOYHO-PACTUTENIbHOTO AecepTa NPodUNAKTUYECKOro
Ha3HauyeHusna;TenexeHko J1. H., E. B. 3onoBcKas, C. /1. KonecHnyeHKo

Development of technology of milk-vegetative dessert having prophylactic function; Telezhenko L.
N., E. V. Zolovskaya, S. L. Kolesnichenko

10. The effect of culture on the liking for mixed cow and soy milk yogurts; Tu V. P., F. Husson, C.
Dacremont, D. Tu Ha, D. Valentin

11. HanpaBneHHaa 6uomoandpuKauma maca UHAEUKN JNA NONyYEeHUA NPOAYKTOB
¢yHKUMOHANbHOrO Ha3HaueHua, AHTunoBa J1.B., YcneHckas M.E., IpebeHwmkos A.B., bensesa
H.N., Hukonaesa E.C.

Directed biomodification turkey meat to obtain the products of unctional purpose; Antipova L.V.,
Uspenskay M.E., Grebenshchikov A. V., Belyeva N.I., Nikolaeva E.S.

12. LLUKypbI pbib - KaK 06bEKT 418 NONYyYeHUA KoanareHoBbIX cybcTtaHumin; AHTunosa /1.8,
Ctopy6bnesues C.A., bobpeloBa M.B.

Fish skins as object for receiving collagenic substances; Antipova L.V, Storublevtsev S. A,,
Bobreshova M. V.

13. NonyyeHune pbi6HbIX 6ENKOBbIX rMAP0/N3aTOB NULLLEBOro Ha3HavyeHua; AHTunosa J1.B,
OsopaHuHoea O.M., QaHbinne M.M., CkpunuHckuit P.O. Receipt of fish protein hydrolysates food
purposes; Antipova L.V, Dvoryaninova O.P., Daniliv M.M., Skripinsky R.O.

14. Tmaponunsartbl KoanareHa B TeXHO0MMMU NPOU3BOACTBA MACONPOAYKTOB; NnbmHa H.M.,,
Cropybnesues C.A., lpuwmHa A.C., Pycakos .4,

Hydrolyzates of collagen in meat products technology; llyina N. M., Storublevtsev S. A., Grishina
A.S., Rusakov D.D.
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Cekuusa ,TexHonorua Ha HanuTkure”

1. Bb3MOXXHOCTM 33 6MO/IOrMYHO NOAKUCAAABAaHE HA MalLLA NPU NPOU3BOACTBOTO HA NMMBHA MbCT:
ceneKkuma Ha wamose Lactobacillus delbrueckii; fopaHos B., B. HaingeHosa, W. Urnatos, M.
AHrenos, I'. KoctoB

Possibilities of mash biological acidification during the wort production: selection of strains
Lactobacillus delbrueckii; Goranov B., V. Naydenova, I. Ignatov, M. Angelov, G. Kostov

2. MnBOBAPHO-TEXHOIOrMYHM KauecTBa Ha eBPONeNCKN U 6bArapcku copToBe 3MMHU NUBOBAPHU
eyemuuum, otrneaaHu B boarapua; MapuHosa I'., B. bvuBapos, A. Kpbctesa, H. Muxankosa, U.
MNeTtposa

Brewing-technologycal parameters of european and bulgarian winter barley varieties, growed in
Bulgaria;Marinova G., V. Batchvarov, A. Krasteva, N. Mihalkova,l. Petrova

3. KBanumertpuueckaa naeHTMPmMKaLmMa KauecTtsa KOHbAKOB YKpauHbl U ¢paHumumn; MenbHuk U.,
O.TpuHKanb
Qualimetrique identification of quality of cognacs of Ukraine and France. Melnik I., O.Trinkal

4. Ocob6eHOCTM POCTa NMBOBAPEHHDIX APOXKKEN Ha NNIOTHLIX U XKULKUX NUTATE/IbHbIX

cpepax; MopryHosa E., 0. Ha3aposa

Specificities in growing brewing yeast on thick and fluid nourishing ambience; E. Morgynova, Y.
Nazarova

5. MonyyaBaHe Ha NMBO CbC CBO60AHN U UMOBUAN3UPAHU ropHODEPMEHTUPALLMU

Apoxau; HangeHosa B., M. KbHeBa, W. MapuyHes, A. AHakues, I'. Koctos

Beer production with free and immobilized top-fermenting yeast strain; Naydenova V., M. Kaneva,
I. Partsunev, Y. Yanakiev, G. Kostov

6. TexHonorua nepepaboTkn BUHOrpagHOM BbIXKMMKM; PomaHoBcKas T., J1. JleBuyK
Technology of processing grapes pressed; Romanovska T., L. Levchuk

7. CpaBHUTENHO Npoy4YBaHe Ha HOBOM30/IMPAHM LLLAMOBE 4POXKAMN OT PA3/IMYHU PAIOHU Ha
bwvarapua;Cnacos Xp., . Xpuctes, H. Bnaroesa, H. CtosiHos, 1. MuTes, fl. YobaHos, M. CtedaHoBa
Comparative study of newly yeast strains from different regoins of Bulgaria; Spassov H., D.
Hristev, N. Blagoeva, N. Stoyanov, P. Mitev, I. Tchobanov, P. Stefanova

8. MpoyuBaHe HAa HOBOU30/IMPaHU LLLAMOBE APOXKAUN 3a NPOU3BOACTBO HAa BUHA OT pailoHa Ha
Oemup Kanua, MakegoHusa; Cnacos Xp., ®. Unuesa, E. Naprosa, H. bnharoesa, H. CtoaHos, .
MwurTes, f. YobaHoB

Study newly yeast strains for wine production from the area of Demir Kapija, Macedonia; Spassov
H., F. llieva, E. Gargova, N. Blagoeva, N. Stoyanov, P. Mitev, I. Tchobanov

9. CbOoTHOLIEHME HA OCHOBHUTE KOMNOHEHTU HA HaMaIABaHe Ha eKCTPaKT B 6enn cpegHOCPOUHU
Cyxu BMHa; babaesa M., A. MNaHacliok, B. }unposa

Ratio of major components of reduced extract in white medium dry wines; M. Babaeva, Panasyuk
A., Zhirova V.

10. Pa3paboTKa TeXHO/10rMM Nosy4eHua HaTypanbHbIX MefoBbiX HaNnUTKOB; Bosnkosa C., E. Leg, /1.
Koponesa, A. Kpacosckas

Technology for development of natural honey drinks; Tsed E., S. Volkova, L. Koroliova, A.
Krasovskaya
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11. O6paboTKa Ha pecypcute Ha BTOPUYHUTE NPOAYKTHU, HA NnoJ0Be BMHO; Kunpos B.
Resource processing of secondary products of fruit wine; Zhirov V.

Cekuums ,, TexHONOrMa Ha TIOTIOHA, 3aXapTa, eTepUYHUTE MaAc/a, KO3METUYHUTE U NapdoMepUinHU
npoAayktn”

1. EBponeicKM NepcneKTUBM 3a eKCTPAKTU OT 6barapcku 6unku; . AHrenos, /1. boagxues
European perspectives for extracts from Bulgarian medical plants; Angelov G., L. Boyadzhiev

2. MonucaxapugHble J,06aBKK B TEXHONOrMAX maitoHe3oB; baxmay B., B.babeHko, WN. Canai, B.
MaHk
Additive polysaccharide in the technology mayonnaise; Bakhmach V., V. Babenko, V. Szalai, V.
Mank

3. ETepuyHO macno ot nnoaose Ha Kum (Carum carvi L.); JamaHosa Ct., An. CtosHoBa, C.
Toaoposa, P. EHyeBa, Ct. Tawesa

Esential oil of fruits of caraway (Carum carvi L.); Damianova St., Al. Stoyanova, S. Todorova, R.
Encheva, St. Tasheva

4. CpaBHUTEeNHO PU3MKO-XMMUYHO U3caemBaHe Ha gporu ot raor (Crataegus L.); ErgezenM., M.
MeparkaHoB, M. CtosHoBa, MB. Aumutposa-Aionreposa, CT. JamaHoBa, H. Hauesa, An6. CTosaHoBa
Comparative physic-chemical investigation on drugs from hawthorn (Crataegus L.); Ergezen M., P.
Merdzhanov, M. Stoyanova, Iv. Dimitrova-Dyulgerova, St. Damianova, N. Nacheva, Alb. Stoyanova

5. XapaKTrepucTUKa Ha CAbHYOrNe[0BM CYPOBUHU KaTO U3TOUYHMK 3a NOsy4aBaHe HA 6enTbuHmu
usonaru;leopruesa ., b. bo3aasues, /1. Konesa, U. MNMuuwminckm

Characterization of sunflower materials as sources for production of protein isolates; Georgieva
P., B. Bozadzhiev, L. Koleva, I..Pishtiyski

6. U3cnepBaHe peos1orMYHOTO NOBeAeHUE U AHTUOKCUAAHTHUA KanauuTeT Ha KO3METUYHMU
KOMMNO3MLMM C HaTypasIHU pacTUTENIHU eKCcTPpaKTKu; Kbpwesa M., C. leopruesa, E. Kuposa, M.
Pagoesa

Rheological behavior and antioxidant capacity of cosmetic compositions with natural plant
extracts; Karsheva M., S. Georgieva, E. Kirova, M. Radoeva

7. U3cnepBaHuA BbpXy TIOTIOH 3a Haprune; MunaHosa T., CT. Kupkosa
Investigation on hookah tobacco; Milanova T., St. Kirkova

8. BAnAHMe Ha CTOHOCTTA HAa CKOPOCTHUA rPAAUEHT BbpXy NAaCTUYHUA BUCKO3UTET no Casson Ha
woKonaaosu macu; MuneHkos b., M. XagukmHosa, 1. XagxunkuHos, [1. Xpycasos

Influence of the value of velocity gradient on the Casson plastic viscosity of chocolate

masses; Milenkov B., M. Hadjikinova, D. Hadjikinov, D. Hrusavov

9. MeToguKa 3a cBapABaHe HA 3aXapHU Macu NO NpeABapuUTeNHO 3aAaAeHa YucToTa; E. Nawamos,
0. XagxukuHos, T. [XKypKos

Massecuite crystallization methodics with predefined purity; Pashamov E., D. Hadjikinov, T.
Djurkov

10. Physical properties of cosmetic creams containing exopolysaccharides synthesized from
antarctic yeast; Panchev I., S. Dobreva, D. Karashanova, K. Pavlova, M. Kuncheva, K. Georgieva
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11. NpunoxkeHne B KO3METUKATA HAa apabUHOMaHaH M KCUJIOMaHaH NPOAYLUPaHU OT
aHTapKTUUYecKu pgpoxawu; Nasnosa K., C. Jobpesa, U. NaHuyes, M. KyHuesa, K. leopruesa, C.
PycnHoBa-Buaesa

Cosmetic application of arabinomannan and xylomannan produced by antarctic yeast
strains; Pavlova K., S. Dobreva, |. Panchev, M. Kuncheva, K. Georgieva, S. Russinova-Videva

CeKuusa , XMMu4eH U MMKpo61oNornyeH aHain3 U KOHTPOA Ha XpaHute”

1. CbAbpKaHME HA AaHTUOKCUAAHTHU CbeaAMHEHUA B WMNKOB naog (Rosa Canina); Avrenos I, C.
leopruesa, C. boagxuesa
Antioxidant content in rosehip fruits (Rosa Canina); Angelov G., S. Georgieva, S. Boyadzhieva

2. DyHKUMOHaNbHbIE COKOCOAEPKaLLMEe HANUTKU ¢ AobaBneHuem namuHapuu; YepenaHosa A., B.
Tumodeesa, H. YyrynbKoBa
Functional beverages whit added laminaria; Cherepanova A., V. Timofeeva, N. Chugulkova

3. Antimicrobial efficiency of aroma compound /chitosan based films in the gaseous phase; Kurek
M., S. Moundanga, A. Voilley, K. Gali¢, F. Debeaufort

4. AHTUMMKpPO6Ha aKTUBHOCT Ha wamose Lactobacillus plantarum, usonupaHm ot pasnuuHm
M3TOYHUUM, cpeLty naToreHu; [leHkosa P., B. AHakneBa, 3. [leHKoBa, C. Mnunesa, A. leTKoBa
Antimicrobial activity of strains Lactobacillus plantarum, isolated from different sources against
pathogens;Denkova R., V. Yanakieva, Z. Denkova, S. llieva, A. Petkova

5. YcroitumBoct Ha wamose Lactobacillus casei u Lactobacillus plantarum cnpamo canpo¢putHm
MUKPOOPraHM3mm u KoHcepsaHTtu; [leHkosa P., C. Unnesa, /1. leopruesa, B. AHakmesa, . Jobpes,
E. CyatnHa

Resistance of strains Lactobacillus casei and Lactobacillus plantarum against saprophytic
microorganisms and preservatives; Denkova R., S. llieva, L. Georgieva, V. Yanakieva, |. Dobrev, E.
Sultina

6. Effectiveness of ozonated water package sanitization in fluid food packaging systems. lvanov G.,
P. Spassov, A. Slavchev, D. Blazheva

7. EKCTpaKumA B YNATPA3BYKOBO NOJIe HA aKTUBHU CbCTaBKM OT LUMLLAPKK Ha TyA. U3cnepBaHe Ha
AHTUOKCUOAHTHUTE CBOICTBA Ha eKcTpakTuTe; [aHKos C., M. Kbpuwesa, N. XnHkos, E. Knposa, K.
MapnanaHcka

Ultrasound assisted extraction of active compounds from thuja cones. Study of the antioxidant
capacity of extracts; Diankov S., M. Karsheva, I. Hinkov, E. Kirova, K. Parlapanska

8. Hakou wamose Lactobacillus bulgaricus and Streptococcus thermophilus gemoHcTpupar aHTU-
mHnamatopeH edeKT B eNUTeNHO-KNeTbueH mogen; AnumuTtpos K.

Some strains Lactobacillus bulgaricus and Streptococcus thermophilus demonstrate anti-
inflammatory effect in epithelial cells model; Dimitrov Zh.

9. The micronucleus test in exfoliated cells of the patient in ORL clinic; Letaj K., K. Kurteshi

10. Evaluation of hygienic environment and microorganisms as the cause of the breakdown of
food; Musaj A., R. Morina, V. Gjinovci, F. Rexhepi, K Gruda
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11. MUKpO6MONOrMYHA XapaKTepUCTUKA HA Pa3INYHU FPYNU XpPaHUTEIHU NPOAYKTU; MBaHoBa I1.,
Cr.AHpOHOBA
Microbiological characteristics of different food groups; Ivanova P., St.Andonova

12. Determination of inulin in dough products; Pencheva D., N. Petkova, P. Denev

13. UccnepoBaHue 6MONOrMYECKO aKTUBHOCTU «MoA-UHYAUHA; Mamues A.H., B.H. Kosnos, E.M.
MexoHolwwuH, 3.C. FabutoBa

Study of biological activity "iodine-inulin"; Mamtsev A.N., V.N. Kozlov, E.P. Mekhonoshin, Z.S.
Gabitova

14. OnpepensaHe Ha Pb, Cd u Zn B 3eneHuyuu B mecHocT 6au3o ao Benec; Masnoscka ., [.
Hukonoscka-Hepenkocka, B. JaHkynocKa, A. Casecku, . JamjaHOBCKHK

Determination of Pb, Cd and Zn in the vegetables in the area near Veles; Pavlovska G., D.
Nikolovska-Nedelkoska, V. Jankuloska, A. Saveski, D. Damjanovski

15. Oxidation of walnut oil (Juglans Regia L.) at heat treatment: primary and secondary oxidation
products accumulation; Popovici Cr., P Alexe, O Deseatnicova

16. U3ameHeHue OKUCAUTENbHO-BOCCTaHOBUTENIbHOFO NOTEHLNA/NA KOHTaMUHUPOBAHHbIX
6aumnnamm KOHcepBOB B NpoLLecce UX XpaHeHua; EropoBsa 3.

Variation the oxidation-reduction potential of the canned foods contaminated of the aerobic
spore-former during storage; Yegorova Z.

17. AnpeKTHa eNeKTPOXMMUA HA ackopbaToKcMAasa MmobuansmpaHa Bbpxy mogmuduumnpaH c Au-
OT/I0XKEHUA CNeKTpanHo Ynct rpadumt; JoaescKka T., E. Xopo3osa, H. lumuyesa

Direct electrochemistry of ascorbate oxidase immobilized on spectroscopically pure graphite
modified with Au-deposits; Dodevska T., E. Horozova, D.Dimcheva

18. OnpepenaHe HUBOTO Ha murpaymua Ha Cr, Mn, Fe n Sn oT meTanHU KOHCEepPBHU
Kytum; Kakanosa M., I'. bekapos
Determining the level of Cr, Mn, Fe and Sn migration from metal cans; Kakalova M., G. Bekyarov

19. EdeKTu Ha xuapaTMpaHaTa Bo4a BbpXy BEpTUKANIHUTE eHeprumn Ha Bb36yXaaHe BbB
BOAOPOAHO CBbP3aHUTE KOMMJIEKCU HA CEPOTOHUHA ¢ BoAa; LLlepes U., H. Hukonos, B. Jenyes
Effects of the hydrated water on the vertical excitation energies in H-bonded complexes of
serotonin with water;Shterev I., N. Nikolov, V. Delchev

20. TeopeTMUYHO U3yyaBaHe Ha BOAOPOAHO CBbpP3aHMTE KOMMJIEKCU Ha CEPOTOHUHA C N MOJIEKY/IUN
Boga (n=1, 2, 3,4, 5, 6 u7); LLlepes U., H. H1ukonos, B. flenues

Theoretical investigation of h-bonded complexes of serotonin with n water molecules (n=1, 2, 3,
4,5, 6 n 7);Shterev I, N. Nikolov, V. Delchev

21. MMKpPOBDB/IHOBO NOANOMOrHaTa rMUL,EPUHOBA eKCTpaKuma Ha aucta ot haberlea rhodopensis
friv.;Muxaiinosa [., L. TeHeBsa, B. ToHeBa

Microwave-assisted glycerin extraction of haberlea rhodopensis friv. leaves; Mihaylova D., C.
Teneva, V. Toneva

22. OnpepensiHe Ha AU- U TPUTEPNEHU B KNeTbYHa cycneH3nA Ha Salvia Tomentosa Mill.
nocpeacTBOM BUCOKO epeKTMBHA Te4Ha XxpomaTtorpadusa; Mapues A., U. iBaHosB, B. l'eoprues, A.
MNasnos

Determination of di- and triterpenes in Salvia Tomentosa Mill. cell suspension culture by high-
performance liquid chromatography; Marchev A., I. Ilvanov, V. Georgiev, A. Pavlov
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23. NpoyuyBaHe Ha aHTUMMKPOGHATa aKTUBHOCT HA IMUL,EPUHOBU eKCTPaKTh oT haberlea
rhodopensis friv. u TAxHOTO NnpunoxkeHue; Muxainnosa 4., HO. Croiikos, M. CToaHoBa, B. ToHeBa
Investigation of the antimicrobial activity of glycerin extracts from haberlea rhodopensis friv. and
their application; D. Mihaylova, Y. Stoykov, M. Stoyanova, V. Toneva

24. dusuKo-xMmunyeckoe 060cHOBaHMe HaNpPaB/lIeHHOrO CUHTe3a TBEPAOro pacTBopa 6e3BogHUX
andocdaros Co(ll)-Zn; AHTpanuesa H.M., H.B.TkaueBa

Physicochemical substantiation directed synthesis of solid solution of waterlesS diphosphate Co
(1)-Zn;Antraptseva N.M., N.V. Tkachova

25. A metallographic investigation of ancient cooking utensils; Kountouras D., S. Papanikolaou, P.
Serdaris, S. Maropoulos

26. OueHKa Ha pUCKa 3a NPoU3BOACTBO Ha 6e3onacHa NpoayKuua B pailoHa Ha Kpemukosuum,
Coodwmsa..JuHes H, U.MuTtoBa n J1.HeHoBa

Risk assessment for food safety production in the area of Kremikovtzi, Sofia; Dinev N., .Mitova
and L.Nenova

27. KauecTBO Ha rnaBecToTo 3e/1e, KbCHO NOJICKO NPOM3BOACTBO, NPU HAPACTBALLM HOPMMU HA
MUHepanHo TopeHe; Mutosa W., H. JnHes
Quality of cabbage late field production, at increasing norm of fertilizers; Mitova ., N.Dinev

CeKuusa ,,34paBoCNOBHU U GYHKLMOHANIHU XPAHU U HAaNUTKKN”

1. YcoBepLUeHCTBOBaHUE TEXHO/IOTMU NPOU3BOACTBA COKA CTO/I0BOI CBeK/bl; MenibHUK /1., A.
MapueHtok, H. Tkauyk, 3. MenbHUK

Improvement of production technologies of red beet juice; Melnik L., A. Marcenyuk, N. Tkachuk, Z.

Melnik

2. NonuconopoBblie IKCTPAKTbl KaK HaTypasibHble KOMMOHEHTbI 340P0BOro NUTaHUA; MUKYAIMHUY
M., E. MopryHoBa
Polymalt extracts as natural components of a healthy feed; Mikulinich M., E. Morgunova

3. U3ameHeHMe aKTUBHOCTU BOAbI A610K 6€10pyCcCKOro COpTUMEHTa Npu XpaHeHUU; HUKUTEHKO A.,
3. Eroposa

Variation the water activity of apples of Belarusian selective breeding during storage; Nikitenko
A., Z. Yegorova

4. CpaBHUTENIHU NPOYYBAHUA HA TEXHOIOTUYHUTE XapaKTepucTuKn Ha S. Thermophilus ft3 n
Herosute ypeasogeduuntHu usonatm; HuHoesa-Hukonosa H., 3. Ypwes, A. Nwanmosa, K. MNawosa-
bantoBa

Comparative investigations of technological properties of S. Thermophilus ft3 and its urease
deficient derivates;Ninova-Nikolova N., Z. Urshev, D. Ishlimova, K. Pawova-Baltova

5. U3cnepBaHe pexxnmm 3a neyeHe Ha TUKBUYKMU U NaTnagKaHu; Netposa T., M. Pyckosa, b.
BpbwnaHosa, I. MBaHOBa

Studies on courgette and eggplant roasting regimes;.Petrova T., M. Rruskova, B. Brashlyanova, P.
Ivanova

6. HuckonoreHunanHuUTe TONJIMHU — aNTepPHATUBA 32 NOJIy4aBaHe Ha N/1I0A0Be C MeXANHHA
BAaXKHOCT;bpbwnsaHosa b., O. Kapabagskos, [. Ncepauniicka, 4. NlyaHesa

Low-potential heat as an alternative for obtaining the intermediate moisture fruit; Brashlyanova
B., O. Karabadzhov, D. Iserliyska, D. Ludneva
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7. Pa3paboTKka TeXHO/I0rMM MopCcoB A/1A AETCKOro NMTaHMA Ha OCHOBe MECTHOro NJ1040BO-
ArogHoro cbipba; CamaHkoBa H., B. Tumogeesa, E. MenbeyeHko

Development technology of morses for children's nutrition basis on the of local fruit and
berries; Samankova N., V. Timofeeva, E. Melechenko

8. C6anaHcMpoBaHHble KOHCEPBUPOBAHHbIE repoaueTUYecKkme NPOAYKTbI C
NamuHapueii; Tumodeesa B., HO. ApbekoBsa
Balanced preserved gerodietetic products with laminaria; Timofeyeva V., Yu. Arbekova

9. UccnepoBaHue PYHKLUOHANIbHO-TEXHOOMMUYECKUX CBOUCTB NIOpPe U3 BbIXKMMOK A6N0K,
BMHOrpPaAa u KpacHoii cmopoauHbl; BacuneHko 3., B. Pegbko, B. HUkyauH

Research of functional and technological properties of mashed potatoes from the residue of
apples, grapes and red currant; Vasilenko Z., V. Redko, V. Nikulin

10. KCTPaKTbl M3 BTOPUUHDIX NPOAYKTOB NepepaboTKu NA0/0BO-Aro4HOr0 AUKOPACTyLLero
cbipba; Xomud A, J1.B. Kanpenbanu, J1.A. Ocunosa

Extracts from secondary products of wild fruits and berries processing; Khomich G., L. Kapreliants,
L. Osipova

11. Pa3paboTKa TeXHO0rMn KOM6MKOPMOB C UCNO/Ib30BaHUEM LUYHIUTA; ATIMMKYNOB K.,
nenbaesa C.
Development of technology of the mixed fodders with the use of shungit; Alimkulov zZh.,
Zhienbaeva S.

12. U3BnnuaHe Ha 6uonorMyHo akTMBHMU Bewectsa oT Cichorium Intybus; Konesa B., Yunes 4.,
MenyeB N., CumeoHoB E.

Extracting of biologically active substances from Cicoriun intubus; Koleva V., Ch. Chilev, I.
Penchev,E. Simeonov

13. U3BnanuaHe Ha nonndeHonn n pnasoHomuam ot Cotinus coggygria; Konesa B., Y.4unnes,
M.MeHyes, E.CnmeoHoB

Leaching of polyphenols and flavonoids from Cotinus coggygria; Koleva V., Ch. Chilev, I. Penchev, E.

Simeonov

14. YnakoBKa KaK coctasasiowan GpopmMm1MpoBaHUA U COXPAaHEHUA KauecTBa Ae/IMKATeCHbIX
MACHbIX NpoAyKToB; [Newyk J1., H. bygHuk

15. Xupum B coctaBe coBpeMeHHbIX PYHKLMOHANbHbIX MACHbIX NPOAYKTOB; MewyK /1.,
N.Paa3uesckasn, U. LUTbIK

16. A mathematical model to predict the pore structure of food materials; A. Gueven, Hicsasmaz Z.

17. MNepcneKkTUBbI UICNONb30BAHMUA BUTAMUHHbIX o6oratuteneii us mopkosu;.Kopeukasa U.J1, I.M.
BaHaypeHKo
Prospects of the use vitamin preparators from carrot; Korechka I.L, G.M.Bandurenko

18. MHKancynupoBaHaa ¢opma npobuoTnueckux MMKkpoopraHnamos; Bonosuk T.H., /1.B.
KanpenbaHy,
The encapsulation form of probiotic microorganisms; T. N. Volovik, L. V. Kaprelyants

19. NMpoaoBonbcTBEHHA 6e30nacHOCTb YKpauHbl; MocteHckan T.J1., U.B.®eaynosa, B.A.HoBak,
T.l.MocTeHcbKa
Food safety in Ukraine; Mostenska T.L., I.V.Fedulova, V.A.Novak, T.G.Mostenska

20. NpopoBonbCcTBEHHA 6€30NaCHOCTb: COCTOAHUE, u3mepeHue; MeaHos C.B., T./1. MocTeHcKasn
Food safety: state measure; Ivanov S.V., T.L.Mostenska
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BUOTEXHONOINMHN, HAHOTEXHOJZ10r'M U EKOJ10IrAa

1. Biosynthesis of 2-phenylethanol by yeast fermentation; Angelov A., V. Gotcheva

2. NMony4yaBaHe U XapaKTepUCTUKa Ha UMobunnsupanm npenapartum Ha lactobacillus helveticus
subsp. rhamnosus atcc 11981; bnaxesa /1., 6. FTopaHos, A. Cnasues, H. xxebup, 1. FTepmaHoBsa
Preparation and characterization of immobilized biocatalysts of lactobacillus helveticus subsp.
rhamnosus atcc 11981 cells; Blazheva D., B. Goranov, A. Slavchey, n. Cebir, Y. Germanova

3. Traditional foods: a source of innovation for food preservation? The potential of extrapolation
of some mechanisms by which microorganisms contribute to cheese preservation: some
preliminary studies and perspectives; Degraeve P., P. Nguyen Thi, L. Léonard, A. Gharsallaoui, C.
Noél, N. Oulahal

4. MpeuncrtBaHe Ha MUPU3IMU OT U3XOAALLUTE FA30BE HAa NPOMMULLIEHA Pa3NpPbCKBaTe/IHA
cywmnHa;dxxypkos T.
Commercial spray dryer exhaust gases odor removing; Djurkov T.

5. MpoyyBaHe Ha MMKOTOKCUH-CUHTE3MPALLUA NOTEHLMaN Ha NeCeHHU rbbu usoanpaHm ot
naopoBe Ha apoHuA (aronia melanocarpa(michx.) ell.); P. TeHyes, I'. AHrenosa, M. 1bckoBa, A.
AHrenos

Investigation of molds, potential producers of mycotoxins isolated from aronia melanocarpa
(michx). ell.; R. Genchev, G. Angelova, I. Laskova, A. Angelov

6. In vitro response from different explants at some vegetable species; L. Gudeva, Trajkova F.

7. AKTMHOMULETU NpOoAYLUPaLLMN NpoTeasu: 063op; XpucTtosa U., A. KpbcTaHoB
Protease producing actinomycetes: a review; Hristova I., A. Krastanov

8. U3cnepBsaHe Ha BIMAHMETO HA TeMnepaTypaTa U BPeMeTo Ha KyNTUBUpaHe Ha TepmoduneH
aKTMHOMMLETEH Wam 11a BbpXy NpOTEONNTUHATA aKTUBHOCT; Xpuctosa W., A. l'yweposa, [.
Mackanesa, A. KpbcTaHoB

Study of the effect of temperature and time of cultivation of thermophilic actinomycete isolate
11a on the protease production; Hristova I., A. Gushterova, D. Paskaleva, A. Krastanov

9. Immobilisation de la cyclodextrine glucanotransferase synthétisée par des bactéries

génétiquement modifiées sur des silices et des particules magnétiques; lvanova V., A. Tonkova, P.

Petrova, G. Pin, P. Gencheva
Immobilization of cyclodextrin glucanotransferase from genetically modified bacteria on silica
carriers and magnetic particles ; lvanova V., A. Tonkova, P. Petrova, G. Pin, P. Gencheva

10. Intensification of lactococcus lactis subsp. lactis antimicrobial activity by modulating the
culture medium composition and the incubation temperature; Léonard L., P. Gencheva, P.
Degraeve, R. Saurel, N. Oulahal

11. Agricultural machinery with implementation renewable fuels; Jovanovska V., N. Jovanovski
12. Plant tissue cultures in production of secondary metabolites; A. Gueven

13. UscnepBaHe ompeXXBaHETO U AaKTUBMPAHETO Ha XUTO3aH C I/1yTapoB angexup 3a
umobunusnpaHe Ha eHaumu; Kambypos M., U Nlanos.

Investigate of chitosan cross-linking and activation with glutaraldehyde for immobilizotion of
enzymes; Kamburov M., |.Lalov
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14. Npo6nemu npn mogenupaHe Ha buonpouecw; MNonosa M.
Problems in modeling of bioprocesses; Popova P.

15. BuocuHTe3a Ha eKk3ononausaxapup, ot aeribacillus pallidus 13-2 npu pasanuHa aepauma n
macoobmeH;PaagueHkoBsa H., C. Bacunes, M. Kambyposa

Biosynthesis of exopolysacharide from aeribacillus pallidus 13-2 under different aeration and
mass transfer;Radchenkova N., S. Vassilev, M. Kambourova

16. PCR meToaM 3a CKPUHUHT HA MECHU NPOAYKTU 33 HaIMUMe Ha reHeTUYHO moguduumpaHa
con;CredaHosa ., M. Tacesa, L. leopruesa, A. AHrenos

PCR methods for screening of meat products for the presence of genetically modified
soybean; Stefanova P., M. Taseva, T. Georgieva, A. Angelov

17. HoB meToA 3a U30/IMpaHe Ha €K30M0/I3axapuam Upes MOHHU TeYHOCTU; ToHoBa K.
Novel ionic liquid-based method for exopolysaccharide isolation; K. Tonova

18. MeTaboNUTHM NbTULLA 32 NO/IyYaBaHe Ha AJIKOXO0/1M C pa3K/J0OHeHa Bepura C uen
M3N0A3BaHETO UM KaTo buoropmsa; LiseTtaHosa @., K. MeTpos
Metabolic engineered pathways for branched-chain alcohols as biofuels; Tsvetanova F., K. Petrov

19. NMpernep Ha 6uopasrpaxkaaHeTo Ha 1,2-auxnoperaH; Bacunesa E., B. bewkos
Review on biodegradation of 1,2-dichloroethane; Vasileva E., V. Beschkov

20. U3cnepBaHe Ha KcunaHasHaTa aKTUBHOCT HA UMOBUAN3MPaAHU KYATYPU OT LWaM NPOAYLEHT
Aspergillus Awamori K-1 B xubpugxu matpuum; MopaaHosa M., C. Unuesa, I'. YepHes, A. Pycesa,
[. Hukonosa, A. EBcTaTnesa

Biosynthesis of xylanase by immobilized cultures of strain Aspergillus Awamori K-1 in hybrid
matrices; Yordanova mM.,, S. llieva, G. Chernev, Y. Ruseva, D. Nikolova, Y. Evstatieva

21. NepcneKTUBbI UCNONb30BaHUA HAHOYACTUL, B NMULLEBOM NPOMbILLNIEHHOCTU U 3Koa0ruu; buna
I., B.MaHk, M.bynesa, C.Ctonnos, N.MeTKaH4YNH

Perspective use of nanoparticles in food industry and ecology, Bila G., V.Mank, M.Buleva, S.Stoilov,

I.Petkanchin

22. Crabuaunsaums TpMncMHa nyTem MMMOBUAN3aLUM B NOANINEKTPOJIUTHDIE
MuKpoKancynbl; YHepHo H. K., A. U. KanyctaH

Trypsin stabilization by immobilization in polyelectrolyte microcapsules N. K. Cherno, A. I.
Kapustyan

23. O6ocHOBaHME TEXHONOTMYECKUX NApPaMEeTPOB NOJIyYEHUA U30AMPOBAHHbBIX
6enkos; TonnbirnHa U.H., HalineHosa E.WN.
Justification of technological parameters for receipt isolated proteins; Tolpygina I.N., NaidenovaE.l.

Cekuusa ,Ekonorua”

1. Cenekuua Ha wamose Pseudomonas sp. 1 Aeromonas sp. 3a NPeyYncTBaHe Ha OTNagHu Bogu oT
MHCTanauma 3a ounmcrTeaHe Ha Bb3ayx; Chasos An., 3. leHKosa, LiB. Mpokonos, M. XagXMknHosa
Pseudomonas sp. and aeromonas sp. selecction for treatment of wastewater from air purification
plant; Slavov Al., Z. Denkova, Ts. Prokopov, M. Hadjikinova
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2. MpeuncrBaHe Ha OTNA4HU BOAU 3aMbBPCEHMU C TEXKKU METa/IM C NTOMOLLTa Ha moauduumupaH
XuTto3aHoB 6uocopbeHT; /lanos W., M.Kambypos, O. bosaakues, T. UBaHos, UN. AumuTtpos, 4.

AdnmunTpos
Teratment of heavy metals contaminated wastewater using modofied chitosan biosorbent; Lalov
I., M. Kamburov, O. Bozadzhiev, T. lvanov, I. Dimitrov, D. Dimitrov 595-600

3. EKONOrM4HM ropusa 3a TPAHCMOPTHU U TONIMHHO — eHepruinHu cuctemm; Jobpyaxkanves [., b.
MBaHos, b. Anmutposa
Ecology fuel for transport and heat - energy systems; Dobrudzhaliev D., B. lvanov, B. Dimitrova 530-535

4. TexHONornmn 3a o4YUCTBaHe HA XYMYCHM BeLL,ecTBa OT NOBbPXHOCTHU BOAM; /lazaposa M.
Technologies for the removal of humic substances from surface waters; Lazarova M. 601-604

5. OnepaTtMBHas AUarHOCTUKA 04aroB NOA3eMHbIX NOXKapoB B TBEPAbIX FOPIOUYUX NONE3HDbIX
uckonaembix;bopuceHko [.
Rapid diagnosis of focuses of underground fire in layers of solid fossil fuels; Borisenko D. 509-512

6. 9KoNoruyeckmn YUCTbii cnocob perynnpoBaHma TemnepaTypbl cpegbl Bogoémos 6e3 3aTtpar
3/IEKTPO3HEpPrumn anAa npyaposoro poibosoacrsa; bopucerko ., T. LLimakoBa

Eco-friendly way to regulate the temperature of water reservoirs without the consumption of
electricity for pond fish farming; D. Borisenko, T. Shmakova

7. Algological investigation in river drino during the winter season 2012; Gjini S., K. Kurteshi, A.
Qendro, I. Vehapi, M. Ismaili 542-547

8. Algological investigation in lake virua during the winter season; Kurteshi K. S. Gjini, A. Qendro, I.
Vehapi 589-594

9. AeHuTpnduKauma Ha BOAU NPU NOCTOAHHO eNleKTPUUYHO none; MbpBaHoBa-MaHuyesa LiB., B.
bewkos
Denitrification water at permanent electric field; Parvanova-Mancheva Ts., V. Beschkov 621-625

10. U3snon3BaHe Ha MUKpPOeNeMeHTU 3a HamanABaHe NOCTbNBAHETO Ha HAKOU PagUOaKTUBHU

M30TONU OT NoYBaTa B pacTeHmnATa; CtaHesa ., Lis. buHesa, U. l7lopp,aHOBa, J1. Muwesa

Use of microelements for reducing the accumulation of some radioactive isotopes from soil to

plants; Staneva D., Ts. Bineva, |. yordanova, L. Misheva 646-649

ABTOMATUKA, ENEKTPOHUKA, KOMNIOTbPHA U KOMYHUKALMOHHA
TEXHUKA

1. OnpepgenaHe KauyecTBeHUTE XapaKTEPUCTUKU HA XPaHUTENIHU NPOAYKTU No mopdonornuHm

nokasarte/sin B NporpamHara cpega matnab; AHgpeesa Xp., H. Katpananes

Possibilities for analysis and assessment of quality characteristics of flour-based food on the base

of image processing in matlab; Andreeva H., N. Katrandjiev 680-684

2. OueHKa Ha NapanesHuA aaropuTbm ,,e4UH pes B NPoLecop ¢ U3nosi3BaHe Ha YaCTUYHU CYMU MO

pepose”; bocakoBa-ApaeHckKa A.

Evaluation of parallel algorithm “k neighbour rows in a processor with exchange of partial

sums”; Bosakova-Ardenska A. 685-688

3. UsnbnHeHMe Ha ocpegHaBaLwy, PUATbP BbpXy pa3nnyHum nvidia nnatpopmm; bocakosa-ApaeHcka
A., J1. bocakos
Performance of mean filter on different nvidia platforms; Bosakova-Ardenska A., L. Bosakov 689-693



4. ABTOMATM3UPaAHO NPOEKTUPaHe U HaZeXAHa eKCnaoaTauma Ha NPOMULLNEHHHU
Tpvbonposoau;Lobpyarkanues L.
Computer-aided design and reliable operation of industrial pipelines; Dobrudzhaliev D.

5. MpunokeHne Ha MHGOPMALMOHHO-apPXUBUPALLUTE CUCTEMU 32 ONTUMU3UPAHE HA PEKUMUTE U
CHU}KaBaHe Ha eHepruiHUTe pasxoAu NPy TONJIMHHA CTepuAn3aLma Ha XpaHu; JuHkos X., .
MaHamnoTos, . HUKoBckK, P. INHKoBa

Data storage and information systems in the optimization of thermal food sterilization process
and energy saving; Dinkov H., P. Panajotov, P. Nikovski, R. Dinkova

6. Cuctemute 3a TemnepatypeH KOHTPO/1 U apXUBMpaHe Ha AaHHU NO OTHOLLEHUE YynpaB/ieHUeTo
Ha KayecTBoTO M 6e30nacTHOCTTa Ha XpaHute; JMHKOB X.
Temperature control and recording systems in food safety and quality management; Dinkov H.

7. TeHepupaHe Ha NceBAOCAYYaliHU NOCNEA0BATEIHOCTU CbC 33434EHU BEPOATHOCTHU
XapaKTepucTuku;fabposa P., A. leoprues

Generating pseudorandom sequences with assigned, probabilistic characteristics; Gabrova R, A.
Georgiev

8. be3KOHTaKTHU 06eKTMBHU METOAM 33 KOMMIOTbPHO OKauecTBABAHE HA MECHM 3aroToBKU; Kones
K.

Contactless objective methods for computer quality assessment of ready-to-cook minced meat
products; Kolev K.

9. UHPopMmaLMOHEH caiiT No Npo6aemuTe Ha KaYeCTBOTO Ha CYPOBUHU U XpaHu; Kpbctesa Us., Ba.
FaHYyOBCKa

Informative website on the problems of raw material and food quality; Krysteva Iv., VI.
Ganchovska

10. XapakepuCTUKM U MeTOA0/10rMUN 32 OKauecTBSIBAHE Ha BUCOKOAJ/IKOXOJTHU
HanUTKK; Magxaposa 1.
Features and approaches for quality control of alcoholic beverages; Madzharova P

11. OCHOBHM XapaKTepUCTUKN, NOKA3aTeIM U MeTOA0/10rMU 32 pa3no3HaBaHe Ha KayecTBOTO Ha
uuTpycosu naogose; Benyesa K.
General features, performance and approaches quality evaluation of citrus fruits; Velcheva K.

12. ABTOMaTU3aLMA U 3ana3BaHe Ha eHepruAaTaHa BTopuyHa pepmeHTauyus; Kupos M., H.
Maromegos, B. }npos, T. XOX10BCKUI

Automation and energy conservation of secondary fermentation; Zhirov M., N. Magomedov, V.
Zhirov, T. Khokhlovskiy

13. Neural network approach to collision free path planning for robotic
manipulators; Kazheunikau M.M., L.A. Loboreva, A.V. Gospod

14. Online KOMNIOTbPHA CUCTEMA 3a NOJIy4YaBaHE HA XMNEepPCNeKTPa/IHM M306parKeHunsa Ha
3aroToBKM OT MieHUn meca;. Kones K. U

Online computer system for obtaining hyperspectral images of ready-to-cook minced meat
products; K.I.Kolev

15. YaTpa3ByKOB KOHTPO/1 HA BaKyym Npu NnakeTMpaHe Ha HacuUnNHuU marepuanu; Lonos H., P.
WnapuoHos, N. CumeoHos, /1. KoctaguHoBa, X. M6puwmumos, 4. . Bbaues

Ultrasonic vacuum control after packaging of bulk materials; Shopov N., R. llarionov, I. Simeonov,
L. Kostadinova, H. Ibrishimov, D. G. Valchev
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16. MeTopa 3a 6bp30 yeiiBAUTHO Npeobpa3yBaHue, peasiM3uPaHo Ypes NporpameH esmkK

C#; WnapuoHos P., I. LaHes, H. Wonos, N. CumeoHoB, X. U6puwmnmos, . I'. Bbnyes

A fast — wavelet transform method implemented by means of c# program language; llarionov R.,
G. Tsanev, N. Shopov, I. Simeonov, H. Ibrishimov, D. G. Valchev

MALLIMHU U ANAPATHU 3A XBMN; EHEPTUMHA E®EKTUBHOCT;

1. TunoB peA Ha KaNKoOOTAENIUTENN OT UHEPLIMOHEH TUN 33 XpaHUTEe/IHaTa U BKycoBaTa
npomuwineHoct;AkTepsaH C.
Size sequence of vertical gas-liquid separators used in food and flavor industries; Akterian S.

2. MembpaHu 3a nssnanyaHe Ha 6uoetaHon Ypes nepsanopaums; Jlasaposa M., [. AAHKoB
Membranes for bioethanol recovery by pervaporation; Lazarova M., Yankov D.

3. MoaenupaHe Ha KOJIOHEH XMMUUYEH peakTop; [oinumHoBa M.
Modeling of column chemical reactor; Doichinova M.

4. KoedpuuymeHTn Ha maconpeHacsiHe B peakTopu € pa3bbpKBaHe CbAbPIKALLU
eK30MnoanM3axapuam, nonyyeHu ot tfepmodpuntm 6akrepum; MaptnHos M., H. PagueHkosa, C.
Bnaes, M. Kambyposa

Gas-liquid mass transfer coefficient in stirred batches containing eps produced by thermophilic
cells; Martinov M., N. Radchenkova, S. Vlaev, M. Kamburova

5. Bb3MO}KHOCTM 32 MOAe/IHU u3caeaBaHuA Ha o6meHHUTe Npouecu B ABYX0A,0B
TonnoobmeHHuK; AHrenos M., 1. PaliHos, [. CToeBa

Possibilities for numerical modeling of the exchanged processes in a double-pass heat
exchanger; Angelov M., P. Raynov, D. Stoeva

6. O60CHOBaHMeE peXXMMa BbiNeuyKu MyUYHbIX KOHAUTEPCKUX usgennii; [lopoxosuy A., B.
Jopoxosuny, B. n. TennukyH, C. Tawesa, I'. Bbaues

Reasoning of the regime firing of pasta products; Dorohovich A., V. Dorohovich, V. Telichkun, S.
Tasheva, G. Valchev

7. NabopaTopHa ypepba 3a perynnpaHo nogaBaHe Ha Mb/IHEXKHA maca; HeHos B., A. CumuTumes,
H. Towkos, M. [lywkosa

Laboratory stand for regulated submission of a filling mass; Nenov V., A. Simitchiev, N. Toshkov, M.

Dushkova

8. MHTeHcnduKauma maccoobmeHHbIX NPOLLECCOB B ra3oXXUAKOCTHbIX cpeaax; CokoneHko A, A.
LLieBueHko, B. Moaay6HbIi

Intensification mass transfer processes in gas-liquid medium; A. Sokolenko, A. Shevchenko, V.
Poddubniy

9. O noaroToBKe 3aTPaBOYHOro MaTepuana gNA BaKyym-annapara; CnasaHckuit A., E. CemeHos, A.

KapamsuH, C. Makaposa, E. Cepreesa
On the preparation of the seed material for vacuum apparatus; Slavaynskiy A., E. Semenov, A.
Karamzin, S. Makarova, E. Sergeeva

10. CoBpemeHHble pecypcocbeperatoLime TeXHONOTMU XpaHEeHUSA NULLEBOrO CbiPbsi U NPOAYKTOB
NUTaHUA C UCNO/Ib30BaHUEM NOANPYHKLMOHANbHbIX NOKPbITUIA; Mxauux E., M.l'y6aHoBa
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11. Research of energy of moving of loads in a packing technique
A. I. Sokolenko, K.V. Vasilkovskiy, 0.0. Boyko

12. MepcneKkTUBbI UCNOJ/Ib30BaHMA NepPerpeToro napa B NULWEBOWU NPOMbILIAEHHOCTU
B.B. WyTioKk, C.M. BacuneHko, A.C. beccapab

Prospects of the use of the overheated steam are in food industry

V.V. Shutyuk, S.M. Vasulenko, A.S. Bessarab

cekuua EHepruiiHa epeKkTuBHOCT

1. CywKa pacTuTenbHbIX MaTepranos B ONbITHO-MPOMbILIJIEHHOW YCTAHOBKE C KOHBEKTUBHO-
MMKpPOBOJ/IHOBbIM HarpeBom; Akynund A., A. Tempyk

Drying of vegetable materials in the pilot plant with convective and microwave heating; Akulich
A., A. Temruk

2. EKoNlormyHa un eHepruiniHa epeKTUBHOCT Ha XN1aAMUAHU CUCTEMUM Ha cynepmapKeTu; AHrenos H.,
Xp. Xpucros
Ecological and energy efficiency of refrigeration systems of supermarkets; Angelov N., Hr. Hristov

3. Some class of information ensuring of the food production quality in the system model
«contents — structure — properties»; Krasnov A., S. Krasnikov, S. Nikolaeva, A. Tokarev

4. EKcnepumeHTa/iHa YCTaHOBKA 3a U3c/ieaBaHe Ha CTbHYEBU KOJIEKTOPU NPUIOKMMU BbB
BMCOKOHANOPHM NOYUCTBALLM CUCTEMU B XPAHUTETHO-BKYCOBaTa npomMmuwineHocT; Towkosa A, C.
Hepes, A. CtoaHoB

Experimental set for research of vacuum-tube solar collectors applicable in high-pressure cleaning
systems in the food industry; Toshkova A, S. Nedev, A. Stoyanov

5. EHepruitHu 3arybu B HUCKOTeMNepaTypHa TePMONOMMNEHa CyLUUAHA NPU peryanpaHe Ha
Temneparyparta ¢ BbHLWEH KoHAeH3aTtop, Xpuctos Xp., H. AHrenos

Energy losses in low temperature heatpump drying chamber during temperature adjusting by
using external condenser; Hristov Hr., N. Angelov

6. MeTtoguKa 3a u3cnegBaHe Ha CTbHYEBU KOJIEKTOPU NPUNOXKUMU BbB BUCOKOHANOPHMU
NOYUCTBALLU CUCTEMM B XPaHUTE/THO-BKycoBaTa npomuwuneHoct; Hepes C., A. Towkosa, A.
CrosaHoB

Methodology for research of vacuum-tube solar collectors applicable in high-pressure cleaning
systems in the food industry; Nedev S., A. Toshkova, A. Stoyanov

7. U3cnepBaHe Ha pa3xoga Ha eHeprusa npu nepMoauny-Ho cylieHe Ha Kaptodu B KOHBEKTUBHA
CAbHYEBA CYLIWIHA C KOMBUHUPAHO eHepro3axpaHBaHe; Tawes A., M. MuH4yeB

Study of energy consumption in a periodic drying of potatoes in convective solar dryer with
combined power supply; A. Tashev, M. Minchev

8. RANS-moaenupaHe pa3snpegeneHneTo Ha MakponapameTpu B peaKTopu ¢ pa3bbpkBaHe npu
npoAayuunpaHe Ha eksonoausaxapuam (EPS); Bnaes C., M. MapTuHos, 1. leoprves
RANS-modeling of macroparameter distribution in dual impeller stirred bioreators for EPS
production; Vlaev S., M. Martinov, D. Georgiev

9. KomnioTbpHO MoaennpaHe Ha onpeAaenAHeTO Ha ONOPHUTE peaKL UK NPU CI0XKHO HaTOBapeHu
Tena;3nataHos B., C. bbusapos, C. ATaHacoBa

Computer modelling of the support reactions of a non-free rigid body, which is subjected to an
arbitrary system of forces; Zlatanov V., S. Buchvarov, S. Atanasova
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10. EKcnepumeHTaNHO onpeaensaHe Ha MACTOTO 3a NpPUaaraHe Ha HOPMaJiIHO HaToBapBaHe 3a
KOHTPO/IMPAHO pa3pyLluaBaHe Ha opexoBu naoaose; AHues W., B. 3naTaHos, K. MyHzeB
Experimental determination of the place to put the normal load of controlled demolition walnut
fruit; Yantchev I., V. Zlatanov, K. Mundev

11. HoBblit noaxoa K 060CHOBAHUIO TEOPUU KPUCTANIN3ALMU caxapo3bl; ChassaHcKuit A, E.
CemeHos, H. llebegesa, E. Cepreesa

A new approach to the theory of crystallization sucrose; Slavaynskiy A., E. Semenov, N. Lebedeva,
E. Sergeeva

TYPU3BM, KETbPUHI U XPAHEHE

1. EpeKT Ha HaTypanHu XpaHUTENIHU NPOAYKTU BbPXY BMOXMMUYHM NOKa3aTen Ha NbXOBE B
YCNOBUATA Ha eHA0reHHo obpasysaHe Ha N-HUTpo3amuHu; ATaHacosa B., M. lauesa, I'.
MNesnyaposa

Effect of natural food products on biochemical indices of rats in the conditions of endogenous
generation of N-nitrosamines; Atanasova V., P. Gatseva, G. Pevicharova

2. OueHKa XpaHUTEeTHUA NPUEM Ha IMKONUH 1 6eTa-KapoTUH Npu paboTewm c

BpeAHOCTU; ATaHacosa B., . Nauyesa

Assessment of lycopene and beta-carotene food intake in workers exposed to hazards; Atanasova
V., P. Gatseva

3. NMNopobpsaBaHe Ha Npoueca Ha pbXKeHOo-NWeHUYeH xN096 Ha ycKopeHa HauuHu; N'ypuHosa T., Up.
Kocuosa, T. CamyineHko

Perfection of technological process of preparation of rye-white bread by the accelerated

ways; Gurinova T., Ir. Kostsova, T. Samuylenko

4. U3cnepBaHe HAa MAaCTHO-KUCE/IMHHUA CbCTaB HAa TONJIMHHO TPETUPAHU CTbHUYOI/1Ie4,0BO MAcC/Io U
MacC/IMHOBO Mac/10 NpPU TEPMUYHO TpeTUpPaHe Ha 3ampaseHUn KapTopeHu

nonygabpukarty; MeaHosa CH., . Munkosa-Tomosa, M. CtoAaHoBa, /1. KpbeTes, . T. Comos
Research of fatty acid composition of heat treated plant sunflower oil and olive oil for frying of
frozen potato prepation; lvanova Sn., I. Mikova-Tomova, M. Stoyanova, L. Krustev, G. Somov

5. U3cnepBaHe Ha MaCTHO-KUCE/IMHHUA CbCTAaB HA TOMJIMHHO TPETUPAHU PACTUTENHO
CNBbHYOr/1Ie40BO 0JIN0 U MAC/IMHOBO MAac/0 OT NbpPXKeHU NAaHUPaAHU NUELKN WHULenn; Muikosa-
Tomosa W., CH. MBaHOBa, J1. KpbcTtes, M. CtoaHoBsa, . Comos

Research of fatty acid composition of heat treated plant sunflower oil and olive oil of fried
breaded chicken cutlets; Milkova-Tomova V., Sn. Ivanova, L. Krustev, M. Stoyanova, G. Somov

6. U3cneasaHe HA MUKpobuManHaTa cTabUNHOCT Ha rOTOBO KY/IMHAPHO ICTUE, ONAaKOBaHO B
HOpMmanHa u B moauéuumpaHa atmocdepa; T. CanyHakuesa, H. Hukonosa, M. Anekcmesa

Study on microbial stability of ready-to- eat meal in normal and in modified athmosphere
packaging; T. Sapundzhieva, N. Nikolova, J. Alexieva

7. YckopaBaHe pepmeHTaumMaATa Ha NnoaoBa HanuTka ,,Jlloto”; T. CanyHakunesa, M. Anekcresa
Accelerating of the fermentation of fruit beverage “Ljuto”; T. Sapundzhieva, J. Alexieva

8. TeHAEHLUMU 1 NepCcneKTUBbI Pa3BUTUA FACTPOHOMMUYECKOrO Typu3ama B YKpauHe; Pepocosa K. C.
Trends and prospects of gastronomic tourism in Ukraine; Fedosova K. S.
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9. HoBble NoaxoAbl K opraHusauumn obcnykusaHua norpebureneii; T.B. LLneHckan, M.I.
MorunbHoelin, T.H. LLapos.a, E.A. JlexunHa
New approaches to customer service; T.V. Shlenskaya, M.P. Mogilny, T.N. Sharova, E.A. Lezhina

MKOHOMUKA U UHAYCTPUANEH MEHUOXMEHT

1. O6wyBaHeTO KaTo OCHOBeH paKTOp 3a coumanmsauma Ha IMYHOCTTA; [lumosa E.
Communication as a main factor of personality socialization; Dimova E.

2. TeHAEeHUMU Ha 060POTHMUA KanuTan Ha NpeanpUATUATA OT ,MmeconpepaboTKa” (Ha npumepa Ha
noaoTtpacbaa B Mnosauscka obaact 3a nepuoga 2006-2010 r.) B KOHTEKCTA Ha mexXaydupmeHara
3a4/TbXKHANOCT; Vlop,a,aHOBa—,EI,MHOBa Mn.

Trends of working capital of enterprises of ,meat processing” (inspired by subsector in the
Plovdiv region in period 2006-2010) in the context of inter-company debt; Yordanova-Dinova P.

3. MpenpoeKTupaHe Ha pabotaTta B 6barapckute npegnpuartusa; Muxosa T.
Redesign concerning the operation of bulgarian enterprises; Mihova T.

4. MNpo6nemun npu ynpasneHne Ha Kapueparta; Muxosa T.
Problems in career management; Mihova T.

5. Comparative economic analysis of wheat production using certified and uncertified seed: the
case of ovcepole region in Republic of Macedonia; Sofijanova E., P. Kletnikoski, V. Dimovska, Z.
Dimitrovski

6. NpounsoBoacTeeHa MmoLWHOCT; Beprues /.
Production capacity; Vergiev D.

7. MpounsBoacTBEHO-PENIN3aLUOHHUTE PAa3X04N B UKOHOMMKATa U MEHUAKMDbHTA Ha
¢upmara; Beprmes .
Production cost in entarprises economy and management; Vergiev D.

8. LleHoBasA cTpaTerMsa MHTErpUPOBaAHHbIX CTPYKTYP Xne6oneKkapHoi
npombiwneHHocTH; MenbHukosa E.H., bpatmnwko H.I.
Pricing strategy of integrated structures in baking industry; E. Melnikova, N. Bratishko

9. Npobnembl KOMMepLUMANN3aLUN UHHOBALMOHHDbIX pa3paboToK Bysa; CmupHosa O.B.
Problems of development of high school commercialization of innovative; Smirnova O.V.

10. MHHOBaLUOHHbDI MeHeAKMEHT cTpaTerna pa3BuTusa; Tapacosa A. B.
Innovative management development strategy; Tarasova A.V.

NUHITBUCTUKA

1. Hakom npo6aemu Npu aHrNo0-6bArapCcKMA NPEBOA, Ha TEKCTOBE C UCTOPUUECKA

TemaTuKa; Yoponeesa K., B. CumeoHoBa, . MaHeBa

Issues in the english-bulgarian translation of history-related texts; Choroleeva K., V. Simeonova, I.
Maneva

2. O6pasHM cXxeMM B 3HAYEHUETO HA CYBCTAaHTUBHU KOMMNO3UTU OT e3UKa Ha Typu3ma; J/lynsosa-
Xopesa L.

Image schemas in the meaning of nominal compounds in the language of tourism; Luizova-Horeva
T.
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3. Buaose cy6CcTaHTMBHU KOMMNO3UTU B 6bArapo-aHranii-cku Kopnyc ot o6iactra Ha
Typu3ama; /lynsosa-Xopesa Ll.
Types of nominal compounds in a tourism-related bulgarian-english corpus; Luizova-Horeva T.

4. Cognitive approaches to analysing role-play games with reference to vocabulary
building; Dagnev I., M. Saykova

5. AHIIMIACKUAT e3UK — IMHIrBa ppaHKa Ha eBPONeifCcCKOTO YHMBEPCUTETCKO NPOCTPaHCTBO; MaHeBa
U., B. CumeoHoBa, K. Yoponeesa

English — the lingua franca of the european higher education learning space; Maneva l,, V.
Simeonova, K. Choroleeva

6. BaAMAHOCT U HAAEeXKHOCT HA TECTOBETE NO aHF/IMACKKU e3UK 3a CTYAEeHTU OT TeXHOIoruueH
dakynTet Ha YXT; MapuHosa W., H. bo3sykos, I. HectopoBsa, H. XKenAskos

Validity and reliability of english tests created for Technology students at the UFT; Marinova I., N.
Bozukov, P. Nestorova, N. Zhelyazkov

7. TecTbT — (He)HageXKAeH HauuH 3a M3MepBaHe Ha 3HaHuATa; Hectoposa M., H. bosykos, UB.
MapuHoBsa
The test - (un)reliable way of checking knowledge; Nestorova P., N. Bozukov, I. Marinova

8. OCHOBHM NOHATUA B TeKcToo6paboTKaTa U NpeaneyaTHaTa NOAroToBKa; HKenaskos H.
Basic concepts in word processing and desktop publishing; Zhelyazkov N.
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