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1. Todorov Y., Nacheva, I., Metodieva, P., Doneva M., Tsvetkov, Tsv. 2013, Soft computing
applications in food technology, Bulgarian Journal of Agricultural Science, 19 (3): 503-507.
ISSN: 1310-0351

BA3A OAHHW: SCOPUS

Abstract: This paper describes the potentials of the application of modern soft computing
techniques into development stage of contemporary food products. Recently, soft
computing has been extensively studied and applied for scientific research and
engineering purposes. In biological and food engineering, researchers have developed
methods of fuzzy logic, artificial neural networks, genetic algorithms, decision trees,
and support vector machines to study complex characteristics of many products in
order to be adopted cost effective measures satisfying the production constraints and
consumer expectations.

Pe3srome: Tasm cratus onucBa IOTEHUMAIUTE HA NPWIAraHETO HA CHBPEMEHHU MEKH
M34HCIINTEIIHU TEXHUKH B €Tall Ha pa3BUTHE HA CbBPEMEHHUTE XPAHUTEITHU ITPOTYKTH.
Harmocnenbk MEKUTE U3YUCIUTEIIHA TEXHOJIOTMH Ca IIUPOKO MIPOYYEHH U IIPUIIaraHu
32 Hay4YHU M3CIEIBAHUS U MHXKEHEpHU Ieiu. B OMONOTMYHOTO M XPaHUTEIHOTO
WH)XEHEPCTBO M3CIEOBaTEeINTe ca pa3pabOTHIM METOIM 3a pa3MHTa JIOTHKA,
U3KYCTBEHU HEBPOHHHU MPEKU, N€HETUYHU aIrOPUTMHU, ABPBO Ha pELICHUATA, U
ITOATIOMAaraT BEKTOPHH MAIlIMHM 33 N3y4aBaHE HA CII0)KHU XAPAKTEPUCTUKU HA MHOT'O
MPOJAYKTH, 3a Aa ObJaT MpPUETH pa3XxoJHO e(EeKTHBHU MEPKH, YIOBJIETBOPSBAIIU
OTrpaHMYEHUSITA HA IPOU3BOJCTBOTO M OYaKBAHUATA HA MOTPEOUTENUTE.



2. Doneva M., Nacheva, I., Metodieva, P., Todorov, Y., Miteva, D., Georgieva L., Tsvetkov,
Tsv. 2014, Application of cryobiotechnologies for development of lyophilized polyenzyme
complexes. Bulgarian Journal of Agricultural Science, 20 (6): 1401-1405. ISSN 1310-0351

BA3A JAHHW: SCOPUS

Abstract: Good nutrition is key factor for human health. Conditions of secondary insufficiency
of the gastric gland and a decreased production of digestive enzymes lead to changes
in the gastric-intestinal metabolism, which imposes the intake polyenzyme products as
food supplement. The created on the basis of freeze-drying complex polyenzyme
product with its composition, containing the main groups digestive enzymes
(chymosin, oo — amylase, bromelain, lipase), incorporated in a hydrocolloid matrix and
in combination with plant biologically active components is appropriate for
prophylaxis in cases of gastric-intestinal tract discomfort and disturbed digestion. The
obtained product was qualified by organoleptic, biochemical, physical-chemical and
microbiological characteristics. The retaining of the catalytic activity of the enzyme
substances and the chemical composition of the incorporated biologically active
substances has been established.

Pe3iome:  JIoO6poTo XpaHeHe € KII0YOB (aKTOP 32 YOBEIIKOTO 37IpaBe. Y CIOBHATA HA BTOPUYHA
HEJOCTaThbUHOCT Ha CTOMAIIHATa JKJIe3a W HaMaJEHOTO IPOU3BOJACTBO Ha
XPaHOCMUJIATCIIHKU €CH3UMH BOJAAT A0 MMPOMCHH B CTOMAIIHO-YPCBHUA MeTa6OJII/13T)M,
KOETO Hajara IMpUEM Ha TOJUEH3UMHHU MPOAYKTH KATO XpaHUTENHA J00aBKa.
Cw3nagenust Ha Oazara Ha JMO(DUIM3ALMATA KOMIUIEKCEH MOJIMEH3UMEH MPOIYKT,
ChAbpXKaIll OCHOBHUTE T'PYNHU XPAaHOCMMWJIATEIHU €H3UMHU (XMMO3HUH, 00 — amMuIIa3a,
OpomenauH, TUMNa3a), BKIIOUYEHU B XUAPOKOJIOMIHATA MATPHUIA U B KOMOWHAIUS C
pPaCTUTENTHU aKTUBHHM CHCTAaBKH € MOAXOMAI 3a MpoduIaKTHKa MPU CIydau Ha
JUCKOM(OPT B CTOMAIIHO-YPEBHUS TPAKT U HApyIlIeHO XpaHocMuiiaHe. [Tomyuenust
MPOJAYKT € OKAaYeCTBEH 4Ype3 OPraHOJICNITUYHU, OMOXUMHUYHH, (DU3UKO-XUMUYHHU U
MI/IKpO6I/IOJ'IOFI/I‘IHI/I XapaKTCPHUCTHUKHU. YcTaHOBEHO € 3ama3BaHETO Ha KaTaJuTHJIHATa
AKTUBHOCT Ha CH3UMHUTEC BCIIECCTBA U XUMHUYHHUS CbCTAB HAa BKIIFOUCHUTEC OHOJIOTMYHO
AKTUBHU BELIECTBA.

3. Miteva D., Dimov, K., Nacheva, I., Todorov, Y., Doneva, M., Metodieva, P. 2014, Modern
Technological Approaches for Ensuring of Harmless and Quality Fruits, Bulgarian Journal of
Agricultural Sicence, 20 (2): 17-19. ISSN 1310-0351

BA3A NAHHW: SCOPUS

Abstract: The problem of the rational use of the food sources and their long-term preservation is
of particular importance. Modern technologies offer a solution of this problem by

applying of new methods for fruits preservation. Gamma sterilization is identified as a
Pestomema na nayunume mpyoose
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Pe3omp:

safe technology for reducing the risk of spoilage and prolongation of the storage term.
It has been proved that the low irradiation doses are appropriate for fruits processing,
which is a prerequisite for obtaining of high quality produce. In the present study was
investigated the effect of the irradiation with low gamma ray doses (2.5+3.5 kGy) on
the chemical and microbiological characteristics of fruits not subject to long-term
storage. By irradiation of packed strawberries and raspberries with 2.5 kGy dose the
refrigerated storage term is prolonged with 12+13 days, which is of substantial
importance for preserving of their quality characteristics.

[TpoGneMbT ¢ paMOHATHOTO W3IOJI3BaHE HA XPAHUTEIHUTE M3TOYHHLU M TSIXHOTO
IBITOCPOYHO CHXPAaHEHHWE € OT 0coOeHO 3HaueHue. CHBPEMEHHHTE TEXHOJIOTHH
npeasaraT perieHre Ha TO31 Mpo0JieM Ype3 NMpujlarane Ha HOBU METO/IHU 3a 3alla3BaHe
Ha IojioBete. ['ama crepunmu3anusaTa ce uaeHTu(GUIUpa KaTo 0e301acHa TeXHOJIOTHs
3a HaMaJIsBaHE Ha PHCKAa OT Pa3BalsgHE M yIb/DKABaHE Ha CPOKa Ha ChXpaHEHHE.
Jloka3aHo e, ye HUCKUTE 03U Ha 00JIbUBaHE ca MOAXOISIIM 3a 00padoTKa Ha MJI0A0BE,
KOETO € MpEeANlOCTaBKa 3a II0JlydaBaHE HAa BHCOKOKAueCTBEHa MpoayKiusa. B
HACTOALIOTO NMPOYYBAHE € U3CIIeIBaH e(PEKTHT OT O0IBUYBAHETO C HUCKH raMa-JIbUeBH
no3u (2.5+3.5 kGy) BbpXy XUMHUYECKUTE U MUKPOOHOJIOTMUHUTE XapaKTePUCTUKH Ha
IUIOJIOBETE, KOUTO HE ca MPEAMET Ha JBIr0CPOYHO ChXpaHeHHe. Upe3 oOnbuBaHe Ha
OIAaKOBaHM Ao U MaJuHu ¢ 2.5 kGy 1032 CPOKBT HA ChbXPAaHEHUE B XJIaJUJIHUKA CE
yabmkasa ¢ 12+13 qHH, KOETO € OT ChIIECTBEHO 3HAUEHHUE 3a 3alla3BaHETO HA TEXHUTE
Ka4CCTBCHH XapPaKTCPHUCTHUKU.

4. Nacheva I., Doneva, M., Todorov, Y., Metodieva, P., Miteva, D., Dimov K., Tsvetkov, Tsv.
2014, Innovative technologies for creation of probiotic foods. Bulgarian Journal of
Agricultural Science, 20 (4): 830-833. ISSN 1310-0351

BA3A OAHHW: SCOPUS

Abstract: Lyophilized probiotic products have been developed by high technology methods for

nutrition prophylaxis and healthy nutrition to ensure a maximum working capacity and
well- being of each individual. In their composition are included natural sources of
essential bioelements and physiologically active substances — a complex of probiotic
lactic acid bacteria, oligosaccharides, antioxidants, vitamins and others. Their fine
consistency and chemical composition create a possibility for rhythmical introduction
in the organism of nutritious mixtures with adequate content of plastic substances and
energy. Their proved healthy effect makes them suitable to be included in combined
nutrition diets for ensuring of better quality of life in terms of the effective prevention
and improvement of the health status of the population
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Pe3iome:

JInodpunuzupanu MPOOHOTUYHU MPOJYKTH ca pa3paboTeHu ypes
BUCOKOTEXHOJIOTUYHM METOAM 3a XpaHHUTeNTHa NPOPUIAKTHKA M 3APaBOCIOBHO
XpaHeHe, 3a J1a ce TapaHTHpaT MaKCUMAIHHU PabOTOCIIOCOOHOCT U Oaromnoiay4yue Ha
BCEKM MHAMBUJI. B chcTaBa MM ca BKJIIOUYEHU €CTECTBEHM M3TOYHUIIM Ha OCHOBHHU
OnoeneMeHTH U (PU3MOJOTUYHO AKTUBHH BEIIECTBA — KOMIUIEKC OT MPOOHOTHYHU
MJICUHOKHUCENH OAKTEPUH, OJIUT03aXaAPUIH, aHTUOKCUIAHTH, BATAMHUHH U Jp. TsaxHaTa
(MHAa KOHCHUCTCHIWSI M XUMHYCH CBhCTaB Ch3JIaBaT BB3MOXKHOCT 3a PETYJSIPHO
BBBEX/AHE B OPraHu3Ma Ha XpPaHUTEIHU CMECH C aJIEKBATHO ChAbPIKaHHUE HA TIOJIC3HU
BemiecTBa W eHeprus. JlokazaHo e, 4ye 3ApaBOCIOBHUSAT MM €(EeKT TM MpaBH
MOAXOJISAIIMN 32 BKJIIOUBaHE B KOMOMHUPAHUTE XPAHUTEITHH PEXKUMHU 332 OCUTYpsIBAaHE
Ha MO0-A00pO Ka4ecTBO Ha JKHUBOT MO OTHOIICHHE HA eeKTUBHATA MPOPUIAKTHKA U
110/100psiBaHe Ha 3paBHUS CTAaTyC Ha HACEJIEHUETO.

5. Todorov Y., Doneva, M., Metodieva, P., Nacheva, 1. 2014, An Intelligent Approach for
Formulation of The Contents of Novel Functional Food, IEEE Innovations in Intelligent
Systems and Applications, INISTA, pp. 98-102, ISBN: 978-147993019-7

BA3A OAHHW: WEB OF SCIENCE, SCOPUS

Abstract: This paper describes an applied approach using an Adaptive Neuro-Fuzzy Inference

Pe3iome:

System to formulate the contents of novel diary functional food. In the development
stage for a new functional food, it is required a careful balancing in the product
ingredients in order to be achieved not only a healthily effect but an acceptable sensory
properties. This impose the solving a multiparametric task how to select an optimal
product composition in order to obtain a products with a great percent of consumer
acceptability. Since, the main sensory characteristics of the products can be assessed
by trained panelists and encoded by a numerical estimates, the task can be solved by a
simple fuzzy input-output mapping, in order to conclude how each component of the
product affects a selected sensory characteristic.

Ta3u craTus omucBa NPUIIOKEH TMOAXOJ, W3MOJN3Ball aJalTHBHA CHCTEMa 3a
HEBPOHHO-PAa3MHUTH 3aKJIIOYEHUS 3a (QOpMYyJIMpaHE Ha ChIAbPKAHHETO HAa HOBA
(yHKIIMOHATHA XpaHa Ha MJIeYHa OCHOBa. B erama Ha pa3pa®oTBaHe Ha HOBa
(yHKIIMOHATHA XpaHa C€ W3MCKBAa BHUMATeNHO OajlaHCUpaHe B CHCTABKUTE Ha
IPOAYKTa, 32 Ja C€ IOCTUTHE HE caMO 3/paBOCIOBEH €(eKT, HO U NPUEMIIUBU
CEH30pHU CcBoOMcTBa. ToBa Hajara pelraBaHeTo Ha MHOTOITIapaMeTpUYHa 3a/ja4a Kak Ja
ce u3zbepe ONTHMAaJEeH ChCTAaB HAa MPOJAYKTA, 32 J1a C€ MOJYy4aT MPOIYKTH C TOJSM
NPOIEHT Ha MPHUEMIMBOCT OT moTpedurenure. Thil KaTO OCHOBHHUTE CEH30PHHU
XapaKTePUCTUKH HA MPOAYKTUTE MOTAT A2 ObJaT OLIEHEHH OT O0YUYEeHHU CHEelHaINCTH
U KOJUpaHU ¢ LM(POBU OLEHKH, 3ajadaTa MoOXe Ja ObJe pelleHa 4pe3 Mpocra
pa3sMHTa cXxeMa Ha BXOJHO-M3XOJHA KapTa, 3a Jla Ce HallpaBH 3aKIIOUYEHUE KaK BCEKU
KOMIIOHEHT Ha MPOJYyKTa Ce OTpa3siBa Ha M30paHaTa CeH30pHA XapaKTePUCTHKA.
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6. Miteva D., Dimov, K., Nacheva, I., Todorov, Y., Doneva, M., Metodieva P., Tsvetkov, Tsv.
2015, Prolongation of the Storage and Quality Preservation of Potato Semi-Finished Foods by
Specific Technological Treatment. Bulgarian Journal of Agricultural Science, 21 (1): 174-178.
ISSN 1310-0351

BA3A JAHHW: SCOPUS

Abstract: Inthe food industry are applied modern methods for processing and storage of products

Pe3ome:

of animal and plant origin. In contrast to the past when more attention was paid to
productivity, now the requirements are moving towards searching of technologies
which guarantee the obtaining as end product of foods with high purity and preserved
nutritious value. One of the approved technologies in this field is the gamma-ray
sterilization, the so called cold sterilization. According to many years researches of
IAAE and FAO the consumption of foods irradiated with doses up to 10 kGy is
absolutely harmless for the human organism. During the study was investigated the
effect of gamma irradiation on potato semi-finished foods. The samples were irradiated
a single time with doses 100, 150 and 200 Gy. They were stored at temperature 0-4°C
for three months term and prolongation of the preservation of the irradiated samples
with 30 days was established. The results have shown that the applying of the
traditional technology is an appropriate method for obtaining of harmless and with
preserved taste qualities foods.

B xpanuTtenHaTa NpoOMHILIJIEHOCT c€ MPpUJIaraT CbBPEMEHHH METOM 3a MpepadoTKa U
CbXpPaHEHHE Ha MPOJLYKTH OT XMUBOTHUHCKHM M PACTUTEJIEH IPOU3XOJ. 3a pa3jiuKa OT
MHUHAJIOTO, KOraro ce oOpblla MoBeYe BHUMAaHHME Ha MPOU3BOJUTEIHOCTTA, Cera
M3MCKBAaHUATA CE€ HAcOo4BaT KbM TBPCEHE HA TEXHOJIOTMH, KOUTO TapaHTHPAaT
[I0JIy4aBaHETO Ha KpaeH MpOAyKT Ha XpaHM C BHUCOKAa 4YHMCTOTA M CbXpaHEHa
XpaHHUTEIHA CTOMHOCT. EqHA 0T 0100peHUTE TEXHOJIOTUH B TOBA I10JIE € raMa-IbueBa
CTepHJIM3alis, Taka HapedeHaTa CTyAeHa crepuiausanus. Crnopen IbJIrorofuilHu
n3cnensanus Ha [AAE u ®AO koHcymanusiTa Ha XpaHu, 00abpuenu ¢ 1o3u 1o 10 kGy
€ abCcoiroTHO Oe3Bpe/iHa 3a YOBEIIKHs OpraHm3bM. [lo Bpeme Ha M3CIEIBAaHETO €
u3cnenBaH e(eKTbT OT rama OOJbUBAHE BBPXY MOJIYrOTOBU KapTOQEHU XpaHU.
IIpobure ca o6irpuenu exqHokpaTtHo ¢ go3u 100, 150 u 200 Gy. Te ce cpxpansBar npu
temneparypa 0-4°C 3a cpok OT TpHM Mecela M € YCTaHOBEHO YABJDKABaHE Ha
CbXpaHeHHeTo Ha oOmpueHuTe mnpodbu c¢ 30 guu. Pesynrarure nokasmar, ue
IIPWJIaraHeTo Ha TPaJUIMOHHATa TEXHOJIOIHUS € MOAXOAIL METO 3a [I0JIy4aBaHe Ha
0e3BpeZIHU U ChC 3aIla3¢HU BKYCOBU KaueCTBa XPAaHHU.

Pesztomema na nayunume mpyooge
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7. Doneva, M., Dyankova, S., Miteva, D., Metodieva, P. 2016, Tenderization effect of plant
proteases bromelain and papain on buffalo meat. Journal of Mountain Agriculture on the
Balkans, 19(3):28-41. ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: Tenderness is one of the most important flavor characteristics of the meat. The aim

Pe3iome:

of this study is to investigate tenderization effect of plant proteases bromelain and
papain on buffalo meat. Experiments are conducted with samples of raw meat in 3
different concentration levels of the enzyme solutions (50U/ml 100U/ml and 200
U/ml) and in 3 different time periods (duration) of treatment (24 h, 48 h, 72h). Upon
treatment with solutions of 50 U/ml and 100 U/ml caseinolytic activity, the water
retention rate is higher, while the degree of hydrolysis is lower. The processing of
buffalo meat with papain preserves higher level native texture, color and moisture of
fresh meat compared to variants tenderized with bromelain. The optimal conditions for
hydrolysis with minimal loss of protein and highest retention of organoleptic qualities
of the meat samples are established.

KpexkocTTa e eHa OT Hali-BaXKHUTE XapaKTEPUCTUKH 3a BKyca Ha mecoTo. Llenra Ha
TOBa M3CIIEJBAHE € Ja ce M3cienBa edekra Ha OKPEeXKOTSIBaHE HAa PACTUTEIHU
poTea3u OpoOMeJanH U NaranH BbpXy OMBOJICKO Meco. [IpoBeneHn ca ekcriepuMeHTH
C mMpoOu OT CypoOBO MECO B 3 pa3iMYHM HUBA Ha KOHILIEHTpAIUs HAa CH3UMHHTE
paztBopu  (50U/ml 100U/ml u 200 U/ml) u B 3 pa3auuHd mnepuojna
(mpoawsmxuTeTHOCT) Ha 00paboTka (24 uaca, 48 uaca, 72 yaca). [Ipu Tpetupane c
paztBopu Ha 50 U/ ml u 100 U/ ml ka3emHONMTHYHA aKTHBHOCT, CKOPOCTTa Ha
3abp’KaHe Ha BOJA € MO-BHCOKA, JIOKATO CTEMEHTa Ha XUIpOJM3a € TMO-HUCKA.
[IpepaboTkara Ha OGUBOJICKO MECO C TMalauH 3ara3Ba M0-BHCOKO HUBO Ha €CTECTBEHA
TEKCTypa, MBSAT W Bllara Ha TPSICHO MECO B CPaBHCHHWE C BapHAHTH, KOWUTO CE
OKpEeXKOTsBaT ¢ OpomenanH. OnpeensT ce ONTUMAIHUTE YCIOBHS 32 XUAPOIHU3a C
MUHUMaJHAa 3ary0a Ha TMPOTEHMHW ¥ HaW-BUCOKA CTENCH Ha 3ama3BaHe Ha
OPTraHOJICNITUYHUTE Ka4eCTBA HA MECHUTE TIPOOH.

8. Metodieva, P., Solakov, N., Doneva, M. 2019, Evaluation of the fatty acid composition of
whey based lactic acid beverages, Bulgarian Journal of Animal Husbandry, 56(3):21-26. ISSN
0514-7441 (Print), ISSN 2534-9856 (Online)

BA3A JAHHW: WEB OF SCIENCE (1964)(1967)(1970-1990)(1993-2011)(2016-) (CABI, FSTA)
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Abstract: Whey is a milk serum that is produced as a waste product in the production of cheese,
yellow cheese and yoghurt. It is characterized by valuable biological nutritional
qualities because of its soluble milk proteins, milk sugar, mineral substances, trace
elements and vitamins. Due to the high absorption of the biologically active
components contained in the whey, the interest in its use as a protein supplement in
patients with specific diseases, athletes, young children and the elderly is constantly
increasing. Various whey-based products are known which use separate ingredients.
The aim of the present study is to develop a technology for complex utilization of the
skeletal components. A formula for a whey-based lactic acid beverage has been
developed. Sour whey is enriched with fructal concentrate of Henomeles
(Chaenomeles speciosa Nivalis) and hydrocolloid. Biochemical studies have been
carried out on the fatty acid composition of the raw material and the resulting lactic
acid product, which establishes that the technological processing through which the
raw material - pasteurisation and lactic acid fermentation passes - does not change the
fatty acid composition.

Pe3rome: CypoBaTkata € MJICUEH CEpyM, KOMTO ce IMoJyuyaBa Karo OTIAJbUeH MPOAYKT IPH
MIPOU3BOJICTBOTO HA CUPEHE, KAIlIKaBaJl U KUCEJIO0 MJISIKO. XapaKTepu3upa ce ¢ [IEHHU
OMOJIOTMYHM XPAaHUTEITHH KadecTBa 3apagdl pPa3TBOPUMHUTE MIICYHH TPOTCHHH,
MJICYHATA 3aXap, MUHEPAJTHHUTE BEIECTBA, MUKPOCJICMEHTHTE U BUTaMuHUTE. [lopanu
BHCOKaTa aOcopOIus Ha OMOJOTMYHO AKTHBHUTE KOMIIOHCHTH, ChIbpIXKAIIU CE B
CypoBarkaTa, MHTepEChT KbM yIoTpedara il Karo mpoTenHoBa J00aBKa MPH MAIUCHTH
Che crienuuaHU 3a00JISIBaHUS, CIIOPTUCTH, MAJIKH JICTIa ¥ B3PACTHH XOPa IMTOCTOSHHO
ce yBenu4aBa. VMI3BECTHHU ca pa3UYHU MPOIYKTH HA OCHOBAaTa Ha CypOBaTKa, KOUTO
M3IIOJNI3BAT OTJIENTHU ChCTaBKH. LlenTa Ha HACTOSIIOTO M3CIIEBaHE € J1a ce pa3padoTh
TEXHOJIOTHUS 32 KOMIUIEKCHO M3MOJ3BaHe HA OCHOBHUTE KOMIOHEHTU. Pa3paboreHa e
TEXHOJIOTHS 3a MJIEYHA HAITUTKa Ha 6a3aTta Ha cypoBarka. CypoBarkara e o0oraTeHa ¢
10708 KoHIeHTpaT Ha XeHoMenc (Chaenomeles speciosa Nivalis) u XHAPOKOIOU]I.
buoxumuuHu u3cnenBaHus ca U3BBPIICHH BbPXY ChCTaBa HA MACTHUTE KHCETUHU Ha
CypOBHHATa W TIOTYYCHHS] MIJICYHOKHUCENI TMPOIYKT, KOWTO YCTAHOBSBAT, 4e
TEXHOJIOTUYHATA MPepadoTKa, MPe3 KOSITO MPEMUHABA CYPOBUHATA - TACTHOPHU3AIIHS U
MJICUHOKHCENa (hepMeHTAIHsI, He IPOMEHST ChCTaBa HA MACTHUTE KUCCITHHH.

9. Terziyska, M., Todorov, Y., Doneva, M., Metodieva, P. 2019, Distributed Adaptive Neuro
Intuitionistic Fuzzy Architecture for prediction of the dose in gamma irradiated milk products,
IFAC-PapersOnLine, 52(25):75-80, ISSN:2405-8963

BA3A JAHHW: WEB OF SCIENCE, SCOPUS

Abstract: In this paper, a Distributed Adaptive Neuro Intuitionistic Fuzzy Architecture
(DANIFA) with a second order Takagi-Sugeno inference is presented. The
architecture represents a layered set of simple fuzzy inferences connected in a
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Abstract:

distributed way, thus minimizing the number of the interconnected fuzzy mles and
their associated parameters. The flexibility of the designed structure to handle
uncertain data variations is complemented, by embedding an Intuitionistic
fuzzification approach. A simple two-step gradient descent algorithm with a fixed
learning rate is used as a learning algorithm of the proposed architecture. To test the
prediction abilities of the designed model a biological case for estimation of the low
gamma irradiation dose to destnict the protein fractions in milk products with potential
uncertain data variations is studied.

B Tasu cratus e 1mpeacraBeHa — pasmpelelieHa  aJalnTHBHA  HEBPOHHO
MHTYUIIMOHUCTHYHA pasmuTa apxutTekrypa (DANIFA) ¢ u3Bon Takaru-CyreHo ot
BTOpHU pell. ApXUTEKTypaTa MpeCTaBligiBa MHOTOIIJIACTOB HA0OP OT MPOCTH Pa3MUTH
3aKJIIOUYEHUs], CBBP3aHM 10 Pa3NpeiesieH HauMH, KaTo 10 TO3U HauuH CE CBEXJA /10
MUHMUMYM OpOs Ha B3aUMOCBBP3aHUTE Pa3MHUTH HHUIIKH M CBBP3aHUTE C TAX
napameTpu. ['bBKaBOCTTa Ha MPOEKTHpPAHATA CTPYKTYypa 3a CHpPaBSHE C HECUTYPHHU
Bapuallud Ha JAHHUTE C€ JOMBJIBA Ype3 BrpakJaHe HAa MHTYUIIMOHEH IOJXOJ 3a
¢dro3upane. Karo anropurbMm 3a oOydeHHe Ha MpeajioKeHaTa apXUTEKTypa ce
M3M0JI3Ba [IPOCT aJITOPUTHM 3a CJIM3aHEe Ha JIBE CTHIIKH ¢ (PUKCHpaH Kypc Ha O0y4eHUe.
3a 71a ce u3NKUTa MPOrHO3UPAHETO HA MPOSKTUPAHUS MOJIEN, C€ U3cie/lBa OMOIOTHYEH
cllydail 3a OIleHKa Ha HHUCKaTa J03a Ha oOJbYBaHE C raMa, 3a Ja C€ H3MECTST
MIPOTEHHOBHUTE (PAKIIUU B MIICUHUTE MTPOTYKTH C TIOTEHITHAIIHA HECUTYPHU BapUaIluu
Ha JJaHHUTE.

10. Terziyska, M., Todorov, Y., Miteva, D., Doneva, M., Dyankova, S., Metodieva, P., Nacheva,
I. 2020, Bayesian Regularized Neural Network for Prediction of the Dose in Gamma Irradiated
Milk Products, Cybernetics and Information Technologies, 20(2):141-151, ISSN:1311-9702,
E-ISSN:1314-4081

Abstract:

BA3A JAHHW: WEB OF SCIENCE, SCOPUS

Gamma irradiation is a well-known method for sterilizing different foodstuffs,
including fresh cow milk. Many studies witness that the low dose irradiation of milk
and milk products affects the fractions of the milk protein, thus reducing its allergenic
effect and make it potentially appropriate for people with milk allergy. The purpose of
this study is to evaluate the relationship between the gamma radiation dose and size of
the protein fractions, as potential approach to decrease the allergenic effect of the milk.
In this paper, an approach for prediction of the dose in gamma irradiated products by
using a Bayesian regularized neural network as a mean to save recourses for expensive
electrophoretic experiments, is developed. The efficiency of the proposed neural
network model is proved on data for two dairy products - lyophilized cow milk and
curd.
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I'ama oGirpuBaHeTO € 100pe MO3HAT METOJ 3a CTePHIM3MpaHE Ha Pa3IMyHU XpaHW,
BKJIFOYMTENHO MPSCHO KpaBe MIISIKO. MHOIO pOy4YBaHUsI CBUAETENICTBAT, Y€ HUCKATa
n03a 00MbUBaHE HA MJISIKO M MJICUYHH MPOAYKTH 3acsira (pakiuuTe Ha MIICUHHS
MPOTEHH, KaTo MO TO3W HAYHMH CE HAMAJIIBa HETOBUSAT aJiepreHeH e()eKT U TO MPaBsT
MIOTEHLIMAIHO NOAXO/AI 3a X0pa C aJeprus KbM MIIsIKo. Llenta Ha ToBa U3cieBaHe €
Jla ce OLIEHM Bpb3KaTa MEX/1y J103aTa Ha raMa-TbUE€HUETO U pa3Mepa Ha IPOTEUHOBUTE
(dpakuu, KaTo TMOTEHIMAICH IMOAXO0Jl 32 HaMalsBaHE Ha aJlepruvHus ePeKkT Ha
MJISIKOTO. B Ta3u cratus ce pa3paboTBa MoAxoJl 3a MPOTHO3MPaHE Ha J103aTa B rama
o0TbUeHU MPOJIYKTH upe3 H3Moji3BaHe Ha baliecoBa perymapusupaHa HEBpPOHHA
Mpeka KaTO HayuH Ja C€ CIECTAT CpPeICTBAa 3a CKBIU EJIeKTPOPOPETHUHU
excriepuMeHnTd. EhekTUBHOCTTA Ha ITPEII0KEHHUS MOJIe] HEBPOHHA MpEska ce JI0Ka3Ba
Ha JJaHHU 32 JIBa MJICYHH MPOAYKTA - THOPUIU3UPAHU KPaBe MIIIKO U U3Bapa.

I'7.HAYYHA IIYBJIUKALIUA B U3JAHUA, KOUTO CA PE®EPUPAHU U
NHJAEKCUPAHU B CBETOBHOM3BECTHU BA3U JAHHU C HAVYUYHA
NHOOPMALINA

1. J[Isnxosa C., Conak, A., Metoauesa, Il. 2013, N3cnenBane HarimacuTe Ha MOTPEOUTEITUTE 11O

OTHOILICHHUEC Ka4Y€CTBOTO, BKYCOBUTC XApPAKTCPUCTUKHU W CbCTaBa Ha MCECHUTC IIPOLAYKTH.

XpaHUTeTHO-BKYyCcOBa nmpomuiieHoct, 12:33-36. ISSN 1311-0179

BA3A JAHHW: WEB OF SCIENCE (1999-) (FSTA)

Abstract: A study was conducted to determine the attitudes and preferences of consumers

Pesrome:

regarding the quality, taste characteristics and composition of meat products enriched
with natural additives. The analysis of the data showed that the Bulgarian consumer is
turning to foods that are mostly healthy. The safety and content of natural ingredients
are also a determining factor. In terms of packaging, natural or close to natural casings
are preferred. For the majority of respondents it is also important whether the
packaging pollutes the environment. Given the economic conditions in Bulgaria, it is
interesting that the price has almost no effect on consumer demand. This result is
explained by the growing interest and awareness of consumers about the link between
nutrition and human health.

[IpoBeneHo e mpoyuyBaHe 3a OINpeAeisHE Ha HarjlacuTe U MpearouyuTaHusTa Ha
MOTPEOUTENUTE IO OTHOIIEHUE KaUeCTBOTO, BKYCOBUTE XapaKTEPUCTHKH U ChCTaBa Ha
MECHHU MPOJYKTH, 000TaTEHU C €CTeCTBEHU 100aBKU. AHAIM3BT HA JaHHUTE MOKa3a,
4e OBITapCKUAT TMOTPEOUTEN Cce HacoyBa KbM XpaHH, KOUTO ca Haii-Beue
31paBOCIOBHU. be3omacHOCTTa U ChABPKAHUETO HA €CTECTBEHU CHCTABKU CHIIO Ca
onpenensnl Gakrop. [To oTHOIIEHNE HA OMMAKOBKUTE, TPEAMIOYNUTAHU Ca €CTECTBEHUTE
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Wi OJU3KH 0 eCTeCTBEHUTEe OOBUBKH. 3a mpeoliiagaBamiara 4acT OT aHKETUPAHUTE
€ OT 3HaueHHWE U Jalld OIAaKOBKaTa 3aMbpcsiBa OKoJHAaTa cpeaa. llpeasun
MKOHOMHMYECKUTE yClIOBUs B bbiarapus, untepeceH e GakThT, 4e 1I€HATa MMOYTH HE
BJIMsIE HA IOTPEOUTEICKOTO ThpceHe. To3u pe3yaTar ce o0sCHsIBA C BCE MO-TojsiMara
3aWHTEPECOBAHOCT M HWH(GOPMHUPAHOCT HAa NOTPEOHMTENMTE 3a BpPB3KATA MEXKIY
XPaHEHETO U YOBEUIKOTO 3/IPaBE.

2. Dyankova, S., Doneva, M., Solak, A., Metodieva, P. 2016, Extraction and characterization of
carotenoid pigments from plant sources. Journal of Mountain Agriculture on the Balkans,
19(2):286-299. ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: The discovery of numerous health problems with the use of synthetic colorants

Pe3rome:

(including carcinogenicity and chronic toxicity) led to renewed interest in natural
pigments derived from different sources (plants, fungi, microorganisms and animals).

The aim of the study was to obtain and characterize pigment extracts rich in
carotenoids from 4 plant sources - carrot, tomato, red pepper and pumpkin. Three
versions of each type of raw material were tested: fresh, freeze-dried and dried in a
conventional dryer. As solvents were used isopropanol, 90% acetone and heptane. The
highest content of total carotenoids was obtained from dried red pepper after extraction
with heptane - 246,65 mg/l, followed by freeze-dried pumpkin and carrot in
isopropanol solvent, 74,50 mg/l and 35,20 mg/l respectively. In tomato variety "Bella",
the highest yield was obtained from freeze-dried material and solvent 90% acetone -
21,95 mg/l. The fresh raw materials are not suitable for extraction of pigments. In
general, the lyophilized samples give a higher yield, except red pepper, wherein the
best results are obtained after conventional drying.

VYcTaHOBEeHUTE MHOTOOpPOWHHU 3paBOCIOBHM MpPOOJEMH TNpU H3MOJI3BAHETO Ha
CHUHTETHYHHU OLBETUTENIH (BKIOUUTEIHO, KAPIIMHOTEHHOCT U XPOHMYHA TOKCHYHOCT)
JIOBEZ0Xa 10 IOJAHOBSIBAHE HA MHTEpeca KbM IPUPOJHUTE NUTMEHTHHU BEIECTBA,
MIOJIY4YEHH OT Pa3IMuHU U3TOUYHUIM (pacTeHUs], I'bOU, MUKPOOPTaHU3MHU U KUBOTHH).

[{enta Ha M3CIIEIBAHETO € TIOJTyYaBaHEe U OXapaKTePU3UPAHE Ha TUTMEHTHU €KCTPAKTH
Ooratu Ha KAPOTCHOWIH OT 4 PACTUTEITHU U3TOYHHIIA - MOPKOB, JIOMAT, YePBEH ITHIICP
u TukBa. OT BCeKH BUJ] CypOBUHA Ca U3CIICABAHH 3 BApHAHTA: CBEXKH, JINODHUITH3UPAHN
U CYIICHH Ha KOHBEHIIMOHANHA CymiHA. KaTo ekcTpareH- TH ca W3MOJI3BaHU
u3omnponanoi, 90% aneton u xenraH. Hail-BUCOKO ChabpkaHHWE HA KAPOTEHOUIU €
MOJyYCHO TIPU CYIICH YEpPBEH MUIEp Clie]] eKCTpakius ¢ xentaH - 246,65mg/l,
MOCIIEABAHO OT JIH- OQUIN3HpPAaHA TUKBA M MOPKOB IPH €KC- TPareHT M30IPOIaHOII,
crotrBeTHO 74,50 mg/l u 35,20 mg/l. Ilpu momat copt ,,bemna‘, Haii-BUCOK TOOUB €
MoJIydeH Tpu Juoduansupana cypoBuHa u ekcrpareHT 90% ameron - 21,95 mg/l.

Pesztomema na nayunume mpyooge
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Caexunre CYpPOBHHHU HE€ Ca MOAXOJAINHN 3a CKCTPAKIHUA Ha IHIMCHTH. Karo oJ10
J'II/IO(bI/IJ'II/ISI/IpaHI/ITe HpO6I/I JaBaT I10-BHCOK ,I[O6I/IB, C U3KIIFOYCHUEC HA YCPBCHUA ITUIIED,
IIpu KOWTO Hal-BHCOKHU pPE3YyITAaTH CC MOJy4daBat CJI€A KOHBCHINOHAIIHO CYHICHE.

3. Nacheva, I., Loginovska, K., Metodieva, P., Doneva, M. 2016, The effect of starter culture
concentration on the basic microbiotic groups in goat milk kefir. Journal of Mountain
Agriculture on the Balkans, 19(1), 15-25. ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: The authors present data from bio fermentation experiments to obtain a fermented milk
product (kefir) of goat milk with different concentration of starter kefir grain culture
(1, 2 and 5%). The main technological parameters of the fermentation process are
recorded throughout the experiment: the active acidity, titratable acidity and the
duration of the fermentation process. During the study was investigated the dynamics
of development and survival of existing microflora in the kefir and the ratio of the
various microbial groups in the process of storing up to 21 days. Post analysis we
established that the 2% kefir starting culture is the variant with the best ratio between
the quantity of the kefir grains used for fermentation and the microflora parameters in
the process of storage.

Pe3lome: ABTOpUTE TPEACTaBAT JaHHU OT U3BBPUIICHH OMO(DEPMEHTAIIMOHHM OIHTH 32
[OJTy4aBaHE Ha MIIEYHOKHCENT MpPOAYKT (kedup) OT Ko3e MISKO C pa3iuyHa
KOHIIeHTpauusi Ha craprepHata kyiarypa (1, 2 u 5%). Ilpocnenenu ca ocHOBHMTE
TEXHOJIOTMYHM TapaMeTpu Ha TIpolieca - TUTpyeMa, aKTUBHA KHCEIMHHOCT U
IPOABIKUTENTHOCT Ha (QepMeHTanusTa. M3cneaBana e AMHaMUKaTa Ha pa3BUTHE U
NPEeXHUBSIEMOCTTa Ha HaJMyHaTa MUKpodaopa B Kepupa M CHOTHOLIEHHETO Ha
OTJEeTHUTE MUKPOOHU Ipynu B Ipoleca Ha cbxpaHeHue 10 21 nen. Cnen ananus Ha
MOJIyUEHUTE pEe3yNITaTH, € YCTaHOBEHO, 4e Kepup ¢ 2%-THa KOHILIEHTpalus Ha
3aKBaCKaTa € BAPHAHTHT C Hal-I00pPO CHOTHOIIEHNE MEX/y KOJIHMUECTBO N3MOI3BAHH
keupHH 3BbpHa 3a (pepMeHTaIMs W TapaMeTpu Ha MUKpodIopaTa B mpoleca Ha
CbXpaHEHHE.

4. Doneva, M., Dyankova, S., Miteva, D., Metodieva, P., Nacheva, I. 2017, The electrophoretic
patterns of turkey and buffalo meat. Journal of Mountain Agriculture on the Balkans, 20 (1),
18-29.

BA3A JJAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: Of all range quality indicators of meat, consumers define tenderness as one of the most
important factors. In recent years, treatment with exogenous proteolytic enzymes are
becoming a very popular method of meat tenderization. The aim of this study is to
assesses the potential impact of the application of plant proteases bromelain and papain

on the electrophoretic patterns of turkey and buffalo meat. Experiments are conducted
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Pe3iome:

with samples of raw turkey and buffalo meat at three variants concentrations of enzyme
solution (50U/ml 100U/ml and 200 U/ml) and in three different times of treatment
(24h, 48h, 72h). Electrophoresis in polyacrylamide gel (SDS-PAGE) is performed
with the control samples and tenderized meat samples. In all enzyme treated samples
establishes a change in the type and number of protein bands relative to controls. A
cleavage of high molecular weight proteins is observed, which leads to increase the
fractions with higher electrophoretic mobility.

Ot uanata ramMa KayecTBEHHM IIOKa3aTeld Ha MECOTO, KOHCYMaTOPUTE OMpPEEIIsT
KpEXKOCTTa KaTo eauH OT Hail-BakHute ¢akropu. IIpe3 mocnennute roauHu
TPETUPAHETO C €K30T'€HHU MPOTEOTUTUYHU €H3UMH C€ IPEBPbBILAa B MHOTO MOIMYJISIPEH
METOJl 3a OKpexKoTsBaHe Ha Meco. llenTta Ha TOBa mpoyuBaHE € OICHSBaHE
MOTEHIMATHIS €PEKT OT MPHUJIaraHe Ha PACTUTEITHUTE MPOTea3n OpOMENanH 1 arnanH
BBPXY  €NeKTpoQopeTHyHHs mnpoduia HA TyemKO ¢  OHMBOJCKO  Meco.
ExcnepumenTrpano € ¢ mpoOu CypoBO MYEIIKO U OMBOJICKO MECO MPH TPU BapHaHTa
KOHIIeHTpauuu Ha eHzumHHUTE pastBopu (50 U/ml, 100 U/ml u 200 U/ml) u tpu
BapuaHTa TPOIABJDKUTEIHOCT Ha o0pabotka (24h, 48h, 72h). IlpoBemena e
enektpodopesza B nonuakpuwiamuneH ren (SDS-PAGE) Ha koHTponHHTE M Ha
OKpEXKOTeHHTEe MecHH npoou. Ilpu Bcuuku BapuaHTH OOpabOTEHH C E€H3UM Ce
yCTaHOBSIBAa IPOMsIHA BB BUAA U OpOs HAa IPOTEHMHOBUTE UBHIIH CIIPSIMO KOHTPOJIMTE.
OTtunuTa ce pasnenBaHe Ha BHCOKOMOJIEKYJIHUTE MPOTEHHH, KOETO OT CBOS CTpaHa
BOAM JI0 yBenu4aBaHe Opos Ha (pakIMHUTE C TO-BHCOKAa eleKTpodopeTHdHa
MIOJIBUYKHOCT.

5. Doneva, M., Metodieva, P., Nacheva, I., Loginovska, K. 2017, Study of the effects of
different temperature regimes on basic physical and chemical parameters of fermented
probiotic products from goat milk. Journal of Mountain Agriculture on the Balkans, 20 (1),
10-17. ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: The basic requirements for probiotics as nutritional and dietary product related

Pe3rome:

primarily to the taste, texture, durability and microbial content. Prolonged storage
causes inevitable changes in the composition of the probiotic products. In the present
study is detected the effect at three temperature regimes (5, 10 and 15°C) on the
parameters - organoleptic assessment, active and titratable acidity, total protein and
syneresis of fermented products of probiotic goat milk during storage. The obtained
experimental results define the optimal conditions for receiving probiotic products
with good flavor receptivity, maximum reserved qualitative parameters and high
biological value.

OCHOBHHUTE U3UCKBAaHHUSI KbM HpO6I/IOTI/IL[I/ITC KaTO XpaHUTCIICH U JUCTUYUCH ITPOAYKT
Ca CBbp3aHu NpCau BCUYKO € BKyCa, KOHCUCTCHIUATA, TpaﬁHOCTTa u MI/IKp06HOTO um
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cbabpkanue. [IpoabIKUTETHOTO ChXpaHEeHUE MPeAN3BUKBA HEU30€KHU MPOMEHH B
CbCTaBa Ha MPOOMOTUYHHUTE MPOAYKTU. B HACTOAIIOTO M3cCielBaHE € MPOCeIeHO
BB3ACHCTBUETO HA TP TemneparypHu pexuma (5, 10 u 15°C) Bppxy mokasarenure -
OpraHoOJICITUYHA OIEHKA, aKTUBHA M TUTPyeMa KHCEIMHHOCT, 0Om[ OelNThK Hu
CUHEpEe3NC TpH ChXpaHCHHE Ha (pepMeHTHpaTM MPOOUOTUYHH MPOIYKTH OT KO3€
MIsiKO. [TonydeHuTe ekcriepuMeHTaTH! PE3yATaTH ONPEACIAT ONTUMATHUTE YCIOBUS
3a MoJy4aBaHe HA MPOOMOTHYHU MPOAYKTH ChC JA00pa BKYCOBa BB3IMPUEMYHUBOCT,
MaKCHMAaJIHO 3ala3eHH KaueCTBEHU MOKa3aTesId U BUCOKA OMOJIOTUYHA CTOMHOCT.

6. Nacheva, I., Doneva, M., Metodieva, P., Loginovska, K. 2017, Tracing some quality and
biochemical parameters of kefir from goat milk during storage, Journal of Mountain
Agricultural on the Balkans, 20 (1), 1-9. ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: From raw material - goat milk is prepared a fermentation product (kefir), which was

Pe3rome:

characterized by main quality indicators. According to the data obtained by
organoleptic evaluation, storage of kefir at 4°C is preferably up to 14 day. After the
second week, the product retains its largely useful and beneficial to the human body
characteristics. Data of physicochemical and biochemical composition resulting from
goat milk fermented product (kefir) characterize it as a 100% natural product with
multiple health effects. Electrophoretic studies, which establish changes in casein
and whey fractions of fresh and fermented goat milk and kefir during storage, were
conducted. The main casein fraction (a-casein and f-casein) and B-lactoglobulin and
a-lactoalbumin of whey proteins.

OT u3XoAHATa CypOBMHA - KO3€ MJISIKO € IOJIydeH (epMEHTAMOHHEH HpPOIYKT
(xedup), KOUTO € oxapaKTepu3upaH MO OCHOBHU KauyeCTBEHU MokazaTenu. Cropen
MOJIyYEHUTE JIaHHU OT OpraHOJENTHYHATa OLIEHKA, ChbXpPAaHEHHETO Ha Kedupa Mpu
temmneparypa 4°C e npenopbuutento 10 14 aen. Cnex BToparta ceaMuIia, MpoayKThT
3arasBa JI0 TojIsiMa CTENeH CBOMTE MOJIE3HU U OJIArONPHUSTHU 32 YOBEIIKUS OpraHU3bM
KayecTBa. YCTaHOBEHHUTE JAHHU 3a (PU3MKOXMMHUYHMS M OMOXUMHYEH CHhCTAaB Ha
MOJTyYEeHHUs OT K03€ MIISIKO (pepMEeHTUpaT NPOAYKT (Kedup) ro xapakrepusupar KaTo
100 % HaTypasneH OpoayKT ¢ MHOTOCTPAaHHH 3/IpaBOCIIOBHH €(EKTH.

IIpoBenenu ca eneKTpPOPOPETUYHM H3CIIEABAHUS, KOUTO YCTAHOBSIBAT MPOMEHHU B
Ka3eMHOBHUTE U CYpOBATHYHUTE (PAKIMH HA MPSICHO U GEPMEHTHPAIIO KO3€ MIISKO U
keup npu cbxpaHeHue. OTUUTAT ce OCHOBHUTE Ka3eMHOBU (Ppakuuu (o -Ka3euH U B
-Ka3€HH), KaKTo U [} - JIaKTOTJIOOYJIMH U O -TaKTOaJTOYMUH OT CYpOBAThYHUTE OENTHIU.

Peszlomema na nayunume mpyooge
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7. Doneva, M., Dyankova, S., Metodieva, P. 2018, Immobilization of proteolytic and amylolytic
enzymes in a collagen carrier, Journal of Mountain Agriculture on the Balkans, 21 (5), 39-48.
ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: Collagen is one of the preferred natural carriers for enzyme immobilization because of

Pe3iome:

its availability and structural characteristics. The fibrillar structure and the high degree
of order in collagen fibers is a prerequisite for mechanical strength and elasticity.
Collagen is resistant to most proteolytic enzymes, with the exception of collagenases.
The aim of the study is to create a technology for immobilizing proteolytic and
amylolytic enzymes in a collagen carrier and to determine the extent to which enzyme
activity and stability are retained in the product series. Highly purified, water-soluble
collagen, extracted from waste products of the meat and leather industry, is used as a
carrier. A total of five variants of collagen products have been developed and
experimented with by inclusion of the corresponding enzyme: papain, trypsin, alkaline
protease, fungal a-amylase and bacterial a-amylase respectively. It has been found that
the bioactive collagen matrices obtained are stable at room temperature, provide the
catalytic stability of the enzyme molecules involved therein and can be used in the
food and pharmaceutical industry.

KonarensT € equH OT NpeAnoYuTaHUTE MPUPOJHU HOCUTEIM 32 UMOOMIM3ALMS Ha
€H3MMH, 3apad HeropaTa JOCTBIHOCT U CTPYKTYPHH  XapaKTEPUCTUKH.
dubpunapHaTa CTPYKTypa M BHCOKaTa CTEIEH Ha IOAPEIEHOCT B KOJATCHOBUTE
BJIaKHA € IPEANOCTaBKa 3a MEXaHW4YHA 3JpaBuMHA U enacThyHocT. KomarewsT e
YCTOMYMB Ha MOBEYETO MPOTEOJUTUYHHU E€H3MMH C H3KJIIOYEHHE Ha KOJIareHa3uTe.
Ilenta Ha wW3cienBaHETO € Jla Ce Ch3JajJe TEXHOJOrMs 3a HMMOOWIM3MpaHe Ha
IIPOTEOJUTUYHA U aMUJIOJIUTHYHU €H3UMHU B KOJAareéHOB HOCHUTENI M YCTaHOBSIBaHE
JIOKOJIKO B ONUTHUTE CEpUU MPOIYKTU CE 3ara3Ba aKTHUBHOCTTA M CTAOMIHOCTTA Ha
ensuMa. Kato HocuTen ce M3M0a3Ba BHCOKONPEYHMCTEH, BOJOPA3TBOPUM KOJIATCH
eKCTpaxupaH OT OTHAJHU MPOAYKTH OT MecolpepaboTBaTeNHaTa M KoXKapckaTra
uHAycTpus. B mpolieca Ha TEXHOJOTMYHM W3MNMTBaHUS ca pa3pabOTeHU U
eKCIIEpUMEHTHPaH! o000 5 BapuaHTa KOJIAT€HOBU NPOAYKTH C BKJIIOYBAHE Ha
ChOTBETHHUS CH3UM: IIAallauH, TPUIICHH, AJIKAJIHA IIPOTEa3a, IUIECEHHA (. -aMHWJIa3a U
OakTepHagHa o -aMUJIa3a. Y CTAaHOBEHO €, Y€ MOJIyueHUTEe OMOAKTHBHU KOJIAareHOBU
MaTpUI ca CTAaOMJIHM TpH CTailHA TeMIlepaTypa, OCUTYpsBaT KaTaJIWTHYHA
CTaOMJIHOCT Ha CHABPKAIIUTE C€ B TSAX €H3UMHHM MOJIEKYJIM M MOTaT Ja HamepsT
MPUIIOKEHNE B XpaHUTENIHATA U (papMalleBTUYHA TPOMHIILIEHOCT.
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8. Doneva, M., Metodieva, P., Dyankova, S., Nacheva, I. 2018, Electrophoretic profile of
fermented probiotic products from goat milk, Journal of Mountain Agriculture on the Balkans,
21 (2), 51-60. ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: The goat milk is a proven healthy product with valuable protein content. Unlike cow

Pe3rome:

milk that can cause allergies and indigestion, goat milk has a higher digestibility and
lower allergenic properties. Therefore, due to nutritional and health benefits, the
demand for goat milk and goat milk products has increased in recent years. The
purpose of the study is to characterize the protein profiles of different probiotic goat
milk products. The products are obtained by selecting and including additional strains
to the classic starter and variation and the technological parameters — temperature
mode and storage duration. A series of biochemical tests were performed on the protein
spectrum of the test specimens. It was found that the protein profiles of the three
probiotic products did not show significant differences. The storage temperatures and
period are more important to the change in the status of protein substances in the test
groups studied.

Kozero misiko e JA0Ka3aHO 3IpaBOCJIOBHA XpaHa C ICHHO 0eITHYHO CbABPIKAHUC. 3a
pasjiuka OT KpaBE€TO MIIFIKO, KOCTO MOXKE Oa IMPUYUMHU AJICPIrUuh MW HAPYLICHO
XpaHOCMUIIAHE, KO3€TO MJIAIKO MMa I1O-BHCOKa CMHJIAEMOCT W IIO-HUCKHU AJICPICHHH
corictBa. Eto 3aiio nmopaavu XpaHUTCIHUTC W 3APaBHU II0J3M TBPCCHETO Ha KO3€
MJIAKO U IMPOAYKTH OT HECTO HapacCcTBa NpPE3 MOCICIHUTE T'OJUHH.

[lenra Ha wu3cneABaHETO € Ja C€ XapaKTepU3UpaT IMPOTEUHOBUTE MNPOPUIN Ha
BapHaHTH MPOOMOTHYHHU MPOJYKTH OT Ko3e MIsiko. [IpoaykTure ca mosyueHu upes
HO)I60p W BKIIIOYBAHE€ Ha AOII'BJIHUTCIHH IIMIaMOBE€ KBM KiIaCHUYE€CKaTa 3aKBaCKa U
BapyupaH€ HW Ha TCXHOJOTMYHHUTC TIIOKA3aTCii - TEMIICPpATYpCH PCKUM U
IPOABIKUTETHOCT Ha cbhxpaHeHue. [IpoBesenu ca cepust OMOXMMUYHU U3CTIEeIBAHUS
BBPXY OCNTHYHHUS CIIEKThP Ha OMUTHUTE 00pa3ly. Y CTaHOBEHO €, Y€ MPOTEUHOBUTE
npouIn Ha TpUTE BUAA IPOOHO- THYHU MPOAYKTH, HE TIOKA3BaT 3HAYMMHU PA3TUUHUS.
dakTopuTe NEPUON U TEMIEpaTypa Ha CbXPaHEHHE B IO-TOJsIMA CTENEH ca
ONpeAeNsili 3a H3MEHEHHE CbCTOSHUETO Ha OENThUHUTE BeEUIeCTBa IpU
H3CJIEIBAHUTE ONUTHU IPYIIU.

9. Dyankova, S., Doneva, M., Solak, A., Metodieva, P. 2018, Comparative analysis of extracts
from some medicinal plants used in traditional Bulgarian medicine, Journal of Mountain
Agriculture on the Balkans, 21(3): 172-183. ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)
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Abstract: The subjects of the investigation are six medicinal plants used in folk medicine in

Pe3iome:

Bulgaria-dwarf everlast (Helichrysum arenarium L.), knotgrass (Polygonum aviculare
L.), wild basil (Clinopodium vulgare L.), European mistletoe (Viscum album L.), field
horsetail (Equisetum arvense L.) and common speedwell (Veronica officinalis L.). The
traditional use of the listed herbs involves the preparation of decoctions or infusions
from individual plants or mixtures thereof, which have a variety of physiological
effects-lowering of blood pressure, diuretic and choleretic effect, general
strengthening of the organism, etc. The purpose of the study is to obtain water-ethanol
extracts from dried plant raw materials by analyzing the influence of ethanol
concentration on the extraction yield and total phenol content of the extracts. The
studies were conducted at hydromodul 1:10 and three different concentrations of
ethanol-50, 60 and70%. The amount of extracted substances in the samples depends
on the type of raw material and the ethanol concentration. Similar dependence is
observed with respect to the content of total phenols. The highest values were recorded
in C. vulgare extracted with 50% ethanol (4,24 +0,040 mg GAE/ml) and in V.
officinalis extract obtained with 70% ethanol (3,26+0,049 GAE mg/ml).

OO0ekTH Ha U3CIIEIBAHETO Ca IIECT BU/A JICUCOHU pacTEeHUs, U3TOJI3BaHU B HApOHATA
meauiiiHa B bearapus - sxwear cmun (Helichrysum arenarium L.), maga Tpesa
(Polygonum aviculare L.), xoremka creuka (Clinopodium vulgare L.), 6s1 umen
(Viscum album L.), moncku xBomr (Equisetum arvense L.) u me4eOHO BEIUKICHYE
(Veronica officinalis L.). Tpaauiuonnata ynotpeda Ha u30poeHUTe OUIKH BKIIOYBA
MPUTOTBSHE HA OTBApH U 3alapKy OT OTICIHUTE PACTCHUS WM TEXHU CMECH, KOUTO
MMaT pa3HoOOpa3Hu (HU3MOJIOTHYHU €PEKTH - MOHWKaBaHEe Ha KPHBHOTO HAJIATaHE,
JTUYPETUYEH U KIIbYerOHEeH e(eKT, 00110 YKpenBaHe Ha OpraHu3ma u Jip.

Ilenra Ha u3cnenBaHETO € JAa CE MOJIy4YaT BOJHO-CTAHOJIHM EKCTPAKTH OT Cyxa
pacTuTellHa CypOBHMHA KaTo C€ aHAIM3Kpa BIMSHUETO Ha KOHLIEHTPALUATA Ha €TaHOJIA
BbpPXY J100MBa EKCTPAaKTHBHM BEIECTBA M CbHIbPKaHUETO Ha OOUIM (EeHOIH B
excrpakTa. M3cnenBanusra ca nposeneHu npu xuapomonyn 1:10 u tpu pasnuyunu
KOHIeHTpauuu Ha era”ona - 50, 60 u 70%. KonuuecTBOTO Ha €KCTpak- THBHMTE
BEIIECTBA B MPOOUTE 3aBUCH OT BUJIa HA CYpOBUHATA U KOHIIEHTpALUATA HAa €TaHOJIA.
ITonoOHa 3aBHcHMOCT ce HaOMI0/aBa M MO OTHOLIEHHWE ChIbP)KAaHUETO Ha 00U
¢enonu. Haii-Brcoku croiiHocTu ca otuerenu npu C. vulgare, excrpaxupan ¢ 50%
eranon (4,24 + 0,040 mg GAE/ml), u npu ekctpakra ot V. officinalis, monyuen cbc
70% eranon (3,26+0,049 GAE mg/ml).
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10. Metodieva, P., Nacheva, I., Doneva, M., Loginovska, K. 2018, Assessment of the degree of
impact of factors such as temperature and storage period on the qualitative indicators of
probiotic goat milk variants, Journal of Mountain Agriculture on the Balkans. 21(2):39-50.
ISSN 1311-0489

BA3A JAHHW: WEB OF SCIENCE (2001)(2003)(2006-2007)(2015-) (CABI)

Abstract: On the basis of goat milk, by selecting and introducing additional strains to the

Pe3rome:

classical yoghurt yeast, biofermentation experiments were carried out to obtain
probiotic products. The influence of the factors as temperature and duration of storage
on the main qualitative indicators of three variants of probiotic products based on goat
milk were studied. The degree of impact of the basic technological parameters on the
acidity and the total number of micro-organisms of the lactic acid sample variants was
assessed by the two-factor dispersion analysis. The statistical processing of the data
obtained showed that with respect to titratable and active acidity, the temperature
factor had a greater impact, whereas the degree of impact of the storage time factor
had a major influence on the total number of microorganisms.

Ha ocHoBata Ha k03¢ MJISIKO, Ype3 IoJ00p ¥ BHACSHE HA JIOIBIHUTEIHHU [1aMOBE KbM
KJIacM4yecKaTa 3aKBacka 3a KHMCEIO MIIKO, ca M3BBbpIICHH OHodep- MEHTAlHOHHU
ONUTH 3a MOJy4YaBaHE Ha NpoOMOTHYHM NpoAykKTu. IlpocneneHo e BiusHUETO Ha
¢dakTopuTe Temmeparypa W MPOABDKUTEIHOCT HAa ChXpAaHEHHWE BBPXY OCHOBHH
KAauecTBEHH MOKa3aTeJId Ha TpU BapuaHTa NPOOMOTHYHHU MPOJAYKTH HAa OCHOBATa Ha
KO03€ MIISIKO.

Upes aBy(hakTOpeH TUCIEPCHOHEH aHAJIN3 € OLICHEHA CTEIEHTa Ha Bb3JEHCTBHE Ha
OCHOBHMTE TEXHOJIOTUYHU TMapaMeTpu BBPXY KUCEIMHHOCTTa M oO0mmus Opoil
MHUKPOOPIaHU3MHU Ha BapUAaHTUTE MIIEYHOKUCENIN TPOOH.

Cratuctuyeckara oOpaboTKa Ha MOJTY4YEHUTE JAaHHU IOKa3a, 4e M0 OTHOIIEHHE Ha
TUTpyeMaTa M aKTUBHA KUCEIMHHOCT (DAaKTOPBT TeMIepaTypa OKa3Ba IMO-TOJSIMO
BIIUSIHUE, JOKATO CTENIEHTA Ha Bb3/IecTBHE Ha (pakTOpa BpeMe Ha ChbXPaHEHUE OKa3Ba
OCHOBHO BJIMSIHHE BBPXY OOLIUAT OpOil MUKPOOPTaHU3MHU.

I'8. HAYUYHA IIVBJIMKALIMA B HEPE®EPUPAHU CIIMCAHUA C HAYYHO
PELHEH3MPAHE NJIK B PEJAKTUPAHU KOJIEKTUBHU TOMOBE

1. Metodieva P., Doneva, M. 2010, Study of the effect of storage temperature and time on main
quality characteristics of cow, goat and sheep yogurt. Journal of Mountain Agr. on the Balkans,
13(5): 1078-1085. ISSN 1311-0489
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Abstract: The effect of storage temperature on main quality characteristics of cow, goat and

Pe3rome:

sheep yogurt was studied. Generalized results from the conducted studies showed that
for a period of 14 — 21 days, total titratable acidity of the three types of yogurt
decreased, and variation in active acidity pH was nonsignificant. It was found that the
storage for 24 h — 21 days and the temperature increase of 5 — 15°C resulted in a change
in the ratio between Lb. Bulgaricus and Str. Thermophilus.

W3cnenBaHo € BIMSHUETO HA TEMIepaTypara Ha CbXpaHEHHWE BBPXY OCHOBHHU
Ka4eCTBEHHU IOKa3aTelIH Ha, KpaBe, Ko3e M oBYe Kuceno misiko. O6o0maBaneTo Ha
pe3ynTaTuTe OT HMPOBEJCHUTE M3CJIEABAHMS IOKa3a, 4e 3a mepuon ot 14 - 21 nHwm,
o0Iara TUTpyeMa KHCEIMHHOCT Ha TPUTE BU/Ia MIISIKO CE IIOHIIKaBa, a IPOMEHHUTE Ha
aKTHBHATa KHceMMHHOCT pH ca He3HaunTenHu. YcTaHoBeHO Oe, ue MpU ChbXpaHEHHE
3a 24 h - 21 u yBenmuuaBaHe Ha Temmeparypara oT 5 - 15°C, ce mpomeHs
cpoTHOIeHueTo Mexxay Lb. Bulgaricus u Str. Thermophilus.

2. Jlonea M., llsnkoBa, C., Metoauesa, Il. 2010, N3cnenBane kaTaIMTHYHATA CTAOMITHOCT Ha

To(UIM3HpaHH TIPOTEA3HN U aMUJIa3HU €H3UMH IpU cbXpaHeHue. Co. 0okiaou om HayuHa

kongpepenyus “Xpanumenna nayxa mexnuxa u mexronoauu”, LVII (1): 453 —458. ISSN 0477-

0250

Abstract: The changes in the catalytic activity of lyophilized samples of protease and amylase

Pe3rome:

enzymes in the storage process are presented. In order to conformally stabilize the
enzyme molecules and preserve their enzyme activity, before the lyophilization
process were included in different in origin, type and structure hydrocolloid matrices.
The residual enzyme activity of the lyophilized samples was examined periodically,
after 3, 6, 12, 24 months of storage.

The obtained results showed from 65% to 100% preservation of catalytic activity of
the lyophilized enzyme products during storage. The main factors influencing the
stability of the studied enzyme products are the used protecting medium and the
applied regime parameters of freeze-drying.

[IpencraBenn ca TpoOMEHUTE B KaTAIUTUYHATA AKTUBHOCT Ha IUO(PMIM3HPAHU
o0Opa3iu MpoTea3HW M aMUJIa3HU €H3UMH, B Tpoleca Ha cbxpaHeHue. C 1men
KOH(OPMAIIMOHHO CTaOWIM3MpaHe Ha CEH3UMHHUTE MOJIEKYJIM U 3ama3BaHe Ha
€H3MMHATa UM aKTHUBHOCT, Mpeau THOPMIN3AIMOHHUS Tpoliec Osxa BKIIOYEHU B
Pa3JIMYHU 110 MPOU3XOJ, BUJA M CTPYKTYypa XUIPOKOJIOMIAHM Martpuim. OcrtarpyHara
€H3MMHA aKTUBHOCT Ha JMODUIN3HPAaHUTE TPOOH Oe M3cieaBaHa MePUOANIHO, e
3,6, 12, 24 mece4HO ChXpaHEHHUE.

[Tonyuenure pesynaratu mokazaxa oT 65% mgo 100% 3amazBaHe Ha KaTaJlUTH4YHA
AKTUBHOCT Ha TUO(GUIN3UPAHUTE CH3UMHH MPOIYKTH MpHU chXpaHeHne. OCHOBHUTE
(dakTopu BB3EHCTBAIN BbPXY CTA0MIHOCTTA HA TPOYUBAHUTE EH3UMHH IPOAYKTH ca
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W3MOJI3BaHaTa MPOTEKTHUpallla cpela U NPUIIOKEHUTE PEXKUMHU TapaMeTpu Ha
CyONIMMAaLMOHHO CYIIIEHE.

3. saxoma, A., Mutesa, /I., HaueBa, U., Jlorunoscka, K., Meroauena, I1. 2010, Bausuaue Ha

HUCKH JI0O3U TaMa 00JIb4BaHe BbPXY OSJI0 calaMypeHO CHpeHe OT OMBOJICKO MIIsiKO, COOpHUK
Hayunu tpynoBe Ha YXT ot Hay4Ha KOH(MEPESHIIHS C MeXAYHAPOIHO ydacTre- [1oBauB, Tom
LVII, cButsk 2:47- 52. ISSN 0477-0250, 337-342

Abstract: The effect of gamma sterilization on the natural microflora of white brined buffalo

Pe3rome:

milk cheese has been studied. Two low doses of radiation were applied - 1 and 2 kGy.
An organoleptic evaluation was performed after irradiation and changes in the
microbiological status of the product during storage for a period of 10 weeks were
monitored. The results show that irradiation with low doses of gamma rays did not
cause unwanted changes in the sensory characteristics and led to a reduction in the
total number of microorganisms by about one logarithm, more pronounced at the
higher dose.

[Ipoyyen e edekThT Ha TaMa CTEpUIIM3AIMATAa BBPXY €CTeCTBeHaTa MUKpodiopa Ha
OsU10 calmaMypeHO CHUpeHe OT OMBOJICKO MIISIKO. [IpMiIoKeHU ca JIBe HUCKH 03U Ha
obipuBane - 1 u 2 kGy. U3BbpiieHa e opraHoJenTHYHA OLIEHKA cJie/l 00IbUBaHe U ca
MMpoCICACHN ITPOMCHHUTC B MI/IKp06I/IOJ'IOFI/I‘-IHI/I$I CTaTyC Ha MIpoAyYKTa IO BpEME Ha
chXxpaHeHue 3a nepuoj ot 10 ceamunm. Pe3ynraTure mokas3sar, 4e 00 TbYBaHe C HUCKH
A031 raMa JIb4M HE NPCAU3BUKA HEIKCIIAHU IIPOMCHHU B CCH30PHATA XapaKTCPUCTUKA U
BOJM JI0 PEAYKIMS B 00111l OpOii MUKPOOPraHU3MU B MOPSIIBK €AMH JOrapuThM, IM0-
SICHO M3pa3eHa MpH Mo-BUCOKaTa 103a.

4. Dyankova S., Doneva, M., Metodieva, P. 2011, Obtaining and characterization of collagen
from by-products of the meat processing and leather industries, Journal of Mountain
Agriculture on the Balkans, 14 (3), 451-466. ISSN 1311-0489

Abstract: Opportunities for optimization in the technology for production of collagen from waste

Pe3iome:

products of the meat processing and leather industry were investigated.

Swine skin and calf Achilles tendons were used as feedstock. From 1 kg of lyophilized
feedstock the following output was obtained: from swine skin —15 to 18 kg of collagen
dispersion, and from calf Achilles tendon — 26 kg. The usage of calf tendons provides
not only a higher yield, but also the obtaining of a product with less impurity.

When the two types of collagen dispersion were freeze-dried, microporous blocks and
sponges, characterized with significant absorption capacity, low percentage of residual
lipids and high hydroxyproline (respectively collagen) content, were obtained.

I/I3CJ'IG,HBaHI/I Ca Bb3AMOXKXHOCTHUTE 3a OIITUMU3HUPAHE TCXHOJIOTUATA Ja IIPONU3BOACTBO Ha
KOJIarcH OT OTHaAHu TMPOAYKTU OT MCCOHpCpa6OTBaTeJ'IHaTa U KOXapcCKarTa
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uHaycTtpus. KaTto M3XOAHM CYpOBHMHHM Ca M3MOJI3BAaHM CBUHCKA KOXA U TEJEUIKH
axuiecoBH cyxoxkwius. Ciel IPUKIIOUYBaHE Ha TEXHOJOTMYHMAT mpoluec, oT 1 kg
nro(uIM3NpaHa U3X0AHA CYpOBHHA, OsXa MOJIYYEHU CIEIHUTE AOOMBH: OT CBUHCKU
KOXH - oT 15 o 18 kg konmareHoBa aucnepcusi, a OT TEJIEHIKH aXHIICCOBU CYXO0KHITHS
- 26 kg. OcBen  mo-rojeMusi 1OOMB, M3IMOJI3BAHETO HA TEJCIIKH CYXOXKWIHS KaTo
CYpOBHHA, OCUTYpPsIBa MOJYy4aBaHETO Ha MPOAYKT C MO-MAJIKO OHeuucTBaHus. Ilpu
BaKyyM-CyOJMMAIMOHHO CYyILIIEHE Ha JBaTa BapHaHTa KOJarcHoBa AMCIepcHs Osxa
IIOJIlyYEeHH MHUKPOIIOPHO3HM OJIOKOBE U I'bOM, XapaKTepU3MpaIlll Ce ChC 3HAUUTENICH
a0COpOLIMOHEH KalaluuTeT, MAIbK IPOLEHT OCTAThYHU JIMITUN U BUCOKO ChbpPIKAHUE
Ha XUJAPOKCUIIPOJIMH (CHOTBETHO KOJIareH).

5. Hauema U., Muresa, /., lumos, K., Jlorunoscka, K., MeroaneBa, Il. 2011, M3cnensane

BbPXY MHKpOOHOJOrMYHaTa O€30IacHOCT Ha AarHemkKko Meco cilel KOMOHMHHpaHa

TEXHOJIOTUYHA 00pabotka, CO. dokiadou om Hayuna KoHughepenyus ‘“‘Xpanumenna Hayka
mexnuxa u mexuonoauu”’ — ITnosaus. Tom LVIII, cButek 1, 157- 162. ISSN 0477-0250

Abstract: The influence of two high-tech processes - freeze-drying and gamma sterilization on

Pe3rome:

the available microflora of lamb, in view of its long-term and safe storage has been
studied. The samples were lyophilized and irradiated with two doses of gamma rays 4
kGy and 8 kGy. The results of the performed microbiological and organoleptic tests
show that when irradiated with the indicated doses no significant changes in the
sensory characteristics of the lamb are observed and its microbiological safety is
increased.

W3cnenBaHo € BIUSHUETO Ha JIBa BUCOKOTEXHOJOTHMYHH Ipoleca - CyOJIuMalMoHHO
CYIICHE M ramMa CTepWIM3alHs BhPXYy HAJIMYHATAa MHUKpPOQIIOpa HAa arHEMIKO MECco, C
OrJie]l HErOBOTO IBJITOTpaiiHO 1 Oe30nmacHo cbxpaHeHue. [Ipodure ca nuodunuzupanu
n o0abueHu ¢ Ase no3u rama abud 4 kKGy u 8 kGy. Pesynrature oT M3BbpIIEHUTE
MUKPOOHOJIOTUYHH ¥ OPTaHOJIETITUYHN M3CJICABAHUS TTOKA3BaT, Y€ MPU 0OTBbYBAHE C
[IOCOUEHUTE [J03M HE ce HaOIIoAaBaT ChIIECTBEHH IIPOMEHM B CEH30pHAaTa
XapaKTepUCTHKa Ha arHemKoTO MEecO W ce yBelauyaBa MHUKpPOOHOJIOrMYHAaTa MY
6€e30macHOCT.

6. Baltadjieva M., Metodieva, P. 2012, Effect of the temperature for cultivation of lyophilized
starter culture on the technological and organoleptic characteristics of cow's, sheep's and goat's
yoghurt. Journal of Mountain Agriculture on the Balkans, 15: 954-963. ISSN 1311-0489

Abstract: The object of the present investigation was to study the effect of the temperature for

cultivation of lyophilized starter culture on the technological and organoleptic
characteristics of cow's, goat's and sheep's yoghurt.

The coagulation time and the syneresis of cow's, goat's and sheep's yoghurt was
studied.
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A proportional dependence of the coagulation time of the yoghurt proteins on the
temperature for cultivation has been established. A direct dependence of its
organoleptic characteristics on the milk kind and the temperature for cultivation, and
of the syneresis on the coagulum density has been proved.

Ilenta Ha HACTOSIOTO U3CIIEBAHE € Aa CE IPOYYH BIMSHUETO HA TEMIEpaTypaTa Ha
KYJITUBUpPAHE HA JIMOPMIN3UPAHA CTAPTEPHA KYJITypa BbPXY TEXHOJIOTUYHUTE u
OpraHOJIENITUYHU I10KA3aTeIU Ha KPAaBE, OBUE U KO3€ KHUCEI0 MIIKO.

IIpocneneHo e BpeMeTo 3a KoaryJanus U CHHEPE3HUCa Ha KPaBe, KO3€ U OBYE KUCEIIO
MJISIKO. Y CTaHOBEHA € MPONOPLMOHAIHA 3aBUCHMOCT Ha BPEMETO Ha KOaryJjanus Ha
OenThLUTE Ha KMUCEJI0TO MIIIKO C TeMIepaTypara Ha KylTuBupaHne. Jloka3aHa e npska
3aBUCUMOCT Ha OPraHOJCNTUYHUTE MYy IOKa3aTeaud OT BHIA Ha MIIAKOTO U
TEeMIIEpaTypaTa Ha KyJITUBUPAHE U HA CUHEPE3UCHT OT ILIBTHOCTTA HA KOaryjryma.

7. Nacheva l., Miteva, D., Metodieva, P., Todorov, Y., Loginovska, K. 2012, Effect of gamma
irradiation on the qualitative characteristics of freeze dried forest fruits, Journal of Mountain
Agriculture on the Balkans, 15(3):712-725. ISSN 1311-0489

Abstract: The purpose of the preset investigation was to establish the effort of a combined

Pe3rome:

technological processing-freeze drying and gamma sterilization (with irradiate doses
of 2 and 4 kGy) on the qualitative characteristic on a set of forest fruits (blackberry,
blueberry, aroma, strawberry and black elder). The results prove that the freeze drying
technology and the applied irradiate dose of 2 kGy is sufficient to preserve the quality
and prolong the shelf life of the studied products without damage of their physical-
chemical and microbiological characteristics.

[lenTra Ha HacTOSAIIOTO MpOyuYBaHE O€ /a ce YCTAHOBU BIUSHUETO HA KOMOMHHMpaHA
TEeXHOJOTUYHA 00paboTKa - CyOIMMAIIOHHO CYIIIEHE M rama cTepuin3anus (C 1031
Ha oOmpuBaHe 2 U 4 kGy) BbpXy KayeCTBEHHUTE IOKas3aTelud Ha Ha0Op OT TOPCKHU
J10/10B€ (KBITUHU, OOPOBUHKH, apOHMS, Ar0/1a U YepeH 0b3). PesynraTute mokasmar,
Ye TEXHOJIOTUATA Ha CYOJIMMAIIMOHHO CYIICHE W TPUJIOKEeHA /1032 Ha 00TbUBaHe OT 2
KGy e gocraTpuHa 3a 3ama3BaHe Ha KA4eCTBOTO U yIbJDKaBaHE CPOKA HA ChXPaHEHUE
Ha W3CJICIBAHUTE . MPOAYKTH, 0e3 Ja ce HapymaBar (U3NKOXUMUYHHTE U
MUKpPOOHUOIOTMYHUTE UM MTOKA3aTEeNH.

8. Todorov Y., Nacheva, I., Doneva, M., Metodieva, P. 2012, An innovative complex approach
for formulation of the content of yoghurt varieties, Jubilee X International Scientific
conference” Management and Engineering 12, Vol. 1. 450-457. ISSN 1310-3946, 1314-6327

Abstract: This paper focuses on the potentials of innovative methods based on neural networks,

for formulation of the content of yoghourt varieties. A complex socio-economy
approach must be adopted at first in order to be identified the consumer needs and
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expectations, followed by technological experiments and mathematical procedures.
The major purpose of the applied methods is to adapt the content of a well-known
products to the latest tendencies of the healthily nutrition, respecting the consumer
profiles and the current market needs.

Tasu cratus ce hoxycupa BbpXy MOTEHIIMAIA HA HHOBATUBHUTE METO/IM, Oa3upaHu Ha
HEBPOHHH MpPEXH, 32 (HOpMyJIHpaHe HA ChAbPKAHUETO HA BUAOBE KHCEIO MIISKO.
ITspBo TpsiOBa fa ce mpeanprueMe CI0KEH COLUATHO-UKOHOMUYECKH MOJIX0/, 3 Ja CE
UACHTHOUIMPAT TOTPEOUTENCKUTE HYKIM W  OYAaKBaHUS, IIOCIEABaH  OT
TEXHOJIOTMYHM EKCICPUMEHTH M MaTeMaThdecku mnporenypu. OCHOBHATa Len Ha
[pUJIaraHUTe METOIH € Ja aJanTHpaT ChIbPKAHUETO Ha J00pe MO3HATH MPOIYKTH
KbM Hal-HOBHTE TEHJICHIMM HAa 3PaBOCIOBHOTO XpaHEHE, KaTo ce OT4eTar
noTPeOUTENCKUTE MPOQWIN M TEKYIIUTE HYKAH Ha Ia3apa.

9. Tomopor fl., Meroauena, IlI. 2012, IIpoyuBane Ha MOTPEOUTEICKUTE MPEANOYUTAHUS KbM

HSIKOU CEH30pHU XapaKTEPUCTUKU ITPU KOHCYMallUATa Ha MJICYHOKUCETH NPOyKTH, COopHuK

ooknaou X-ma Hayuno-npaxmuuecka cecus 3a mnaou yuenu, ®HTC, ctp. 283-286. ISSN:
1314-0698

Abstract: This paper focuses on the potentials of innovative methods based on neural networks,

Pe3rome:

for formulation of the content of yoghourt varieties. A complex socio-economy
approach must be adopted at first in order to be identified the consumer needs and
expectations, followed by technological experiments and mathematical procedures.
The major purpose of the applied methods is to adapt the content of a well-known
products to the latest tendencies of the healthily nutrition, respecting the consumer
profiles and the current market needs.

This report presents the main consideration of consumers regarding the consultation
of lactic acid products and consumer preferences for some sensory characteristics of
these products. The study shows that the largest market share has traditional, full-fat
yogurt, with a traditional taste and aroma, but does not reduce the need to seek fruit
and fortified milk, which are increasing to expand the market share of this production.
The emergence of new symbiotic foods, the composition of which is tailored to
consumer tastes and will attract more and more consultants.

10. Dimov K., Miteva, D., Nacheva, 1., Doneva, M., Metodieva, P. 2013, Use of mathematical
models for assessment of the effect of gamma irradiation of winter wheat seeds, Journal of
Mountain Agriculture on the Balkans, 16 (3): 728-741. ISSN 1311-0489

Abstract: The objective of the present study was to investigate the effect of sowing-seed

irradiation of three winter wheat varieties. Four characteristics related to the
photosynthetic apparatus and the productivity of the studied objects were investigated.
The irradiation doses were in the range 10-40 Gy. By using the method of
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multicriterion optimization were determined the optimum irradiation doses,
corresponding to the two objectives of the study: enhancing of the plants drying
resistance and productivity increasing.

HacrosiioTo u3cienBaHe MMa 3a [N Ja M3CIe/ABa BIUSHHETO Ha MPEANOCEBHOTO
00/I’bUBaHE HA CEMEHAa OT TPU COpTa 3WMHA MIiIeHHNa. M3cienBaHu ca YeTUPU
mokasaressi, OTHACAIIM ce O (POTOCHHTETUYHHUS amapar U NPOAYKTHBHOCTTa Ha
uscneaBanute obektu. Jo3ute Ha oOmpuBaHe ca B nuamnazoHa lO0u-40 Gy. Upes
U3M0JI3BaHE HAa METOJla Ha MHOTOKPHUTEpUAIHATA ONTHMH3AIMs Ca OIpPEICICHU
ONTUMAJTHUTE JI03H Ha 00J'bUBaHE, OTTOBAPSIIN HA TIOCTABCHUTE B M3CJICABAHETO JBEC
[[EJIM: TOBHILIABAHE HA CYXOYCTOMYMBOCTTa HA PACTECHHUSATA M YBEJIMYaBaHE Ha
POyKTUBHOCTTA.

11. Nacheva I., Georgieva, L., Doneva, M., Metodieva, P., Tsvetkov, Ts. 2013, High technology
solutions for production of special purpose foods. XI International Scientific Conference
“Management and Engineering '13”.Vol. Il: 727-733. ISSN 1310-3946, 1314-6327

Abstract: In the publications the authors present the possibilities and the advantages of freeze-

Pe3rome:

drying, as a modern cryobiotechnological method for obtaining of varied in kind,
composition and purpose long shelf life lyophilized food concentrates with maximum
preserved nutritious qualities and biological value. A great part of these lyophilized
bioproducts is included in the First Bulgarian space menu and in the developed special
purpose functional foods. Their composition is in conformity with the changes in the
metabolite processes, the energy formation, the character of the adaptive changes, of
the neural-psychic load and the nature of the complex of harmful factors of the working
environment.

B crartusAra aBTOpHUTE MPENCTaBAT BB3MOXKHOCTUTE W IPEIMMCTBaTa Ha
CyOJMMAllMOHHOTO CYIIEHEe, KaTo ChBPEMEHEH KPHOOMOTEXHOJOTHMYEH METO[ 3a
nojlyyaBaHe Ha pa3HOOOpa3HM MO BUJ, ChCTAaB M NpeIHAa3HAYEHUE JTUOPUIU3UPAHU
XPaHUTEIHU KOHIEHTPATH C JIBJIBI CPOK HA TOJHOCT M C MAKCHMAJIHO 3ala3eHu
XpaHUTENHU KayecTBa U OuonoruyHa croiiHocT. [omsiMa dacT OT Te3H
auouiIM3upaHu OMONPOJIYKTH ca BKIOYEHH B I[IBpBOTO OBIrapcko KOCMHYECKO
MEHIO U B pa3pa0oTeHHUTe (PYHKIMOHAIHU XpaHU ChC CIELHUATHO IMpeJIHa3HaueHue.
CbCcTaBBT MM € B CBOTBETCTBHE C IIPOMEHUTE B META0OJUTHUTE IPOLECH,
o0pa3yBaHeTO Ha €Heprus, XapakTepa Ha aJanTHBHUTE TIPOMEHH, HEPBHO-
NICUXWYECKOTO HAaTOBAapBaHe M XapakTepa Ha KOMILJIEKCa OT BpeAHHM (aKkTOpH Ha
paboTHaTa cpena.

12. Nacheva I., Doneva, M., Miteva, D., Metodieva, P. 2013, Survival of lactic acid bacteria after
lyophilization usinf new cryoprptective media. Journal of Mountain Agriculture on the
Balkans, 16 (2): 404-417. ISSN 1311-0489
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Abstract: The survival of strains Lactobacillus delbrueckii ssp.bulgaricus 1381 and
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Lactobacillus casej ssp. casej 1014 after freezing and freeze drying in an installation
with contact plates heating was investigated. The optimal process parameters were
determined by applying of differential thermal analysis (DTA).As cryoprotective
media were used solutions of saccharose, pectin, guar gum and chitosan. A high
survival was achieved for both strains after freezing and lyophilization with their
inclusion in the hydrocolloid solutions, and the highest percentage was determined for
the variant with chitosan as protective agent. The obtained results are of great
importance for the applied scientific research for creation of healthy lyophilized foods
with high content of viable bacteria with probiotic properties.

W3scnensana e npeskuBsemoctTa Ha mjamoBe Lactobacillus delbrueckii ssp.bulgaricus
1381 u Lactobacillus casej ssp. casej 1014 cnen 3ampassiBaHe ¥ CyOJUMAIHOHHO
CylllcHe B HHCTaJallMsg ¢ KOHTAKTHO HarpsiBaHe Ha IUTOYMTE. YCTAHOBCHH ca
ONTHMAJIHUTE TApaMETPH Ha Tpolieca, Ype3 Mpuarane Ha qudepeHIuaicH TepMuIeH
ananmu3 (ITA).

B kauecTBOTO Ha KPHO3AIIUTHHU CPEIM Ca M3II0JI3BaHK PAa3TBOPH Ha 3aXapo3a, IIEKTHH,
ryapoBa TyMa M XMTO3aH. M mpu J1BaTa IMama € MOCTUTHATa BUCOKA MPEKUBIEMOCT
Clle]l 3ampassiBaHe W JHO(GHIN3AIKSA TPH BKIOYBAHETO UM B XHMIPOKOJIOHIHHTE
pa3TBOpPH, KaTO HAW-BHUCOK MPOIEHT CE€ OTYMTA MpPU BapUaHTa C XHMTO3aH Karo
MPOTEKTHBEH arcHT.

[TosyueHuTe pe3ynTaTH UMaT BaKHO HAYYHO-TPHIIOKHO 3HAYCHHUE 33 Ch3/aBaHE HA
3PABOCIIOBHH JTHOPHUIM3UPAHN XPAHH C BHCOKO ChIbpIKAHHE HA JKH3HECIIOCOOHU
OakTepuu ¢ MPOOMOTHYHU CBOWCTBA.

13. Dimov K., Miteva, D., Nacheva, I., Doneva, M., Metodieva, P., Valchkov, A. 2014, Using of
innovative technologies for improvement of the quality of animal produce during preservation.
Journal of Mountain Agriculture on the Balkans, 17 (4): 816-833. ISSN 1311-0489

Abstract: In the food industry are applied modern technologies for processing, preservation and

obtaining of safe for the health foods of plant and animal origin. The irradiation of
foods is also identified as a safe technology for reducing the risk of food spoilage,
being in such a wan an element for production of high quality production, processing
and preparation. The objective of the present study was by the method of mathematical
modeling to propose a mathematical model by which to be determined the optimum
parameters of irradiation of buffalo meat with the task to preserve the physical-
chemical, technological, microbiological and organoleptic characteristics of the treated
samples during their preservation. The irradiation of the buffalo meat was carried out
in a gamma-ray installation Gamma 1300, charged with radionuclide Cs-137, at
power of the dose 1,5 kGy/min. Two regimes of refrigerated storage were used— (-
4°C) and (-18°C) for a term of 9 months. The trial samples were divided into 6 groups
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depending on the irradiation dose — 4 and 8 kGy and the regime of refrigerated storage.
The results show that the irradiation model with a dose of 4 kGy during refrigerated
storage at (-4°C) Is most favorable for preserving of the quality of the studied
characteristics.

B XpanuTennara NpOMHIICHOCT C€ NpuUiaraT CbBPEMEHHU TEXHOJOTHUHU 3a
npepaboTKa, ChbXpaHsABaHE U IOJIydaBaHE Ha O€30MacHU 3a 3/pPaBETO XPAHUTEITHU
MPOJIYKTH OT PACTUTENIEH W KMBOTUHCKU Mpou3xoj. OO1bUYBaHETO HA XPAHUTETHH
MPOJYKTH c€ UACHTU(PHIMPA U KaTo Oe30MacHa TEXHOJIOTHS 3a HaMaJlsIBaHE PUCKA OT
pa3Bajia Ha XpaHUTE, SIBIBAHKH C€ IO TO3M HAYMH KAaTO €JIEMEHT 3a MPOU3BOJICTBO Ha
BHCOKOKa4eCTBEHA MPOIYKIIHS, 00pad0TKa U MOATOTOBKA.

[lenTa Ha HACTOSIIOTO MU3CEABAHE € YPE3 METOAA HA MATEMAaTUIECKOTO MOJISITUPAHE
Jla Ce MPEIJIOKU MaTEeMaTHICCKH MOJIEN, Ype3 KOWTO Ja Ce OMPEACIIAT ONTHMATHUTE
napaMeTpu Ha oOJbYBaHE Ha OHMBOJICKO MeECO CbhC 3a/Jaya 3ama3BaHe Ha
(U3UKOXUMUYHUTE, TEXHOJIOTHYHUTE, MUKPOOUOIOTUYHUTE M OPraHOJECNTUYHHUTE
MOKa3aTeI Ha TpeTUpaHuTe o00pas3iy 1o BpeMe Ha ChXPAaHEHUETO UM.

OO6npuBaHeTo Ha OMBOJICKOTO MECO C€ M3BBPILHU B rama — 00IbUBaTeIHa HHCTANAIUS
»lama 13007, 3apenena c¢ pagumonyknua Cs-137, npu momHocT Ha no3ara 1,5
kGy/min. M3mon3Banu 0sixa 1Ba pekuMa Ha XJIaauiiHo cbxpanenue - (-4°C) u (-18°C)
3a cpok 110 9 mecerna. OmUTHUTE 00pa3IK OsiXa pa3/esiecHd Ha 6 TPYIH B 3aBHCHMOCT
oT j03ata Ha o0rpuBaHe - 4 u 8§ kGy u peknuMa Ha XJIQJAWITHO ChXpaHEHUE.
Pesynrarure mokasBar, 4e MOJAETBT Ha 00MBbUBaHE ¢ 7032 OT 4 kGy mpu XJIaauiHO
cbxpanenue oT (-4°C) e Haii-OnmaronmpusTeH 3a 3ama3BaHe KayecTBOTO Ha
U3CIIEABAaHUTE MTOKA3ATENH.

14. Doneva M., Nacheva, I., Metodieva, P., Miteva, D., Dimov, K. 2014, Stabilizing effect of the
xanthan biopolymer on the survivability of strains lactic acid bacteria in model conditions of
gastrointestinal tract. Journal of Mountain Agriculture on the Balkans, 17 (4): 834-848. ISSN
1311-0489

Abstract: The ability of lactic acid bacteria strains to survive and to maintain their viability in

the gastrointestinal tract is one of the basic characteristics and requirements for the
probiotic properties. The effect of the xanthan biopolymer on the survivability of
strains Lactobacillus delbrueckii ssp. bulgaricus 1381, Lactobacillus casei ssp. caseli
1014 in model conditions of gastrointestinal tract was investigated. Experimentally
were simulated in consequence the conditions in the stomach and the intestines by
changing of the pH value — pH 2 with included pepsin and pH 7 with included
pancreatin. The immobilization of the lactic acid bacteria in a xanthan matrix
contributes to their higher survivability when treated with low and neutral pH values
compared to the free cells of both strains. The inclusion of lactic acid bacteria in
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hydrocolloid gel increases their probiotic value and expands the possibilities for their
application in the production of fermented dairy products.

CriocoOHOCTTa Ha MIICYHOKHUCEITH IIaMOBE OaKTEpUU Ja OIEIsIBaT U 3ama3BaT CBOsITa
KHU3HECTIOCOOHOCT B CTOMAIITHO-UPEBHUS TPAKT € €/1HA OT OCHOBHUTE XapaKTEPUCTUKU
U W3UCKBaHMA 3a TNPOOMOTHYHUTE UM CBoiicTBa. M3cnmeaBan € e(deKkThT Ha
KCaHTaHOBUS OHONOJNMMED BBPXY IMpexuBieMocTa Ha miamoBe Lactobacillus
delbrueckii ssp. bulgaricus 1381 u Lactobacillus casei ssp. casei 1014 B monennu
YCIIOBHSI HA TACTPOCHTEPAIICH  TPAKT.

ExcniepuMeHTaHO ca CHUMYJIMpaHH TOCJIEIOBATEIIHO YCJIOBHUATA B CTOMaxa M B
yepBara ype3 npomsina Ha pH- croitHocTtTa - pH 2 ¢ BritoueH nerncud U pH 7 ¢
BKIIOYCH TMaHKpeaTHH. VMmoOwim3anusita Ha MIICYHOKUCEIUTe OakTepuu B
KCaHTaHOBA MaTpHIIa JOMPHHACS 3a TI0-BUCOKATA UM MPEKUBIEMOCT IPH TPETUPAHE C
HUCKH U HEyTPaJTHU CTOWHOCTH Ha pH, B cpaBHEHHE ChC CBOOOTHUTE KIETKH HA IBaTa
mamMa. BKITlouBaHeTo Ha MICYHOKHCEIUTE OAaKTEPHH B XUAPOKOJIOUICH I'ell yBeJINIaBa
MpoOMOTHYHATA KM CTOHHOCT U pa3lIMPsBa BB3MOKHOCTUTE 32 TSIXHOTO MPUIIOKECHHE
MIPU TIPOM3BOJICTBO Ha (PEePMEHTUPATH MIICYHH ITPOTYKTH.

15. Miteva D., Dimov, K., Nacheva, I., Doneva, M., Metodieva, P. 2014, Modern Radiation
Technologies for Safe Food Preservation, XII International Scientific Conference*
Management and Engineering”, pp. 798-803. ISSN 1310-3946, 1314-6327

Abstract: During the recent years the interest in the modem radiation technologies has increased
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in connection with the possibilities for their application in foods processing, ensuring
of their safety and prolonging of their shelf life. In the present work the authors have
followed the change in the standard indices of raw meats and meat products, preserved
in a conventional way and treated with gamma rays. Based on the obtained results a
prolongation of the shelf life as well as preservation of the biological value of cold
sterilized foods has been established, compared to those preserved in a traditional way.

[Ipe3 mocnegHUTE TOIMHUA UHTEPECHT KbM CHbBPEMEHHUTE PAAHAIIMOHHH TEXHOJIOTUU
HapacTBa BbB BPb3Ka C Bb3MOKHOCTUTE 3a TSIXHOTO MPUJIOKEHUE B TIpepaboTKaTa Ha
XpaHU, TapaHTHUPaHe Ha TAXHATa 0€30MaCHOCT U yIhKaBaHEe Ha CPOKA UM Ha TOJTHOCT.
B nactosmata paboTa aBTopuTe ca MpoCciaeIniIn MPOMsSHATa B CTAHAAPTHUTE WHICKCU
Ha CypOBO ME€CO U MECHHU MPOJYKTH, KOHCEPBUPAHU MO KOHBEHIIMOHAJIEH HAYUH U
o0paboTeHn ¢ rama JbYd. Bb3 OCHOBa Ha TONYYEHHUTE PE3YITaTH € YCTAHOBEHO
yAbKaBaHE Ha CPOKa Ha FOJJHOCT, KaKTO U 3ara3BaHe Ha OMOJOrMYHaTa CTOMHOCT Ha
CTYJICHO CTePUJIM3MPAHU XPaHU, B CPABHCHHE C KOHCEPBUPAHHUTE MO TPATUIIUOHEH
Ha4yuH.

16. Nacheva I., Doneva, M., Metodieva, P., Miteva, D., Dimov, K. 2014, Cryobiotechnological
approaches to the formulation of a new range lyophilized foods with functional purpose.
Journal of Mountain Agriculture on the Balkans, 17 (4): 889-904. ISSN 1311-0489
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Abstract: In the article are presented scientific results from carried out cryobiological, physical-
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chemical, microbiological investigations related to the creation of new, lyophilized
bioproducts with functional purpose. The using of modern cryobiotechnological
approaches — immobilization, fermentation, cryoprotec tion and lyophilization in the
process of formulation and development of the new foods guarantees their high quality
and biological full value. .In the composition of the obtained lyophilized symbiotic
concentrates are included various sources of nutrients and of biologically active
substances- probiotic complex of active lactic acid bacteria, polysaccharides, fruits,
grain ingredients, bee products, antocyanes, plant oils and others. By their optimum
combination in the composition of the new functional foods a high summary
physiological effect has been achieved.

B crarudra ca mpeacraBeHM Hay4HM pe3YyJdTaTH OT MPOBEIEHU KPUOOHOJIOTMYHH,
(U3NKOXUMUYHU 1 MUKPOOHOJIOTUYHH M3CIICABAHNUS, CBBP3aHU ChC CH3/IaBaHETO Ha
HOBH, JINOPHIU3UPAHU OUOTIPOIYKTH C (PYHKIIMOHAIHO MTpeTHa3HAUCHHE.
W3non3BaHeTo Ha CHBPEMEHHH KPHOOMOTEXHOJOTHMYHH MOIXOAM - MMOOWIHM3AIHNA,
(dbepMeHTaLus, KPUOMPOTEKIUs, U JHOPUIN3aLMs B Ipolueca Ha (opMylIHUpaHe U
pa3paboTBaHEe Ha HOBUTE XpaHHU, FAPAHTHUPA BHCOKOTO UM KAaueCTBO M OMOJIOTMYHA
I'BJIHOLIEHHOCT. B cbhcraBa Ha mojyyeHUTE JIMOPUIU3UPAHUM CHUHOMOTHYHU
KOHIIGHTPATH ca BKJIIOYEHH PA3IMYHU U3TOYHMLM HA HYTPUEHTH U Ha OMOJIOTMYHO
aKTUBHU CYOCTaHIMM - MPOOMOTHYEH KOMIUIEKC OT aKTUBHM MJICYHOKUCEIH
OakTepuH, TOJM3aXapua, IUIOJOBE, 3bPHEHH CBCTABKH, IMYEIHH MPOIYKTH,
aHTOLIMAHU, PACTUTENHU Macia U Ap. C ONTUMAIHOTO UM ChUYETaHHME B ChCTaBa Ha
HOBUTE (PYHKIIMOHAIIHU XPaHU € MIOCTUTHAT BUCOK CyMapeH (pU3MO0J0oTHYEH e(eKT.

17. Nacheva I., Doneva, M., Metodieva, P., Miteva, D., Dimov, K. 2014, Using of Immobilized
Biological Systems for Formulation of New Functional Products, XII International Scientific
Conference “ Management and Engineering” 2014, pp. 791-797. ISSN 1310-3946, 1314-6327

Abstract: The immobilization of biological systems is a modern and widely applied method in
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the contemporary biotechnological industry. In the publication have been studied the
possibilities for using of sodium alginate and guar gum serving as matrices for
immobilization of enzymes and lactic acid microorganisms with the aim to preserve
their structural and catalytic stability. The applied biotechnological approach is
appropriate for formulation and obtaining of new functional foods and guarantees their
high quality and biological value.

NmoOunu3zanusara Ha OMOJOTMYHUTE CUCTEMH € ChbBPEMEHEH U IIMPOKO MPUIIOKEH
METOJ B CbBpeMEHHaTa OMOTEXHOJIOTMYHA HHAYCTpHs. B myOnukanusTa ca npoydeHu
BB3MOKHOCTUTE 3a U3IIOJI3BAHE HA HATPUEB AJITMHAT U I'yapoBa I'yMa, CIIYKEIH KaTo
MaTpUIM 32 UMOOWIM3ALMS HA €H3MMU U MJICYHOKHCEIH MUKPOOPTaHU3MHU C el
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3ama3BaHe Ha TAXHATa CTPYKTYpHAa W KaTaIMTHYHA CTaOWIHOCT. [lpuimoskeHusT
OMOTEXHOJIOTHYEH TOJXO0J € TMOIXOoIAIl 3a (OpMyJIUpaHEe U TOTydaBaHEe Ha HOBH
(GYHKIIMOHATHA XpaHW W TapaHTHpa TAXHOTO BHCOKO Ka4yeCTBO W OHOJIOTHYHA
CTOMHOCT.

18. Doneva, M. Metodieva, P., Nacheva, I., Miteva, D., Dimov, K. 2015, Biotechnological
production of enzymes - present and prospects, XIII International Scientific Conference*
Management and Engineering”, 2:848-854. ISSN 1310-3946, 1314-6327

Abstract: Production of microbial enzyme preparations is the main direction in modern
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biotechnology. Enzymes are a host of new applications, and the market for enzymes is
growing fast. The key factors determining continuous increasing share of sales of
industrial enzymes are the introduction of new technologies into their production and
increase their efficiency and productivity.

[Ipon3BoCTBOTO HAa MUKpPOOHM E€H3MMHHU IIpernapaTH € OCHOBHO HAIlpaBJICHHUE B
CbhBpeMeHHaTa OnoTexHoyiorus. EH3uMuTe ca ¢ MHOYKECTBO HOBU IPUJIOKEHUS U
nazapbT Ha €H3UMHU ce pa3pacTtBa Obp3o. KirouoBute QaxrTopu, ompenensiu
HENPEKbCHATO HAPACTBAIIUS [SUI OT TMPOJAKOUTE HAa NPOMHIIUICHH EH3WMH, ca
BBBEXKJIAHETO HA HOBU TEXHOJOTMU B TAXHOTO IMPOM3BOJACTBO M IOBUIIABAHE Ha
TAXHATa €(PEeKTUBHOCT U MPOU3BOAUTEIHOCT.

19. Doneva, M., Miteva, D., Dyankova, S., Nacheva, I.,, Metodieva, P., Dimov, K. 2015,
Efficiency of Plant Proteases Bromelain and Papain on Turkey Meat Tenderness.
Biotechnology in Animal Husbandry, 31(3): 407-413. ISSN 1450-9156, Online ISSN 2217-

7140

Abstract: The main subject of study is the effect the plant proteases bromelain and papain exert

Pe3iome:

on turkey meat tenderness. Experiments are conducted with samples of raw meat in 3
different concentration levels of the enzyme solutions (50U/ml 100U/ml and 200
U/ml) and in 3 different time periods (duration) of treatment (24 h, 48 h, 72h). An
increase in enzyme concentration and treatment duration results in a higher degree of
protein hydrolysis in the turkey meat. The optimal conditions for hydrolysis with
minimal loss of protein and highest retention of organoleptic qualities of the meat
samples are established.

OCHOBHHUAT TpeIMeT Ha HM3cle[BaHe € €(PEeKThT, KOMTO PACTUTEITHUTE IPOTea3n
OpoMeranH M TanauH OKa3BaT BhPXY HEXHOCTTA Ha MyemKOTO Meco. [IpoBexaar ce
eKCIIEPUMEHTH C MPOOU OT CypOBO MecO B 3 pa3lIWYHU HUBA HAa KOHIICGHTpAlHs Ha
enzuMuuTe paztBopu (50U/ml 100U/ml u 200 U/ml) u B 3 pa3nuuHu BpeMeBH
nepuoga (MPOABIKUTETHOCT) Ha Tpetupane (24 wyaca, 48 waca, 72 wyaca) .
VYBennuaBaHEeTO Ha KOHIIGHTpAIMsITa Ha E€H3UMH U TPOABIDKUTEIHOCTTa Ha
TPETUPAHETO BOJU JI0 TO-BHCOKA CTEMEH Ha MPOTEHMHOBA XHUJPOJIM3a B IMYEIIKOTO
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Meco. YCTaHOBEHH ca ONTUMAJIHUTE YCJIOBUA 3a XUAPOJIN3a ¢ MUHHUMAJIHA 3ary6a Ha
IIPpOTCUH U Hall -TOJIIMO 3alla3BaHe Ha OpPraHOJICITUYHUTE KaduC€CTBA Ha HpO6I/ITe oT
MECO.

20. Nacheva, I., Doneva, M., Metodieva, P., Miteva, D., Dimov, K. 2015, Cryotechnologies —
Contemporary Way to the Market of Probiotics Foods. X111 International Scientific conference
“"Management and Engineering 157, 2, 841-847. ISSN 1310-3946, 1314-6327

Abstract: Probiotics are contemporary forms of immunostimulatory products and take
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increasingly important place in the global preventive health and nutrition. In recent
years cryotechnologies imposed by modern biotechnological solution for the
production of healthy probiotic products. The publication presents experimental data
from the use of sucrose and k- carrageenan as a protective medium (cryoprotectants)
upon freeze - drying of probiotic bacteria, providing high survival rate and storage
stability. This circumstance defines them as risk-free and extremely attractive for
production and realization at the market.

[TpobuoTHMTe Ca ChbBpeMEHHN (POPMH Ha HIMYHOCTHMYJIMPALIH TPOJAYKTH U 3aeMaT
BCE M0 -BaYKHO MACTO B riiobanHaTa mpouIakTuKa Ha 3/IpaBeTo U XpaHeHnero. [Ipe3
MOCJICAHUTE TOAMHU KPUOTEXHOJIOTUUTE C€a HAJOXKEHU OT ChBPEMEHHUTE
OMOTEXHOJOTMYHU PpEHICHHUs 3a MPOU3BOACTBO Ha 3/IPABOCIOBHH MPOOHMOTUYHH
npoayktu. [lyOonukanusTa npeacTaBsi eKCIIEPUMEHTATHU JaHHU OT U3MOJI3BaHETO Ha
3axapo3a u K-xapareman Kkaro 3amuTHa cpega  (KpPUOIPOTEKTOPH)  IMPH
CyONMMAaIMOHHO CyIlIeHe Ha MPOOUOTHYHU OAKTEpUH, OCUTYpPSIBAIIM BUCOKA CTEIECH
Ha OIleJIIBaHE M CTaOMITHOCT NpH chXpaHeHue. ToBa 00CTOATENCTBO T ONPEEIIs KaTo
0€3pUCKOBH U U3KJIIOYUTETHO aTPAaKTUBHHU 32 IPOM3BOACTBO U pean3aliys Ha a3apa.

21. Terziyska M., Todorov, Y., Nacheva, I., Doneva, M., Metodieva, P. 2015, Analysis of the
particle distribution in granular functional food, Journal of Technical University, branch
Plovdiv, “Fundamental Sciences and Applications, 21 (1): 361-366. ISSN 1310 — 8271

Abstract: In this paper an analysis of the particles distribution in novel granular functional food

Pe3iome:

by using a laser of particle analyzer ANALYSETTE 22 NanoTec plus is studied. The
main objective of the investigation is to evaluate the influence of a varying ingredient
in the product on its granular distribution. A future work on the basis of the obtained
results will be the assessment of the influence of the particle distribution on various
physical parameters of the product composition using intelligent modeling techniques.

B Ta3su cratusa € u3cineaBaH aHAIM3 Ha PA3NPEAEICHUETO Ha YacTUIIMTE B HOBA
rpaHyiIupana (yHKIIMOHATHA XpaHa ¢ TIOMOIIITa Ha JIA3epeH aHaJINu3aTop Ha YaCTHUIN
ANALYSETTE 22 NanoTec plus. OcHoBHaTa 11€]1 Ha pa3ciaeaBaHETO € J1a Ce OIEHU
BJIMSIHUETO HA PA3JIUYHUTE CHCTABKM B NPOJAYKTa BBPXY HETOBOTO TI'PaHYJIMPAHO
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pasmnpenenenue. bbraenia pabora Bb3 OCHOBa Ha IMOJIyYEHUTE PE3yaATaTH Iie Oble
OLICHKaTa Ha BIMSHHMETO Ha PA3MpPEICIICHUETO Ha YaCTUIUTE BBPXY PpazIudyHU
¢bu3nyHu TapaMeTpu Ha ChCTaBa Ha MPOJYKTa, H3MOJI3BAMKM TEXHUKHU 3a
WHTEJTUTCHTHO MOJICJIUPAHE.

22. JloneBa, M., Hauesa, ., Beaukos, A., MeroaueBa, I1., Jlorunoscka, K. 2015, Biusaue Ha

CKOpOCTTa Ha 3aMpa3siBaHe BbpXY IPEKUBAEMOCTTa Ha MieyHokucenu Oaxrtepun. CO.

JIOKJIaJM OT HaydHa KOH(epeHIus “XpaHuTelIHa HayKa TeXHUKa U TexXHojoruu”, 62, 114-117.
ISSN 0477-0250

Abstract: The effect of the 5-speed freezing - 0.3, 1.5, 15.0, 30.0 and 400°C/min on survival of
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Lactobacillus delbrueckii ssp. bulgaricus strain 1381 and Streptococcus thermophilus
strain 1374 was investigated. As a cryoprotectant medium were used solutions of
sucrose and chitosan. Experimental data obtained show that the tested strains had the
highest survival rate for freezing by immersion in liquid nitrogen. In the samples
without the protective environment it is in the range from 35 to 53%. In variants
including cryoprotectants survival of Lactobacillus bulgaricus 1381 reaches 72%, and
of Streptococcus thermophilus 1374 - 80%.

EdexkrsT Ha 5 -cTrenennoTo 3ampassBane - 0,3, 1,5, 15,0, 30,0 u 400°C/mMun BBpPXY
ouensBanero Ha Lactobacillus delbrueckii ssp. bulgaricus mam 1381 u Streptococcus
thermophilus mam 1374 6sixa wuscnenBanu. Karo kpuosamuTHa cpeaa Osxa
M3II0JI3BaHU PA3TBOPH Ha 3axapo3a U XUTo3aH. [loyueHuTe eKCriepuMeHTAIHU JAaHHU
MOKa3Bar, 4e€ TECTBAHUTE [I[aMOBE Ca MMl Hall -BUCOKAaTa CTETEH Ha MPEKUBSIEMOCT
MIpY 3aMpa3siBaHe Ype3 MOTAISIHE B TEUSH a30T. B mpobuTte Oe3 3amuTHa cpea T4 € B
muanazoHa ot 35 no 53%. Ilpu BapuaHTH, BKIIOYUTEIHO KPHUONPOTEKTOPH,
ouensBanero Ha Lactobacillus bulgaricus 1381 moctura 72%, a ma Streptococcus
thermophilus 1374 - 80%.

23. Miteva, D., Dimov, K., Nacheva, I., Doneva, M., Metodieva, P. 2016, Forecasting the effect
and effectiveness of medical nutrition with specialist foods. XIV International Scientific
conference "Management and Engineering 16", 2,751-759. ISSN 1310-3946, 1314-6327

Abstract: Dietary nutrition is a fundamental moment in the complex treatment of patients in

stationary conditions. Necessary to use a wide range of food products to be available
year round, and so as not to be influenced by the seasons and their storage happens
under normal conditionsThe aim of the study is to trace the radioprotektive effect of
two types of specialized meat foods (from Buffalo and Turkey meat) on experimental
animals-mice in external irradiation with relatively low doses of radiation to
forecasting the effect and costeffectiveness of using them in patients undergoing
treatment with radiotherapy. Altitudinal changes in body mass of test specimens at
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different diets. The comparative research between the two supplements give
precedence to the add-in from Buffalo meat, both in terms of the percentage recovery
of the weight which gives us reason to recommend it for use in specialized nutrition
for patients in recovery period after radiation therapy.

I[I/ICTI/I‘IHOTO XPaHCHE € OCHOBCH MOMCHT B KOMIIJICKCHOTO JICUCHUC HaA MAllUCHTU B
cTanuoHapHu ycnoBus. HeoOxoauMo e 1a ce M3M0I3BaT IUpPOKa raMa XpaHUTEITHU
IPOAYKTH, 3a 1a ObJaT Ha Pa3NOJIOKECHUE LIEIOrOAMIIHO, Ja HE ObJAT NOBIUSIHU OT
CE30HUTE M TAXHOTO CBhXpPaHEHUE Ja € Ipu HOpMaiHM YycioBus. llenra Ha
U3CJEIBAHETO € Ja Ce POCIeaU PAJUO3aLIUTHUS e(eKT Ha JBa BU/1a ClICLIMATU3UPAHU
MECHM XpaHU ( OT OMBOJICKO M ITYEIIKO MECO) BbPXY €KCIIEPUMEHTAIHHU >KUBOTHHU-
MUIIKM TpPU BBHIIHO OOJBbUBAHE CHC CPABHUTEIHO HHUCKHM J03U paguanus 3a
IMPOTrHO3UPAaHC HA e(beKTa 1 UKOHOMHYECKaTa e(i)eKTI/IBHOCT OT M3II0JI3BAHCTO UM IIpHU
ManuCHTHU, MOMJIOKCHHU Ha JICUCHUC C JIBbYCTCPAIInA. AJITI/ITYI[I/IHB,JIHI/I IMPpOMCHU B
TeJecHaTa Maca Ha TECTOBUTE NpoOM mpu pa3nuyHu auetu. CpaBHUTEIHOTO
u3CceBaHe MEXIy JBeTe N00aBKU JaBa IPEJIUMCTBO Ha Jo0aBKaTa OT MECO OT
OMBOJIM, KAKTO IO OTHOILEHHE HAa NPOLIEHTA Bb3CTAHOBSIBAHE Ha TEIJIOTO, KOETO HU
JlaBa OCHOBaHME J1a TO MpernopbyaMe 3a U3MO0JI3BaHE B CHELMAIM3UPAHO XPAaHEHE 3a
NAIMEHTH B IEPUO/ HA Bb3CTAHOBSBAHE CJIE]I JIbYEBA TEPAIIHsL.

24. Nacheva |., Loginovska, K., Metodieva, P., Doneva, M., Miteva, D., Dimov, K. 2016,
Innovation in the production of functional dairy products - the basis for increasing their
competitiveness, X1V International Scientific conference "Management and Engineering 16,
Vol.Il, 744-750. ISSN 1310-3946, 1314-6327

Abstract: The market for functional dairy products is specific and dynamic sector, oriented
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constantly expanding range of innovative natural products in order to fully satisfy the
constantly increasing health demands of consumers. Developed a new bio fermented
milk product with high biological value based on live microbial cells (kefir) and added
prebiotic- lactulose. The inclusion of biologically active additives in the process of
fermentation of kefir ensures stable growth and development of the lactic acid micro-
organisms by increasing the nutritional value and keeps the organoleptic and sensory
performance of the final product during the period of storage.

[TazapbT Ha PYHKIIMOHATHNA MJICYHH MPOJIYKTH € Crelu(pUyYeH U TUHAMUYEH CEKTOpP,
OpUEHTHPAH KbM IMOCTOSHHO paslIupsiBalla ce€ TamMa OT MHOBATUBHHU HATypaTHH
MPOJYKTH, 32 Ja 33J0BOJIM HAMTBIHO MOCTOSHHO HAPACTBAIUTE 3/IPAaBHU W3UCKBAHUS
Ha notpeOutenute. Pa3paboTen e HOB 610 (hepMeHTHpaNl MIIeUeH MPOAYKT C BHCOKA
OMOJIOTMYHA CTOMHOCT Ha 0a3aTa Ha >KMBM MHUKpOOHM KIeTKU (kedup) u moOaBeH
peOnOTHK-JIaKkTys03a. BKiltouBaHeTo Ha OMOJIOTMYHO aKTHBHH J100aBKH B Ipolieca
Ha (¢epMeHTanUs Ha KeQup OCUTYypsiBa CTaOWJICH pacTeX H pa3BUTHE Ha
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MIJICHHOKHUCEIINTEC MUKPOOPTraHN3MHU YPE3 YBCIIMYABAHE HA XpaHUTCIIHATA CTOMHOCT U
3al1a3Ba OPra”HOJICITUYHUTC U CCH30PHU ITOKA3aTCJIM Ha KpaﬁHHH IPOAYKT 11O BPEMCEC
Ha 1n€pruoja Ha CbXpPaHCHUC.

25. Doneva, M., Nacheva, I., Dyankova, S., Metodieva, P., Miteva, D. 2018, Application of plant
proteolytic enzymes for tenderization of rabbit meat, Biotechnology in Animal Husbandry.
34(2):229-238. ISSN 1450-9156, Online ISSN 2217-7140

Abstract: The purpose of this study is to assess the tenderizing effect of plant proteolytic
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enzymes upon raw rabbit meat. Tests are performed on rabbit meat samples treated
with papain and two vegetal sources of natural proteases (extracts of kiwifruit and
ginger root). Two variants of marinade solutions are prepared from each vegetable raw
materials-50% (w/w) and 100 % (w/w), with a duration of processing 2h, 24h, and
48h. Changes in the following physico-chemical characteristics of meat have been
observed: pH, water-holding capacity, cooking losses and quantity of free amino acids.
Differences in values of these characteristics have been observed, both between control
and test samples, as well as depending of treatment duration. For meat samples
marinated with papain and ginger extracts, the water-holding capacity reached to 6.74
+ 0.04 % (papain), 5.58 £ 0.09 % (variant 1) and 6.80 = 0.11 % (variant 2) after 48
hours treatment. In rabbit meat marinated with kiwifruit extracts, a significant increase
in WHC was observed at 48 hours, 3.37 + 0.07 (variant 3) and 6.84 + 0.11 (variant 4).
The test samples also have reduced cooking losses compared to control samples. In
control samples, cooking loss is increased from 13.79% (2 h) to 20.78 % (48 h). SDS-
PAGE of meat samples after 48 h of treatment shows a reduction in the intensity of
actin and myosin bands in all variants with papain and vegetal extracts. Electrophoretic
pattern of test samples depicts proteolysis and degradation of muscle proteins.

[lenta Ha TOBa H3CNeABaHE € J]a CE OL[EHU OKPEXKOTSBAIIUAT €()EeKT Ha PAaCTUTEITHUTE
MPOTEOIUTUYHU EH3UMH BbPXY CYpPOBOTO 3a€IIKO Meco. M3nuTBanusATa ca U3BbPIICHN
BBPXY INPOOU OT 3a€IIKO MECO, TPETUPAHH C NalauH U [Ba paCTUTEIHU U3TOYHHUKA Ha
€CTECTBEHM NMpOTea3u (EKCTPAKTH OT KUBH M KOPEH OT UKUHDKU(M). J[Ba BapuaHnTa
Ha Pa3TBOPU 32 MapHHATa Ce MPUTOTBAT OT BCsIKa pacTUTeNHa cypoBuHa -50 % (W/w)
u 100 % (w/w), ¢ mpoabIKUTETHOCT HAa 00paboTka 2h, 24h u 48h. HabntonaBanu ca
MIPOMEHH B CIIEHUTE (U3NKO-XUMHYHU XapaKTEPUCTUKH Ha MecoTo: pH, Kamamurer
3a 331bp>KaHe Ha BOJia, 3aryOH IIpY TOTBEHE U KOJIMYECTBO CBOOOJHI aMUHOKHUCETNHHU.
HabntonaBanu ca pa3nuku B CTOMHOCTUTE Ha T€3M XapaKTEPUCTUKH, KAKTO MEXIY
KOHTPOJIHUTE M TECTOBUTE MPOOU, TaKa U B 3aBUCUMOCT OT MPOABDKUTEHOCTTA HA
JIe4yeHneTo. 3a mpodbu OT Meco, MAPUHOBAHU C €KCTPAKTH OT MalauH U JUKUHIDKUADUIT,
KamanuTeThT Ha 33IbpKaHe Ha BoAa AocTUTHA 110 6.74 = 0.04 % (mamaun), 5.58 £ 0.09
% (Bapuant 1) 1 6.80 = 0.11 % (BapuanT 2) cinen 48-uacoBo Tpetupane. Ilpu 3aemko
MeCO, MAPUHOBAHO C €KCTPAKTU OT KMBH, C€ Ha0J10/1aBa 3HAUUTEIHO YBEIMUEHUE Ha
WHC cnen 48 yaca, 3.37 = 0.07 (Bapuant 3) u 6.84 = 0.11 (Bapuant 4). TectoBute
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OO CHIIIO UMAT HAMAJICHU 3aryOH IPU TOTBEHE B CPABHEHHE C KOHTPOJIHUTE TPOOH.
B xonTponHuTe npobu 3aryoute npu rorseHe ce ysenuuansar ot 13,79 % (2 yaca) Ha
20,78 % (48 gaca). SDS-PAGE na npobu ot meco cien 48 yaca TpeTHpaHe MMoKa3Ba
HaMaJISIBAHE HA MHTCH3UBHOCTTA HA aKTMHOBUTE U MUO3WHOBHUTE JICHTH BHB BCHUKH
BapUaHTH C TANaWH M PACTUTEITHH CKCTPaKTH. EnexTpodopeTHyHusST Momen Ha
TECTOBHUTE MPOOH M300pa3siBa MPOTEOIU3a U pa3rpaKIaHe Ha MYyCKYTHUTE MPOTCHUHHU.

26. Nacheva, I., Miteva, D., Metodieva, P. and Doneva, M. 2018, Improving the quality of meat
products through gamma irradiation. International Journal of Development Research,
8(04):19995-19999. ISSN 2230-9926

Abstract: The aim of the current study is to determine the effect upon experimental meat product
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samples (flat sausage) prepared with start bacterial cultures, sterilized through
irradiation under their biological effectiveness. The experimental types of meat were
divided into 3 groups: flat sausage with Megacarn starters, flat sausage with Lactina
starters and flat sausage without starters. These groups have been irradiated with 4kGy
gamma rays. Biological experiment with white male mice weighted 20 - 30 g, took
place. The experimental species were separated into groups of ten and were fed on the
studied types of sausages for a period of 20 days. On the 20th day the species were
irradiated with 7.5Gy. Mice separately irradiated in advance with 3.5Gy were fed on
flat sausage with Megacarn starters. On the 20th day this group was once again
irradiated with 7.5Gy. Studied were their weight, survival and the number of
leucocytes. Our results showed that after the first irradiation, 40% of the animals fed
on non irradiated flat sausage with Megacarn starters died and after the second
irradiation 60% of them died. In the group fed on Lactina starters, 100% from the non
irradiated and 80% from the irradiated species died. In our study we established that
leucocytes restoration was delayed in the mice from the group fed on non irradiated
samples. On the 20th day feeding the irradiated animals had a 60% death rate in the
group fed on irradiated Megacarn, 10-20% death rate in the group fed on irradiated
Lactina and 0% in the control group fed on non irradiated food. The presence of
staphylococcus in Megacarn starters gave us grounds to test it independently. The
experimental scheme was repeated but the animals were fed on Megacarn water
solution. The experimental groups of animals were irradiated with 4kGy and after 20
days on Megacarn water solution they were once again irradiated with 8Gy. During
the first irradiation we did not observe dynamical changes in the studied criteria. After
the second irradiation the control group resulted in 60% death rate and the group fed
on Megacarn water solution resulted in 30-40% death rate.

Ilenrra Ha HacTOALIOTO U3CJIENBaHE € Ja ce onpenenu e(eKTbT BbPXY
eKCIIEPUMEHTAIH! MPOOM OT MECHM NPOAYKTH (IJIOCHK Kojbac), MPUTOTBEHU C
U3XOJHU OaKTepHaHU KYJITYpH, CTEpWIM3MpaHU 4Ype3 OOJbUYBaHE NPHU TAXHATA

OMOJIOrHYHa C(I)CKTI/IBHOCT. EKCHCpI/IMeHTaJ'IHI/ITe BHUO0OBE MECO 0s1xa pa3aciiCHu Ha 3
Pesztomema na nayunume mpyooge
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rpynu: JyKaHKa cbC 3akBacka Megacarn, iykanka cbc 3akBacka Lactina u mykaHka
6e3 3akBacka. Te3u rpynu ca o6nbuenu ¢ 4kGy rama mpun. [IpoBexaa ce OuonornueH
EKCIIEpUMEHT ¢ 0e MBKKH MUlIku ¢ Teriio 20 - 30 g. EkcnepuMeHTaTHUTE BUOBE
0sixa pasJesieHd Ha TPYIU OT MO JeceT W 0siXa XpaHEHU C H3CIECABAHUTE BHJOBE
konbacu 3a nepuon ot 20 mauu. Ha 20 -us gen BuxbT Oemie obmpueH cbe 7.5Gy.
Muniku, oTIeTHO 00bYeHH MpeaBapuTesHo ¢ 3.5Gy, 0sxa XpaHEeHU C JTyKaHKa ChC
3akBacka Megacarn. Ha 20 -ust qen Ta3u rpymna oTHOBO Oemie obmpueHa cbe 7.5Gy.
[Ipoydenu ca TAXHOTO TErJo, olesiBaHe v Opos Ha ieBkouuTUTe. Hamure pesynratu
MOKa3Bar, ye ciell IbpBoTo o0nbuBane, 40% OT KUBOTHUTE, XpaHEHU ¢ HEOOIbUeHA
IUIOCKA HAJICHUIIA C METaKapHOBH IMPEAsCTUs, YMHUPAT, a Clie[] BTOPOTO OOIbYBaHE
60% ot Tax ymupart. B rpynara, xpanena c Lactina 3akBacka, 100% oT HeoOnbUeHUTE
u 80% ot o0:1bUEeHUTE BUOBE ca 3arMHald. B Haliero npoyuBaHe yCTaHOBUXME, Y€
BBH3CTAaHOBSBAHETO HA JICBKOLUTHUTE € 3a0aBEHO MPH MUIIKH OT TpyraTa, XpaHeHa C
HeoOrpuenu npobu. Ha 20-ust nen xpaneHeTo Ha 00 TbYSHHUTE JKUBOTHU € UMaiio 60%
CMBPTHOCT B Tpymara, XxpaHeHa ¢ oorpden Megacarn, 10-20% cMBpPTHOCT B rpymara,
XpaHeHa ¢ obmbueHa jakTHHA M 0% B KOHTpOJIHATA TpyIa, XpaHEeHa ¢ HeoOIbueHa
xpana. Hannumero Ha cradunokok B 3akBackata Megacarn Hu naae ocHOBaHHE J1a TO
TecTBaMe He3aBHUcHMMO. EkcriepuMeHTanmHaTa cxema ce MOBTaps, HO KUBOTHHUTE CE
XpaHAT ¢ BOJeH pa3TBOp Ha Megacarn. EkciepuMeHTalHUTe TPYyNU KUBOTHHU Osxa
obmpuenu ¢ 4kGy u cnen 20 1HE BBPXY BOJICH Pa3TBOp HAa Megacarn Te OTHOBO Osixa
ob6puenu ¢ 8Gy. [lo Bpeme Ha MBPBOTO OOTPYBAHE HE HAOJIOIaBaXMe TUHAMUIHH
IPOMEHH B HM3ciieiBaHnuTe Kputepun. Cien BTOpOTo 00IbUBaHE KOHTPOJIHATA TpyIa
noBeae A0 60% CMBPTHOCT, a rpylara, XpaHeHa C BOJIGH pa3TBOp Ha Megacarn,
noseze 10 30-40% cMBpPTHOCT.

27. TlerpyHos, I1., Muresa, /1., umos, K., loneBa, M., Metoguena II. 2018, Briusinue Ha rama
JTHUNTE 32 TIOHMKABaHE Ha AJIPreHHUs e()eKT Ha MIICYHH NMPOTEeHHH, [[peBaHTHBHA METUIIMHA.

VII, 2(14):20-23. ISSN 1314-5681

Abstract: Allergy to cow's milk and dairy products is one of the most common food allergies,
especially in infants and young children. The composition of the products intended for
the treatment of allergies can be modulated by gamma radiation, with an appropriate
dose. Irradiation with y-rays leads to various changes in nutrients, including protein.
Modern research that can be used for low-dose ionizing radiation in small products
leads to the destruction of epitopes on proteins, which could reduce the techniques of
allergic effect without having a negative effect on the sensors and taste characteristics
of the product. compared to the known enzymatic hydrolysis. To date, the effect of y-
rays on milk proteins as a food product has not been evaluated at the level of a single
study. Since the effect on radiation depends on the process conditions, it is necessary
to study the effects on antigenicity and allergenicity on milk proteins. The scientific
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issues for the present study are subordinated to the current trends for obtaining new
scientific knowledge and technology transfer.

Aneprusita KbM KpaBeTO MIIIKO M MICYHHM INPOAYKTH € €JHa OT Hai-IIUPOKO
Pa3MpOCTPAaHEHUTE XPAHUTEIHH AJIEPIHU HAMOCIEAbK, OCOOCHO MpHU IeNieHaueTa U
Jena B paHHa JIeTCKa Bp3pact. Ypes rama JIp4YeHHe, ¢ MOX0/IsIIa 1033, MOXKe J1a Obj1e
MOIYJIUPAH CbCTaBa Ha NPOAYKTH, IMPEAHA3ZHAYCHU 3a TPETUPAHE HA QAJIEPTUM.
OO0JIBYBAHETO C Y-J1b4H BOAW O PA3JIMYHU MMPOMCHU B XPAHUTCIIHUTC KOMIIOHCHTH,
BKJIFOYUTCIIHO B IPOTCUHUTE. C'beeMCHHI/I Hn3CiacaBaHud 1I10Ka3BaT, Y€ U3I10JI3BAHCTO
Ha fIOHHSHpaH.[PI JbUYCHUA B HHUCKM O03W HpH MIJCYHU MPOAYKTU BOIAT 1O
paspyliaBaHe Ha CMUTONMHTE Ha MPOTEHMHHUTE, KOETO OW MOTJIO Ja HaMalu TEXHUs
anepreseH edekt, 6e3 ToBa J1a OKaKke HeraTUBEH e()eKT BbpXY CEH30PHUTE H BKYCOBH
XapaKTepPHCTHKHU Ha MPOJIyKTa B CPAaBHEHHE C II03HATATa CH3UMHA Xupoiu3a. J{o cera
B HUTO €/IHO IIPOYYBAHE HE € OIICHEH E(PEKTHT Y-IBYUTE BHPXY HIPOTCHHHUTE B MIISIKOTO
KaTO XpaHHUTENICH MPOAYKT. Thil KaTo edekra Ha 00IBYBAHETO 3aBUCH OT YCIOBHUSTA
Ha ITpo1ieca, € He0OX0IMMO Ja e H3CiIeABaT eheKTHTE Ha aHTUTCHHOCT U AJIEPTeHHOCT
Ha MJIEYHHTE TpoTenHH. HaydyHaTta mpoOiieMaTHKa Ha HACTOSIIOTO H3CIEIBAHE €
IMoAYMHCHA HAa CbBPCMCHHUTC TCHACHI MU 3a IMOJIy4YaBaHC Ha HOBU HAY4YHU 3HAHUA U
TpaHchep Ha TEXHOJIOTHH.

28. Getsov, P., Tsvetkov, Ts., Sotirov, G., Nacheva, I., Hubenova, Z., Doneva, M., Metodieva, P.
2020, Application of cryotechnology in the creation of space foods for crews working in
extreme conditions. Aerospace Research in Bulgaria, 32:193-208, ISSN 1313 - 0927

Abstract: The article presents the achievements in the field of cryobiology and is related to the
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work for ESA project. Space food is a variety of food products specially formulated
and processed for space flight use. Food should meet specific requirements to ensure
balanced nutrition for those working in extreme conditions while being easily and
safely stored, prepared and consumed in low gravity environments. It is reviewed
domestic and foreign market for space foods and defined requirements to astronauts;
for other users: military; extreme professions; extreme sports, for hospitals and
children gardens. There are summarizes the nutritional requirements for all mentioned
above group users of space foods. There is shown Bulgarian experience in research
and development of space foods and comparison of the Bulgarian Space Menu.

Crarusita Ipe/IcTaBs MOCTHIKEHUATA B 00JIACTTa HA KPUOOMOJIOTHITA U € CBBP3aHa C
paborarta o npoekT kbM ESA. Kocmuueckara xpaHa € pa3HOo0Opa3ue OT XpaHUTEIHU
MMPpOAYKTH, CIICHUAITHO (bOpMYJ'II/IpaHI/I u O6pa6OTeHI/I 34 KOCMHUYECKHU IIOJICTH. XpaHaTa
Tp$I6Ba Aa OTroBaps Ha CHCI_II/I(I)I/IHHI/I HU3UCKBAHHA, 3a Ia CC OCUT'YpU GaHaHCI/IpaHO
XpaHCHC 3a paGOTeH_II/ITC B CKCTPEMHH YCJIOBUA, KAaTO CBIICBPCMEHHO CC ChbXPaHABAT
JIECHO U 663OHaCHO, MMPUTOTBAT C€ U CC KOHCYMHPAT B CpCla C HUCKA I'paBUTAUA.
HpaBI/I CC IIpCrijica Ha BbTPCIIHUA U TYKACCTPAHHUA IMa3ap Ha KOCMUYCCKU XpaHU U
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ce OmpelessIT M3UCKBAHUATA KbM aCTPOHABTHUTE; 3a APYrd MOTPEOUTENTH: BOCHHH,
eKCTpeMHH Mpodecuu; eKCTPEMHH CIOPTOBE, 3a OOJHHUIM U JETCKU rpaauHu. Mma
00001IeHN XPaHUTETTHN U3UCKBAHHUS 32 BCUYKU CIIOMEHATH IO -Tope MOTPEeOUTENN Ha
KocMudecku xpaHu. [loka3aH € ObIrapcku ONMUT B M3CIICABAHUATA U pa3padOTBaHETO
Ha KOCMHYECKH XPaHU U CPAaBHEHUE HA OBJIITAPCKOTO KOCMUYECKO MEHIO.
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