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3a y4yacTie B KOHKypca ca npeactaBeHn 38

Hay4YHU nybankaumm, NOKpUBaLLM
CbOTBETHUTE MWHWUMANHN M3UCKBaHMA. OT
TAX, e4MH MOHOrpaduyeH Tpya, TPU HayuHK
ny6AnMKaumMmM B CbaBTOPCTBO (2 KaTO MbpBM
aBTop M 1 Kato BTOpM aBTOp) U eaHa
camocToATenHa cTatma, nybauMKyBaHM B
CneumanmsnmpaHo Hay4YyHo M3aHWe, KOeTo e
pedepupaHo n NHAEKCUPAHO B
CBETOBHOM3BECTHM 0a3n [AaHHM C Hay4yHa
nHpopmauma (Scopus, Web of Science),
TPUAECET U TP HAYYHW TPYAa B CbaBTOPCTBO
(5 KaTo NbpBK aBTOP, 6 KAaTO BTOPM aBTOp, 22
KaTo TpeTu aBTop W Ap.), Nyb6aMKyBaHW B
HepedepmpaHm

CnncaHunA C HAY4HO

peueHsmpaHe. OT wuyAanata npeacraBeHa
Hay4yHa npoAaykuma 31 Hay4yHW Tpyda ca Ha
AHTIMMCKN e3UK, 6 Ha Obarapckm M 1 Ha

XbPBaTCKN €3UK.

BcuvKu, uzbpoeHu no-2ope nybaukauuu, He
ca npedcmaseHu 8 npouedypama 3a OHC

»00kmop” u Al ,,enaseH acucmeHm®

*3abenexka: lopedHocmma Ha
pesromemama Ha npedcmageHume
mamepuanu cbomeemcmsa Ha
nopedHocmma Ha  nhybaukauuume  om

CNUCBKA HA Hay4YHUmMe mpyoose 3a ydyacmue
8 KOHKypca.

PE3IOMETA HA HAYYHW TTYB/INKALINN

To participate in the competition, 38

scientific publications were presented,

covering the relevant minimum
requirements. Of these, one monograph,
three co-authored scientific publications (2
as first author and 1 as second author) and
one independent article published in a
specialized scientific publication, which is
referenced and indexed in world-famous
databases of scientific information (Scopus,
Web of Science), thirty-three scientific
papers co-authored (5 as first author, 6 as
second author, 22 as third author, etc.),
published in unreferred journals with
scientific review. Of the total presented
scientific production, 31 scientific papers are

in English, 6 in Bulgarian and 1 in Croatian.

All of the above are not presented in the
procedure for scientific degree Doctor and
academic position Assistant professor.

* Note: The order of the abstracts of the
submitted materials corresponds to the order
of the publications from the list of scientific
papers for participation in the competition.

[71. AC. J-P TbOPE HAKOB



Ob61L0 onucaHme Ha
npeacTaBeHUTE MaTepmanu no
nokasatenuTte, coernacHo 3PACPB
n MYP3A/ 8 TY-Codua

Mokasaten A: Aunnoma 3a OHC ,, aokTOp*, No

Hay4YHa creumanHoct ,TexHosorMa Ha
OUONOTMYHOAKTMBHUTE  BelwecTBa  /BKA.
eH3UMN, XOPMOHMH, BentbunHu/”,
MNpodecrnoHanHo Hanpase/iHWe 5.11.

BuoTtexHonornn, nlganeHa ot YHMBeEpPCUTET
,Mpod. a-p Acen 3natapos”, byprac NeQ066,
Ha 23 oktomBpum 2019 roamHa (50 ToUKm).
MokasaTten B3: MoHorpaduyeH Tpya Ha Tema
, OYHKLUMOHANHM BUCKBUTM C
xuapokononam”, nybamkysan 2020 roanHa B
Pasrpaa, c ISBN 978-619-91579-1-6 (100
TOYKM).

r.7:

nybnvkaumm (3 B

lNokasaten MNpeacraBeHn ca 4
cbaBTOpCTBO) 1
CaMOCTOATENHa, ny6AnKyBaHM B
CneumanmsnpaHo Hay4yHo M3aHue, KoeTo e
pedepnpaHo 7 MHAEKCUPaHO B
CBETOBHOM3BECTHW 6asM JaHHM C HayyHa
nHdopmauma (Scopus, Web of Science) (63
TOYKM).

r.8:

nybavMkaumm B

MNokasaTen MNpeactaseHn ca 33

CbaBTOPCTBO, KOMTO Ca
nybAnMKyBaHW B HepedepupaHu crnmnmcaHmsa c
Hay4HO peLeH3mpaHe (5 KaTo MbpBM aBTOpP, 6
KaTo BTOpM aBTOP, 22 KaTO TPETM aBTOP M Ap.)
(154,35 Toukn).

A.12:

UMTMPAHMA Ha 2 HayyHU Tpyaa,

MNokasaTen MNpeancraseHn ca 7/
KaTo B
[lOKa3aTe/ICTBEHaTa 4YacT Ha npeacTaBeHuTe
OOKYMEHTM ca nocodeHn 6ubanorpadcku
nyoaMkaumm u

AJaHHW 33 UUTUPaHUTE

uMTMpalWmMTe nyobanKaumm. BcuykM ca B
CneumanmsnmpaHo HayyHo M3gaHue, KoeTo e
pedepupaHo n NHOEKCMPaHO B

CBETOBHOM3BECTHM 0as3mn AJaHHWM C Hay4Ha

PE3IOMETA HA HAYYHW TTYB/INKALINN

General description of the
materials submitted under the
indicators

Indicator A: Diploma for PhD, in scientific
speciality “Technology of biological active

hormones,
field 5.11
“’Biotechnology”, issued by University Prof.
d-r Asen Zlatarov — Burgas, Ne0066, on 23
october 2019 (50 points).

compounds (incl. enzymes,

proteins)”, Professional

V3: Monography “Functional
biscuits with hydrocolloids”, published in
2020 in Razgrad, with ISBN - 978-619-91579-

0-9 (100 points).

Indicator

Indicator G.7: 4 publications are presented (3
co-authored) 1 independent, published in a
specialized scientific publication, which is
referenced and indexed in world-famous
databases  with
(Scopus, Web of Science) (63 points).

scientific  information

Indicator G.8: 33 co-authored publications
are presented, which have been published in
in unreferred journals with scientific review
(5 as first author, 6 as second author, 22 as
third author, etc.) (154.35 points).

Indicator D.12: 7 citations of 2 scientific
papers are presented, and in the evidentiary
the
bibliographic data for the cited publications

part  of presented  documents
and the cited publications are indicated. All
are in a specialized scientific publication,
which is referenced and indexed in world-
famous databases of scientific information

(Scopus, Web of Science) (70 points).
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nHpopmaums (Scopus, Web of Science) (70
TOYKM).

MNMokasaTten 30: MpuioxeHa e cnpaBKa 3a
XOpPapuym Ha BOZEHWM NEeKLMM NO Pas3nYHK
y4ebHN AMCUMNANHW Npe3 nocaeaHuTe age
roavHu (TexHonorma Ha 3bpPHOCHXPaHeHue K

XxNebonopmnsBoACTBO, TexHonorms Ha
KOHCEPBMPAHETO, MpunoxeHune Ha
eH3nmunTe B XB, EH3nmonorus,
TexHONOrMYHO obpasBeaaHe B
buotexHonornnTe, TexHonorma Ha

KYJIMHApPHWUTE NPOAYKTU B TYPUCTUYECKUTE

0beKTM 3a xpaHeHe, TexHo/nOMMA  Ha
NPOAYKTUTE 3a 3aBedeHMATa 3a XpaHeHe,
TexHoNOrMA Ha CnaZKapckuTe u3genva 3a

6uta 1 Typnsama) (310 Toukm).

B Tabnumua 1. e npecTaBeEHO NOKPUTMETO Ha
KpuTepuuTe, NO rpynun OT NoKasaTenu, Ha r.
ac. 4o-p WHX. [bope Hakos, cbnoctaBeHo ¢
MWHUMANHUTE WM3MCKBAHWUA 33 3aeMaHe Ha
AL

HanpasaeHne 5.12. XpaHUTE/IHM TEXHONOrNK

,AoueHT” no NpPopecnoHanHo
B TY-Coduns, KOUTO NOKPMBAT MUHUMATHUTE
HaLMOHaNHN

MM3PACPB.

N3MCKBaAHWA CbrnacHo

PE3IOMETA HA HAYYHW TTYB/INKALINN

Indicator J30: Reference for the number of
lectures in various disciplines in the last two
years (Technology of grain storage and
bakery, Technology of canning, Application of
enzymes in food technology, Enzymology,
Technological equipment in Biotechnology,
Technology in tourism, Technology in
tourism catering establishments, Technology
of food for restaurants, Technology of
confectionery for household and tourism)

(310 points).

Table 1 presents the coverage of the criteria,
bz grouprs of indicators of Ass. Prof. Eng.
PhD,
minimum requirements for borrowing AD

Gjore Nakov, compared with the

"Associate Professor" in the professional field

5.12. Food technologies in TU-Sofia, which
meet the minimum national requirements.
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Tabnuua 1. bpoit Touku No nokasatenun/

Table 1. Number of points by metrics

MuvHumaneH | bpoli mo4ku
lpyna .
6poit ToukKn/ Ha
nokasarenu/ Minimum kanoudama/ Bpoi1 TOUKM NO OCHOBHW NOKasaTenu ot rpyna/
.Gr<.>up of number of Points of the Number of points by main indicators per group
indicators ) :
points candidate
Annnoma Ne n naTa Ha n3aaBaHe:
0066 /23.10.2019 .
N3paneHa ot YHuBepcuteT ,Mpod. a-p AceH
3naTapoB” byprac, PakynTeT no TeXHUYECKN HayKM.
[LOKTOp MO TEXHO0MMA Ha BUONOTUYHOAKTUBHMTE
BELLECTBA /BK/. @H3MMM, XOPMOHU, BENTBUNHW/.
A 50 50
Number of diploma for PhD and date of issue: in
Ne0066, on 23 october 2019.
Issued by University Prof. d-r Asen Zlatarov — Burga,
Technical faculty, Doctor of Technology of biological
active compounds (incl. enzymes, hormones,
proteins).
6/B - - -
B3/V3 100
B/V 100 100
B4/V4
rs/G5 -
re/Ge6 -
r7/G7 63
r/G 200 217,35 rg/G8 154,35
r9/G9 -
rio/Gio -
ri1/Gi1 -
N12/D12 70
N13/D13 -
£/D 50 70
N14/D14 -
[115/D15 -
E - - El6 -

PE3IOMETA HA HAYYHW TTYB/INKALINN
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E17 -

E18 -

E19 -

E20 -

E21 -

E22 -

E23 -

E24 -

E25

E26

E27

E28

E29 -

TexHuuyeckn YumusepcuteT - Codpus,
Konexx — CameeH — yu. rog,. 2020/2021;
PyceHckM yHMBepcuTeT ,A. KbHuUeB”,
®dunman — Pasrpag —y4. roa. 2019/2020
H‘(/J 30 310 )‘H30/J30 n 2020/2021

Technical university of Sofia, College of
Sliven — academic years 2020/2021;
University of Ruse “Angel Kanchev”
Branch Razgrad academic years
2019/2020 and 2020/2021.

O6wo/Total: 430 747,35
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Cnpaska 3a usnvsHeHue Ha
llokasamen B.3. 3a usnwvaHeHue Ha
MUHUManHuUmMe Kpumepuu, Cb2/1acHo
3PACPE 3a akademu4yHama OMbXHOCM

Information on the implementation of
Indicator V.3. for fulfillment of the
minimum criteria, according to the

Law on the Academic Position of

»ooueHm* Associates for the academic position
"Associate Professor"
URL 33 goctbn u ToukM 3a
pa3neyatka/ URL Access CbOTBETHaTa
ny6aunkaums
MoHorpadusa
Ne padus/ AsTop/ Author (ekpaHHa gopMa) Ha / Points for
Monography nHAeKcupaHeTo/ (screen the
form) of indexing .
respective
publication
DYHKLUMOHANIHN BUCKBUTK
C XMAPOKOIONAN
(MmoHorpadus). 2020. ISBN
B.3-1/ -978-619-91579-0-9 bope HakoB | hitps://plus.bg.cobiss.net/o 100
V.3-1 | “Functional biscuits with Gjore Nakov pac7/bib/39811592
hydrocolloids”(Monograp
hy), 2020. ISBN - 978-619-
91579-0-9
O6wo/Total: 100

EoHa oT 3agaunte Ha XpaHWTENHO-BKYyCOBaTa
npomuineHoct (XBM) e nNpou3BOACTBOTO Ha
bYHKUMOHANHWU XpaHUM, KOWUTO Ja MMaT npuaTeH
BKYC W 3340BOAMTENHA UeHa. 3ajayata Ha
crneumanncTnuTe No XpaHeHe e [a AOKaxKaT Ha
notpebutennte, KakeBM ca npeauMmcTeata oT
KOHCYMMPAHETO Ha TaKMBaA XPaHW.

®OYHKUMOHANHUTE XPaHM CbAbpXKaT CbCTABKM,
KOMTO AENCTBAT MONOXKUTENHO BbPXY eaHa uau
noseye QYHKLMM B OPraHM3ma, KakTo U BbPXY
MeTaboNM3Ma Ha BbIIEXNAPATUTE, Ma3HUHUTE U
bentbumte. OcBeH

ToBa, Te ocurypsasat

NpPaBUAHOTO bYHKUMOHMpaHe Ha

PE3IOMETA HA HAYYHW TTYB/INKALINN

One of the tasks of the food industry is the
production of functional foods, that have a
pleasant taste and satisfactory price. The task of
nutritionists is to prove to consumers what are
the benefits of consuming such foods.

Functional foods contain ingredients that have a
positive effect on one or more functions in the
body, as well as on the metabolism of
carbohydrates, fats and proteins. In addition,
they ensure the proper functioning of the

digestive system, blood pressure, cardiovascular

system, nervous system, pancreatic function and
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https://plus.bg.cobiss.net/opac7/bib/39811592
https://plus.bg.cobiss.net/opac7/bib/39811592

XPaHOCMUAaTeNNHAaTa cncrema, KPBbBHOTO

Hansaraxe, CbpeYHO-Cba0BaTa cucTema,
HepBHaTa cucTema, paboTaTa Ha NaHKpeaca 1 ap.
ToecT, OYHKUMOHANAHUTE XpaHW  OcUrypssat
NoJ13u 3a 34PaBeTo Ha YOBEKA, M3BbH OCHOBHOTO
XpaHeHe.

Llenta Ha HacToswWwaTa MoHorpaduma e cb3aaBaHe
N un3cnenBaHe Ha OYHKUMOHANAHWM OUCKBUTU C
nobaBKa Ha XMAPOKOAOUAMTE UHYAMH U TyMa
apabuka.

HacTosawaTta moHorpadua e npegHasHayeHa 3a
ctyaeHtute ot OKC ,6aKkanasbp” n ,maructbp”,
oby4aBaHM B crneLyManHOCTN OT NPOdEeCUOHANHO
HanpasneHne ,XpaHUTeNHM TexHonorum” u
,broTtexHonornmn”,

MoHorpaduaTa Moxe Aa ce M3MNon3Ba M oT
xnebHata w

cneumanucti, pabotewm B

CNnafikapckata MNPOMMLINEHOCT, KakTo U OT
BCWYKM, KOWTO CE MHTEpPEeCyBaT OT NoJly4aBaHeTO
Ha ®YHKLMOHAIHW XpaHW Ha 3bpHEHa OCHOBA, C

n06aBKa Ha XMAPOKoAoOUAMN.

PE3IOMETA HA HAYYHW TTYB/INKALINN

more. That is, functional foods provide benefits
to human health beyond the main diet.

The purpose of this monograph is to create and
study functional biscuits with the addition of the
hydrocolloids inulin and gum arabic.

This monograph is intended for students of
Bachelor's and Master's degrees, trained in the
specialties ~ of  Food  Technology and
Biotechnology.

The monograph can also be used by specialists
working in the bakery and confectionery
industry, as well as by all who are interested in
obtaining functional cereal-based foods with the

addition of hydrocolloids.
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Information on the implementation of
Indicator G.7 for the implementation

of the minimum criteria, according to

the Law on the Academic Position of

Cnpaska 3a u3snwvsHeHue Ha
llokazamen .7 3a usnwvsHeHuUe Ha
MUHUMAsnHUMe Kpumepuu, Cb2/1acHO
3PACPE 3a akademu4yHama OMbHHOCM

»ooueHm* Associates for the academic position
"Associate Professor"
PedepupaHa TouKM 3a
\ CbOTBETHATA
Ne Cratvs/ Article Cvastopn/ | WUHOeKkcupaHa nyénwkauwﬂ/
Coauthors u Kvae/ Points for the
Indexed and respective
where/ publication
Nakov G.,
Impact of the Kind of Wine Storage | Damjanovski
on Chemical and Physical D.,
r.7-1/ | Characteristics of the Vranec Wine. | Pavlova V., Web of
G.7-1 Ukrainian Food Journal. 2015. Nedelkoska D., Science 40/8=5
Volume 4 (2), 271-280. Necinova Lj.,
lvanova N.,
Abstract/Pestome Damyanova S.,
Gubenia O.
Application of Color Analysis in
Bread-Technology Training. The 14th
r.7-2/ Internat?onal Conference on Virtual Nakov G. Web of 40/1=40
G.7.2 Learning VIRTUAL LEARNING — Science
VIRTUAL REALITY, 2019, 208-212.
Abstract/Pestome
Effect of the process of flaking of
einkorn (Triticum monococcum L.)
on some basic chemical properties ;
r7-3/ and biologically active cor:popunds in E];n;s\\,/(l; Web of
Nakov 4., Science, 40/4=10
G.7-3 the flaked product. Journal of lvanova N., Scopus
Central European Agriculture, 2019, | stamatovska V.
20 (4), 1210-1215.
Abstract/Pestome

PE3IOMETA HA HAYYHW TTYB/INKALINN
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The effect of einkorn (Triticum
monococcum L.) whole meal flour
addition on physico-chemical Nakov G.
r7-4/ characteristics, biological active Brandolini A., Web of o
674 compounds and in vitro starch lvanova N., Science, v
digestion of cookies. Journal of Dimov ., Scopus =
Cereal Science, 2018 Volume 83, Stamatovska V.
116-122.
Abstract/Pestome
0O6uwo/ Total: 63

I.7-1/G.7-1 Impact of the Kind of Wine Storage on Chemical and Physical Characteristics of
the Vranec Wine. Ukrainian Food Journal. 2015. Volume 4 (2), 271-280.

Abstract

Vranec wine is produced from the grape Vranec, which is most important for the production of red
wines in Macedonia. Vranec is native Montenegro variety, but is present in all vineyards in the Vardar
region and lesser extent in other vineyards. There were examined two samples of the wine Vranec,
with finished fermentation in tank in the grapes of the same variety - Vranec, in Stobi Winery, located
in Tikvesh wine region. The wine Vranec is from vintage 2011 and differs by the method of keeping
the wine after its fermentation. One wine is kept in a tank, while the other one which is from the
same vintage year is transferred and stored into an oak bundle of 5000L. In this work were studied
the physicalchemical properties of wine stored in different methods (of wine Vranec kept in a cistern
and wine Vranec kept in a Bundle). The concentration of hydrogen ions - pH of the wine samples kept
in atank and bundle are in the limits of 3.33 to 3.42, which is actually allowed pH range for red wines.
In the terms of overall acids, the amount of total acids is greater in the wine kept in a tank. Volatile
acidity marks higher value in the wine kept in bundle. Malic acid has 0 mg/L in the wine kept in the
bundle, which represents complete conversion of malic acid to lactic acid. Citric acid in the wine is
more contained in the one kept in a tank (0.38). Acetic acid has higher values in the wine Vranec kept
in bundle (0.48). Higher amounts of sugars as total (5.1 g/L) and reducing (0.95 g/L) are noticed in the
wine kept in a bundle. The amount of alcohol in the tested samples ranges from 14.53-14.75 % vol,
which is consistent with the requirements of the International organization of vine and wine (OIV).
Polyphenols and anthocyanins have higher values in wine from bundle (2757 mg/L polyphenols) (989
mg/L anthocyanins), due to material - wood in which the wine is stored. The intensity of the wine
kept in a bundle is higher (3.921) than the wine kept in a tank (2.47). The nuance of red wine Vranec
stored in tank is higher (1.6) in respect of wine kept in a bundle from the same vintage (0.75). As for
the presence of SO, it can be said to be "double-edged sword". On one hand the increased presence
of SO, leads to inactivation of undesirable microorganisms (which is desirable), while on the other
hand, increased amounts of SO, by a number of scientific research suggests a potential health
problem for a certain class of asthmatic individuals. Considering the maximum total content of SO,
from OIV (350 mg L) in the tested samples are observed three times minor values. It has been found
that the method of storage of Vranec wine from the Tikvesh region has an impact on the
physicalchemical properties of the tested wines.

Pesiome

BuHoTO ,BpaHel” ce npomsBesaa OT rpo3ae copT BpaHel, KOeTO € Hal-BaKHO 3a NPOM3BOACTBOTO
Ha YepBeHM BMHA B MakedoHua. BpaHel, e MmecTeH copT B YepHa ropa, HO NMPMCHCTBA BbB BCUYKM
N033aPCKM PErMOoHM MO TEYEHWETO Ha peKa Bapaap M No ManKko B OCTaHaMTE J103apPCKU PErMoHU B
MakefoHus. bsaxa nscnensaHun ase npobu oT BUHO BpaHel, CbC 3aBbplueHa GepmeHTaumsa B TaHK
(pesepBoap) BbB BMHapHa M3ba CTOOM, Hamupalla ce BbB BMHEH pervoH Tukeew, MakeaoHus.
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N3cnenBaHOTO BMHO Ce pa3/siMyaBa Mo HavyMHa Ha CbXpaHeHueTo My cnen depmeHTaumaTa. EaHaTa
npoba ce cbxpaHABa B pe3epBoap (TaHK), a ApyraTa ce cbxpaHsasa B Hb4Ba oT A0 ¢ ob6em ot 5000 L.
KoHueHTpaumaTa Ha BogopoaHuTe MoHu (pH) e B rpaHmumTe oT 3.33 40 3.42, KOeTo BChLIHOCT e
pa3peLeHoTo HMBO Ha pH 3a YepBeHUTE BMHA. [10 OTHOLLEHME CbABPHKAHMETO Ha ODLIUTE KUCENNHM,
KO/IMYEeCTBOTO OOLLM KUCE/IMHW € MO-TOJIAMO BbB BMHOTO, CbXpaHABaHO B pe3epsoap. [o-ronamo
CbAbP!KAHME Ha NET/IMBU KUCEJIMHN MMa BbB BMHOTO, CbXPaHsABaHO B ObyBa. A6baYeHaTa KucenmnHa
ce cbabpska B Konmyectso oT O mg/L BbB BUHOTO, CbXpaHABaHO B HbYBa, KOETO 03HayaBa MbJHO
npespbllaHe Ha A6baYEeHATa KUCeMHA B MJIeYHA KUCeMHA. KONMYecTBOTO Ha IMMOHEHA KUCe/IMHa
e NMO-BUCOKO BbB BUHOTO, CbXpaHABaHO B pe3epsoap (TaHK) - 0,38. OueTHaTa KMceaMHa Mma no-
BMCOKM CTOMHOCTM BbB BMHOTO, CbXpaHsaBaHO B 6b4yBa (0,48). Mo-rofemm Koan4ecTsa 3axapy KakTo
obum (5,1 g L), Taka 1 peayumpatum (0,95 g/L) ce 3abensssaT BbB BMHOTO, CbXpaHABAHO B ObYBA.
Ko/anyecTBOTO afKkoXon B M3cnedBaHuTe npobu e B rpaHuumte ot 14,53-14,75%, KoeTo e B
CbOTBETCTBME C M3UCKBaHMATA Ha MexayHapoaHaTa opraHuM3aums Ha nos3ata u sBuHoTo (OIV).
CbAbprKaHWETO Ha NOANPEHOM N AHTOLIMAHM € NO-BUCOKO BbB BMHOTO, CbXpaHsaBaHO B 6buBa (2757
mg/L noandeHonmn) (989 mg/L aHToUMaHUHM). MHTEH3MBHOCTTA Ha LBETA Ha BUHOTO, CbXPaHABAHO B
ObpBeHa 6Ob4yBa, € Mno-BMcoka (3,921), OTKO/MKOTO BMHOTO, CbXpaHABaHO B pesepsBoap (2,47).
HacuTeHoCTTa Ha YepBEHOTO BMHO, CbXPaHABAHO B pe3epBoap e no-sBucoka (1.6), B cpaBHeHMe C
BMHOTO OT CbllaTa PeKoaTa, CbxpaHaBaHo B 6byBa (0,75). LLlo ce oTHaca Ao HannumeTo Ha SO, Moxke
[a ce Kaxe, ye e ,HOX C ABe ocTpueTa”. OT eHa CTpaHa NPUCbCTBUETO Ha SO, BOAM A0 MHAKTUBUPaHE
Ha MUKpPOOpraHnammTe (KOeTO e enaTeHo), A0KaTo OT Apyra CTpaHa, ysenmyeHumTe koandectsa SO,
MoraT Ja npean3BuKaT 34paBocioBeH npobiem 3a onpedesneHa rpyna xopa (xopa ¢ actma). KaTto ce
MMa Npeasua MakCMMa HOTO CbabpskaHue Ha SO, ot OIV (350 mg/L) B uscnensaHuTe npobu ce
Habnto4aBaT TPM MbTM MNO-MaJIKM CTOMHOCTU. YCTAHOBEHO €, Ye MeTOAbT Ha CbXpaHeHWe Ha BUHO
BpaHeL, OT paioHa Ha TUKBeLl, OKa3Ba BAUSHNE BbPXY GU3UKOXMMUYHUTE CBOMCTBA Ha TeCTBAHUTE
BMHaA.

I.7-2/G.7-2 Application of Color Analysis in Bread-Technology Training. The 14th International
Conference on Virtual Learning, VIRTUAL LEARNING — VIRTUAL REALITY, 2019, 208-212.
Abstract
The work suggested the use of a scanner as a technical presentation and measurement learning tool.
The advantage of using a scanner for color measurement compared to a document camera is
supported by an analysis of the similarity of colors obtained with a standard colorimeter. The scanner
can be used when conducting classroom exercises in bread and bakery technology. Using the
proposed equipment can be solved pedagogical tasks related to the integration of knowledge from
the field of technical sciences and information technologies, as well as the formation of research skills
for work with measuring equipment.
Pestome
MpeanoeHo e N3NoA3BaHEeTO Ha CKeHep, KaTo TeXHMYeCKa anapaTypa M CPeacTso 3a obyyeHne npu
M3MepPBaHETO Ha UBeTa Ha BUCKBUTU. MpeaMMCTBOTO NPK M3M0A3BAHETO Ha CKEHEp 33 M3MEPBaHETO
Ha LBETOBETE B CpaBHeHWe C OOMKHOBEHa Kamepa € MOJKPENeHO OT aHa/jM3 Ha LBETOBE CbC
CTaHAAPTEH KoMopMMeTbp. CKEHEPBT MOXKE Aa Ce M3M0/A3Ba NPU NPOBEXKAAHE HA YNPaXKHEHMSA MO
TEXHONOMMA Ha X186 u xnebHu nsgenma. C nomolTa Ha NpeanoXKeHoTo obopyasaHe moraT da ce
pellaT neaarorMyeckn 3a4adn, CBbpP3aHn C MHTErPUPAHETO Ha 3HaHMA OT 0b61acTTa Ha TEXHUYECKUTE
HayKn M MHPOPMALIMOHHWUTE TEXHOMOTUM, KAKTO M GOpMMpaHe Ha M3CNeoBaTesICKM YMeHMs 3a
paboTa Cc M3mepBaTeHa TEXHMKA.
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I.7-3/G.7-3 Effect of the process of flaking of einkorn (Triticum monococcum L.) on some
basic chemical properties and biologically active compounds in the flaked product. Journal of
Central European Agriculture, 2019, 20 (4), 1210-1215.

Abstract

Nowadays, flaked product became quite popular. The aim of the present paper is to study the effect
of the process of flaking of einkorn (Triticum monococcum L.) on some basic chemical properties, the
biologically active substances and the antioxidant activity of the flaked product. The chemical
parameters (contents of moisture, ash and fats) were determined according to ISO standard
methods. Protein content was determined by the method of Lowry. The following biologically active
compounds were also determined: total polyphenols, antioxidant activity (% DPPH) and total
carotenoids. The analyses carried out showed that the flaking has certain effect, although to small
extent, on the values of the properties of the flaked einkorn studied. The moisture content and the
total amount of carotenoids were found to decrease while the amounts of fats, proteins and total
polyphenols increased. The results obtained from the analyses of the flaked product were compared
to these of wholegrain einkorn flour and it was found that the differences were considered to be
immaterial although some of them were statistically significant. It was found also that the process of
flaking does not affect the amount of mineral substances and the antioxidant activity of the flaked
einkorn compared to einkorn flour..

Pestome

[Hec, dnelikoBaHWUTE MPOAYKTM CTaBaT BCe MO-NonyaspHW. Llenta Ha Tasu cratus e mscnensaHe
BAMAHMETO Ha npoueca ,pneikoBaHe” Ha eaHO3bpHECT aumel, (Triticum monococcum L.) Bbpxy
HAKOM OCHOBHWM XMMWYHW TOKasaTenn, OWMONOrMYHOAKTMBHM BeLLeCcTBA WM aHTMOKCMAAHTHATA
aKTMBHOCT Ha (JIeMKoBaHMA NPOAYKT. XMMUYHUTE XapaKTEPUCTMKM (BNarocbabpKaHue, nenenHo
CbAbprKaHME U MA3HWHK) B M3cneaBaHMTe Npobu ca onpeneneHun cnopes CTaHaapTHW ISO meToam.
MpoTenHuTe ca onpeaesneHn no metoda Ha Jloypu. OT BMONOrMYHOAKTUBHUTE BellecTBa Haxa
onpeaeneHn: obuwute noandeHoNn, aHTUOKCMAaHTHaTa akTueHocT (%DPPH) w©n  obuwute
KapoTeHouan. OT HanpaBeHUTe aHaM3K ce YCTaHoBM, Ye GAeiKoBaHeTO, MaKap M B He3HayMTeHa
CTeMeH, OKa3Ba BAMAHME BbPXYy CTOMHOCTUTE Ha W3CNAe[BaHWTE MoKasaTenn Ha deilKkoBaHus
eHO3bPHECT MMMel, KoHCTaT1pa ce Hama/isiBaHe Ha BAaroCbAbp»aHMEeTO 1 0bLLIMTe KapoTeHoUau,
a KONMYECTBOTO Ha MasHWHUTE, NPOTENHUTE M 0bLIMTe NoanbeHoNn ce yBeamndasa. PesyntatuTe ot
aHanMsuTe Ha dnelkoBaHWA NPOAYKT Ca CPaBHEHM C Te3M Ha MbJHO3bPHECTO MMEeL0BO HPaLLHO,
KaTO CbLUECTBYBALIMTE PA3/IMKM MEXAY TAX Ca BWMAMMO HE3HaYMTeNHM, HO HAKOM OT TAX ca
CTAaTUCTUYECKM 3HAYMMMK. YCTAHOBABA Ce, Ye NnpouLechT ,dpieinkoBaHe” He OKa3Ba BAMAHME BbPXY
KO/IMYECTBOTO Ha MWHEPA/IHN BELLECTBA M aHTMOKCMAAHTHATa aKTMBHOCT Ha dieiMKoBaHUs umell,
cnpAmo 6palHOTO OT IMMeLL.

I.7-4/G.7-4 The effect of einkorn (Triticum monococcum L.) whole meal flour addition on
physico-chemical characteristics, biological active compounds and in vitro starch digestion of
cookies. Journal of Cereal Science, 2018 Volume 83, 116-122.

Abstract

To assess the effect of enriching wheat cookies with einkorn on pasting properties, physico-chemical
characteristics, bioactive components and in vitro starch digestion, five types of cookies with different
whole meal einkorn flour content (0%, 30%, 50%, 70% and 100%) were prepared. The cookies with
einkorn had larger diameter and were thinner than those with only bread wheat flour. The amount
of ash, protein, total polyphenols, antioxidant activity, total carotenoids, and B-glucans increased,
while moisture and pH decreased in einkorn-enriched cookies. The in vitro tests showed that starch
digestion of 100% einkorn cookies was similar to 100% bread wheat until 120 min, but was lower at
180 min. These results demonstrate that einkorn-enriched cookies have better physico-chemical and
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nutritional characteristics than plain bread wheat cookies. Their diffusion could provide the
consumers a novel cereal-based product with health promoting characteristics.

Pesiome

3a fOa ce oueHW BAMAHMETO oT oboraTABaHETO Ha MWeEHWYHUTE OWUCKBMTU C JIUMEL, BbPXY
KNencTepmsmpallMTe CBOMCTBA Ha HULWECTETO, UIUKOXUMUYHUTE XapPaKTEPUCTUKKN, BUOAKTUBHUTE
CbeAMHEHNA M CMMAAEMOCTTa Ha HuWecTeTo, bAxa m3cnensBaHn neT Buaa OUCKBUTM C Pa3NMYHO
CbAbprKaHMe Ha MbAHO3bPHECTO BpawHo oT aumel, (0%, 30%, 50%, 70% n 100%). BuckeutUTE C
NIMMEL, MMaxa No-roNAaM AMameTbp U 6Axa No-TbHKM, OT Te3n Npom3BeaeHM OT MeHMYHO BpallHo.
KonnyecTtBOTO Ha MMWHEpasHM BelwecTBa, NpPOTeuHW, obwyn noandbeHoNn, aHTMOKCUAAHTHA
aKTMBHOCT, O6LWM KapoTeHOMAM W B-TAOKaHW Ce yBenMYaBa, AOKaTo Bnarata M pH Hamansaga c
yBe/IM4aBaHe Ha KOIMYECTBOTO MNb/IHO3bPHECTO BpallHO OT IMMel,. In vitro nscnenBaHuATa NOKa3garT,
Ye yCBOABAHETO Ha HMLLIECTETO, CbAbPKaALLO ce B buckBMTUTe 0T 100% BpalwHo OT IMmel, e NnogobHo
Ha TOBa, CbAbPKALLO ce B BUCKBUTUTE, Npomn3seneHn oT 100% nweHnYHo BpaLliHO, HO € NO-HUCKO Ha
180 MUHYTU. Te3n pe3ynTaTi NoKaseat, Ye oborateHmTe ¢ AMMeL, BUCKBUTM MMAT No-g06pn dU3nKo-
XUMUYHU U XPaHUTENHW XapaKTEPUCTUKWM, B CPaBHEHME C OUCKBUTUTE, MpoussedeHU OT 610
nweHn4yHo HbpalHo. CMecBaHeTO Ha Te3n ABa BMAa HpallHa (NWEHWUWHO M IMMELOBO) B Morio Aa
OCUrypu Ha NoTpebuTennTe HOBM NPOAYKTU Ha 3bPHEHA OCHOBA CbC 34PaBOC/IOBHM XapPaKTEPUCTUKMN.

Cnpaska 3a u3nvsiHeHuUe Ha Information on the implementation of
lokazamen .8 3a usnvaHeHuUe Ha Indicator G.8 for the implementation
MUHUMQsIHUMe Kpumepuu, CbenacHo | of the minimum criteria, according to
3PACPb6 3a akademu4Hama 0nvxcHocm | the Law on the Academic Position of
»ooueHm* Associates for the academic position
"Associate Professor"

TouKu 3a
CvasTopu/ CbOTBETHaTa
Neo CraTusa/ Article nybavkauma/ Points
Co-authors/ for the respective
publication
Quiality evaluation of raw materials for Pavlova, V.,
mixed feed production and mixed feed as | Necinova lj.,
re-1/ final product with the required standards | Nakov G.
) ) o N 20/7=2,87
G.8-1 in R. Macedonia. Journal of Hygienic Gjorgievska E.,
Engineering and Design, 2013 Vol 2. 36-40. | Menkinoska M.,
Blazevska T.,
Abstract/Pestome Stamatovska V.
Pavlova V.,
Storage impact on the quality of raspberry | Karakashovalj,
r.8-2/ and peach jams. Journal of Hygienic Stamatovska V., 20/7=2.87
G.82 | Engineering and Design, 2013 Vol 5. 25-28. Delchev N., o
Nakov G.
Abstract/Pestome Menkinoska M.,
Blazevska T.
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Abstract/Pesiome Nakov G.
OCHOBHM TEHAEHLUMM B rPafCKMA U CENCKM MeTposa M.
NOTPEBbUTENICKM UHTEPEC KbM Koctosa W.,
r.8-8/ MHGOPMaLMATA Ha XPAHWUTENHNTE eTUKETW. | Bacp/esa H., 20/4=5
G.8-8 Hay4Hu TpyLose Ha PyceHcKkun NamsHosa C.,
yHuBepcuTeT, 54 (10.2), 190-196. MBaHoBa U.,
Abstract/Pesiome HakoBT.
ETepuYHO Macio OT NN0A0BE Ha KM
r.8-9/ (Carum Carvi L.). CbcTas, cBoWcTBa U reopruesa /1.,
npuaoxeHue. HayyHu Tpyaose Ha PY Hakos I. 20/3=6,67
G.8-9 “AHren KbHuyeB” Pyce, 2015, 24-27. Namarosa C.
Abstract/Pestome
oy | " R e,
' . Y Stamatovska V., 20/3=6,67
G.8-10 | Food Technologies Vol LXII, 2015, 304-309. . .
: Necinova Lj.
Abstract/Pestome
r.g-11/ | Correlations between quality of flour T-500 | Stamatovska V.,
chracteristics and bread. Journal of Faculty | Kalevska T, 20/6=3,33
G.8-11 of Food Engineering, Stefan cel Mare Menkinoska M.,

PE3IOMETA HA HAYYHW TTYB/INKALINN

[71. AC. J-P TbOPE HAKOB



University of Suceava, Romania,Volume Nakov G.
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Abstract/Pestome Mitkova L.
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Hygienic Engineering and Design, 2017 Vol | Milenkovska F., 20/7=2,87
G.8-15 19. 67-77. Nakov G.
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G.8-16 are University of Suceava, Romania Paviova V.,
Volume XVI, Issue 1-2017, 13-20.
Abstract/P Nakov G.,
SHracl/Tesione Saveski A.
Compare between biscuits produced with | Nakov G.
Hull-less and Hulled barley. Proceedings of | Juki¢ M.,
re-17/ 9th International Confress of Food Stamatovska V., 20/6-3 33
G.8-17 Technologists, Biotechnologists and Ivvanova N., ’
Nutritionists, 2018, 6-11. Susak A.,
Abstract/Pestome Koceva Komleni¢ D.
) . i Juki¢ M.,
Quality evaluation of cookies produced .
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The influence of industrial and facial water | Blazhevska T.,
r.8-19/ | on the fifth channel situation in the City of | Menkinoska M.,
Bitola. Proceedings of University of Ruse, | Nakov G. 20/5=4
G.8-19 2018, 57 (10.2), 51-53. lvanova N,
Abstract/Pestome Stanoev V.
Paviova T.,
Carotenoids in Foods. Applied Researches
r.8-20/ . . . _ Stamatovska V.,
in Technics, Technologies and Education, .
2018, 6 (4), 321-328 pimov, 20/5=4
e S Nakov G.,
2ol Tediaic Kalevska T.
. - . Pavlova T.,
Quiality chracteristics of honey: A review.
r8-21/ | proceedings of University of Ruse, 2018 Stamatovska V.
& 5 (10.) 31y37 08 Kalevska T, 20/5=4
G.8-21 Abstract/P el Dimova .,
stract/Pestome Nakov G.
Residues of organophosphorus pesticides | Jankuloska V.,
r.8-22/ in apples. Proceedings of University of Karov [;, 20/4=5
G.8-22 Ruse, 2018, 57 (10.2), 31-37. Pavlovska G.,
Abstract/Pestome Nakov G.
Change of anthocyanins content during Stamatovska V.,
production of jam from different species of | NakovG.,
r.8-23/ fruit. Proceedings of 9th International Karakashova Lj.,
Confress of Food Technologists, Babanovska- 20/6=3,33
G.8-23 Biotechnologists and Nutritionists, 2018, 6- | Milenkovska F.,
11. Kalevska T.,
Abstract/Pestome Jankuloska V.
Potential use of some pseudocereals in the | Stamatovska V.,
r.8-24/ food industry. Applied Researches in Nakov G.,
Technics, Technologies and Education, Uzunoska Z., 20/5=4
G.8-24 2018, 6 (1), 54-61. Kalevska T.,
Abstract/Pestome Menkinoska M.
The effect of adding basil whole plant
r.8-25/ powder (Ocimum basilicum L.) some Paviova T
properties of bread. Proceedings of ’ 20/2=10
G.8-25 erci Nakov G.
University of Ruse, 2019, 58 (10.3), 41-47.
Abstract/Pestome
Boyanov M.,
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Evaluatlc.m. of fungicide residues in applles Jankuloska V.,
and their impact on food safety. Food in
r.8-28/ . o . Karov .,
Health and Disease, scientific-professional
, | of nutrit d dietetics (2019) 8 Pavlovska G., 20/5=4
G.8-28 | Journal of nutrition and dietetics Nakov G.
(2) 78-82. "
Jasic M.
Abstract/Pestome
Functional cookies with the addition of
brewers barlez malt and reduced sucrose | Juki¢ M.,
r.8-29/ addition. Reports Awarded with "Best Koceva Komleni¢ D.,
Paper" Crystal Prize 58th Annual scientific | Vasileva N., 20/5=4
G.8-29 conference of University of Ruse and Nakov G.,
Union of Scientists, 2019, 122-128. Lukinac J.
Abstract/Pestome
Influence of whole grain cereals on health.
r.8-30/ Proceedings of University of Ruse, 2017 hakov G.
& 56 (10.2) 11y14 ’ " | Necinova Lj., 20/3=6,67
G.8-30 e Miteski T.
Abstract/Pestome
Kalevska T.,
Functional characteristics of food of animal | Nikolovska
r8-31/ origin. Proceedings of University of Ruse, | Nedelkoska D., 20/5-4
G.8-31 2020, 59 (10.2), 74-79. Stamatovska V.,
Abstract/Pestome Jankuloska V.,
Nakov G.
BivaHMe Ha HauMHa Ha CbXpaHeHue U
hayy | e e,
PasTeop Py y oy, | HaxosT, 20/3=6,67
G.8-32 KapoTeH B MOPKOBM. 3BecTus Ha TY- PaiiKoBa B.
Cnusen Nel, 2021, 7-10.
Abstract/Pestome
DOUBNYHM XapPaKTEPUCTUKM Ha NLIEHNYEH
r.8-33/ | xna6, oborateH ¢ 6paluHo oT enga. HayyHu | CtosHoBa MapKrosa
G.8-33 TpynoBse Ha PyceHckn yHuBepcutet 2021, | M., 20/2=10
' 60,(10.3), 23-29. Hakos I'.
Abstract/Pestome
O6wo/Total: 154,35

.8-1/G.8-1 Quality evaluation of raw materials for mixed feed production and mixed feed as
final product with the required standards in R. Macedonia. Journal of Hygienic Engineering
and Design, 2013 Vol 2, 36-40.

Abstract

Mixed feed is the product obtained by mixing nutritional supplements and additives permitted,
serving as a full or extra food for feeding animals. Raw material with good quality allows production
of effective and qualitative animal feed, allows cultivating healthy animals, which will be basic raw
material in the food industry. Having qualitative raw material in the process of food production allows
us to produce food products with good quality. To sustain health of people healthy and qualitative
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products helped. The aim of this paper is to evaluate the quality of raw materials for mixed feed
production, as well as the quality of mixed feed, as final product according to the required standards.
Raw materials for feed production: corn, barley and sunflower meal and different types of mixed
feed, were material used in our study. They were obtained from AGRIA. To evaluate the quality of
these feed a lot of parameters have been tested: moisture, crude ash, crude protein, and crude fiber,
minerals, such as Ca, NaCl and acidity degree. The values of tested parameters are: moisture 10.4%;
crude ash 5.6%; crude protein 18.8%, crude fiber 4,6%, NaCl 0.9% and acidity degree 5.8. These
results satisfy are in the range of the standard values, which means that the produced mixed feed
from this factory is with high quality and meets the required standards.

Pestome

CmeceHunTe dyparkin ca NPOAyKT, NONYYEH Ypes CMecBaHe Ha XpaHUTeHM J406aBKM CbC 0OMKHOBEHA
XpaHa 3a *KMBOTHM. CypoBMHATa ¢ 40OPO KayecTBO NO3BO/IABA NPOM3BOACTBO HA KayeCTBEHa XpaHa
33 KMBOTHMU, KAKTO M OTINENKJAHE Ha KMBOTHM, KOW CNes Bpeme ce NpeBpbLlaT B OCHOBHA CYpPOBMHA
8 XBI. 3a noaabprkaHe Ha 34PaBETO Ha XOpaTa OT ro/fAama CTerneH Mnomara KOHCYMUPAHEeTO Ha
KauyecTBEHW XpaHUTENHW NPOAyKTK. LlenTta Ha HacToALMA HaydeH TPy e Aa Ce OLEeHM KayecTBOTO Ha
CYPOBMHUTE 33 MPOU3BOACTBO Ha CMECEHU PypParkM, KAKTO U KaYeCTBOTO Ha CMEeCeHUTE dyparkn, KaTo
KpaeH NpoayKT, CbrMacHO U3NCKBaHMATA. KaTo CypOBMHK 3a NMPON3BOACTBO Ha dypark ca M3Noa3BaHU
UApeBMYEH, eYEeMMYeH W CABbHYOMIedoB WPOT. M3MON3BaHUTE CMECKM 3a MOo-HaTaTblIHUTE
n3cneaBaHMA ca noayvyeHu BbB dyparkeH 3aBoa AFPUA. 3a onpeaensHe Ha KayecTBOTO Ha Tesw
dyparkn ca n3cseaBaHu: BAaroCbabprKaHue, nenes, NPoTenHK, BakHMHN, cbabpxaHue Ha Ca, NaCl
M CTeneHTa Ha KUceanmHHocT. CTOMHOCTUTE Ha U3caedBaHnTe NnapaMeTpu ca: BaaxHocT 10,4%; nenen
5,6%; npotenHn 18,8%, BnakHunHu 4,6%, NaCl 0,9% 1 cteneH Ha KUCeIMHHOCT 5,8. Te3n CTOMHOCTM ca
B rpaHMLUMTE Ha CTaHAAPTHUTE, KOETO O3Ha4YaBa, Ye NpPom3BedeHUTe CMeceHn Gypaskn ca C BUCOKO
KayecTBO M OTroBapsAT Ha HEODXOAMMUTE CTaHAAPTU.

I.8-2/G.8-2 Storage impact on the quality of raspberry and peach jams. Journal of Hygienic
Engineering and Design, 2013 Vol 5, 25-28.

Abstract

The aim of this study is to evaluate the quality properties of raspberry and peach jams during storage.
Jams were prepared with a reduced amount of sucrose, citric acid and low-estrified pectin with the
addition of calcium ions in the form of calcium citrate. Physico chemical parameters, such as total dry
matter, soluble solids, sugars, total acids, pH, vitamin C, fats, proteins and ash after storage of 15 and
90 days were tested. The jams were exposed to microbiological analysis also. Results showed that the
values of ash, fats and vitamin C were not changed regardless the storage period of the analysed
raspberry and peach jams. The period of storage increased the values of total dry matter from 44.97%
to 45.86%, soluble solids from 40.17 °Brix to 41.5 °Brix and total acids from 1.47% to 1.49% in
raspberry jam. In peach jam these results changed from 42% to 44.1%, from 41.92 °Brix to 42.9 °Brix,
and from 0.92% to 0.97% respectively. Microbiological examinations indicate that jams are
microbiologically proper according to standards. From the overall results it can be concluded that the
storage period has effect on the prepared raspberry and peach jams, but their quality remains good
and has maximum consumer acceptance.

Pesrome

LlenTa Ha Ta3n CcTaT1s e Aa ce OLEHAT KaYeCTBEHMUTE CBOMCTBA Ha KOHOUTIOPU OT MaIMHM U NMPaCKoBK
Nno BPemMe Ha CbxpaHeHMWe. KoHOUTIOpUTE ca MPUrOTBEHW C HaMaseHO KOAMYEeCTBO 3axapo3a,
JIMMOHEHa KMCeNMHa 1 HUCKoecTepndULMpPaH NeKTUH, ¢ AobaBKa Ha KaaumeBu MoHM nod dopmaTa
Ha Kaaumes uUMTpaT. M3cnedBaHM ca OU3MKOXMMUYHUTE MapPamMeTpM KaTo: CyXO BeLLeCTBO,
Pa3TBOPMMM TBBPAM BELLECTBA, 3axapu, 00K KucenmHu, pH, BuTamuH C, Ma3HUHKU, NPOTEMHU U
nenesHo cbabpxaHue, cnegq 15 uM 90 AHM OT CbxpaHeHneTo um. KoHduTiopuTe 6Hsxa
MMKPOBMONOrMYHO M3CaeaBaHN. Pe3yaTaTuTe NOKas3BaT, Ye CTOMHOCTMTE 3a MenesiHO CbabpKaHue,
Ma3HWHMU 1 BUTaMKH C He Cce NPOMEHAT, HE3aBUCMMO OT CPOKa Ha CbXpaHeHWe Ha KoHdUTopUTe OT
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MasMHN W NpackoBu. MNeprnoabT Ha CbXxpaHeHWe NoBMLIABa CbAbPKAHMETO Ha 0DLLO CYXO BELLLECTBO
oT 44,97% Ha 45,89%, pa3TBopumuMTe TBbPAM BellectBa oT 40,17 °Brix Ha 41,5 °Brix n obumnte
kncenmuu ot 1,47% Ha 1,49% B KOHOUTIOPA OT MaanHU. B KOHOUTIOpPa OT NPACKOBM TE3M Pe3yaTaTh
ce NMpPoMeHsT oT 42% Ha 44,1%, ot 41,92 °Brix Ha 42,9 °Brix n ot 0,92% g0 0,97% cbOTBETHO.
MuKpobUnoNormyHnTe M3cnenBaHMA MoKa3BaT, Ye KOHOUTIOpPUTE ca MUKPOOWMONOTMYHO FOAHWU U
OTroBapAT Ha U3NCKBaHMATA. OT 0BLLMTE PE3YNTAaTU MOKE i@ Ce 3aK/t04M, Ye CPOKDBT Ha CbXpaHeHWe
OKa3Ba BAMAHME BbPXY MPUrOTBEHUTE KOHOUTIOPU OT MaAMHU M MPACKOBM, HO KA4YeCTBOTO MM OCTaBa
006po 1 ce Nnpuema OTAIMYHO OT NoTpebutenue.

.8-3/G.8-3 Izolacija | karakteristike inulina iz cikorije (Cichorium intybus L.) Hranom do
Zdravja - Zbornik saZetaka i radova sa Sestog medunarodnog simpozija, 2013, 51-55.

Isolation and characteristics of inulin from chicory (Cichorium intybus L.)

W3onupaHe u xapakmepucmuKu Ha uHyauH om yukopus (Cichorium intybus L.)
SaZetak
U radu je razradena metoda za izolaciju inulina iz korijena cikorije. Na dobivenom polisaharidu
odredena je koli¢ina, Cistoc¢a i osnovne fizicko-kemijske karakteristike (specificna opticka rotacija,
molekularna masa, temperatura otapanja, viskoznost vodenih otopina). Rezultati su pokazali
relativno visoke prinose i Cistoc¢u ciljnog proizvoda $to upucuje na Cinjenicu da se koristena metoda
uspjesno moze primjenjiti za izolaciju inulina iz cikorije.
Abstract
The paper develops a method for isolating inulin from chicory root. The amount, purity and basic
physicochemical characteristics (specific optical rotation, molecular mass, dissolution temperature,
viscosity of agueous solutions) were determined on the obtained polysaccharide. The results showed
relatively high yields and purity of the target product, which indicates the fact that the method used
can be successfully applied to isolate inulin from chicory.
Pesiome
B cTatuaTa e pa3paboTeH MeTos 3a M30/IMPaHe Ha MHYMH OT KOPeHM Ha LuKopua. Ha noayveHun
nonusaxapug 6axa onpeaeneHn KoAMYecTBOTO, YMCTOTaTa M OCHOBHUTE  GUBUKOXMMUYHM
XapaKTePUCTMKM (cneundryHo ONTUYHO BbPTEHE, MOMEKY/IHa Maca, TemnepaTtypa Ha pasTBapsHe,
BMCKO3WUTET Ha BOAHWTE Pa3TBOPMK). PesyaTaTnTe NoKasaxa OTHOCUTENHO BMCOKM A0BUBM M YMCTOTA
Ha LeneBMA NPOAYKT, KOETO 03HaYaBa, Ye M3MN0A3BaHMAT METO/ MOXKE YCMNeLlHO A4a ce NPUIOXKM 3a
M30NMPaHE Ha UHYAMH OT LMKOPUS.

I.8-4/G.8-4 The quality chraracteristics of plum jams made with different sweeteners.

Scientific works Vol. LX “Food Science, Engineering and Technology, 2013”, Plovdiv, 689-693.
Abstract

This research was made in order to determine quality characteristics of jams, produced with different
sweeteners: sucrose, fructose, sorbitol and Agave syrup. The pomological properties of fresh plums,
variety Stanley, were made by analysis on: weight, height, width and thickness of the fruit. For
estimation and comparison of quality characteristics between fresh plums and processed jams, the
chemical analyses were made on: total dry matter, soluble solids, total acids, pH, sugars, vitamin C,
proteins and ash.The highest value of total dry matters was recorded in jam with sucrose (49.44 %).
In the jams were found lower values for the content of vitamin C from 11.84 mg/100 g to 12.3 mg/100
g comparing to the fresh plum (14,5 mg/100 g). By sensory analysis, all varieties of jams were
evaluated as acceptable. Microbiological examinations indicate that jams are microbiologically proper
according to standards.
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Pesrome

N3cneaBaHeTo e HanmpaBeHO C Len onpeAenaHe Ha KauyecTBEHUTE XapaKTePUCTUKIM Ha KOHPUTIOPM,
NPOM3BEAEHN C Pa3NIMYHW NOANCAAUTENW: 3axapo3a, GpykTosa, copbuton M cupon OT arase.
N3nceaBaHM ca M MNOIMOSIOTMYHUTE CBOMCTBA Ha MPECHW CAnBM, copT CTeHAU - Terno, BUCOYMHA,
WwnprHa 1 aebennHa. baxa nscneaBaHm obULO CyXO BEULECTBO, Pa3TBOPUMM TBbPAM BELLECTBA, OOLLM
KnucenmHu, pH, obuwim 3axapu, ButammH C, NPOTEMHM U MMHEPA/IHN BELLECTBA KAaKTO Ha CypoBMHaTa
(npecHn cnmeuM, copT CTeHnM), Taka M Ha KOHAMOTIOPUTE, MOAYYEHM OT TAX U PasUYHUTE
noAcnaamTenu. Haih-BMCOKo CbAbpaHMe Ha Cyx0o BELLLECTBO e onpeaeneHo B KOHGUTIOPa CbC 3axapo3a
(49,44%). B KOHPUTIOPUTE € YCTAHOBEHO MO-HUCKO ChabpskaHue Ha sutamuH C (11,84 mg/100 g no
12,3 mg/100 g) B cpaBHeHWe ¢ npsAcHaTa camea (14,5 mg/100 g). Ypes ceH3opeH aHanus e ycTaBeHo,
4ye BCWMYKM BMAOBE KOHOUTIOPM ca nNpuemnmeum 3a norpebutenmte. MukopbuonornyHute
n3nceaBaHWA NOKA3BaT, Ye KOHPUTIOPUTE OTTOBAPAT HA MUKPOBUONOTMYHUTE NOKA3aTENM, HANIOKEHM
cnopep, CTaHAapTuTe.

.8-5/G.8-5 Comparations of the qualitative parameters of traditional feed stuff vs alternative
feedstuff., Journal of advances in agriculture, 2014, 2(1), 60-66.

Abstract

Animal feed is a product of vegetable, animal or mineral origin, obtained naturally or in industrial
process,as feed mixtures, concentrates and raw materials for the production of animal feed, which serve
as food for animals, which are not harmful to their health.The animal feed can be processed,partly
processed or unprocessed for animal nutrition. Historically, feed costs have represented 65-75 percent of
the variable costs of swine production, but for many producers this figure is higher now. As a result, feed
costs play a major role in determining the profitability of a swine enterprise. Feed costs are, and will
continue to be, an ever increasing factor in determining the profitability of a swine enterprise. Adopting
ingredient alternatives seems like a logical step for pork producers. The aim of this study is to compare
the qualitative parameters of feed stuffs from different groups,traditional and alternative,point to their
advantages and their disadvantages by their usage during the process of animal breeding and livestock
production,and all that in order to prove that the traditional feedstuffs can be replaced with
alternative,which will cost effectively and provide variety of benefits to the swine ratio including
energy,protein and fiber. The samples which were analysed were samples of corn and barley.The analyses
were made in the labotory of the Agro Idustrial Association — AGRIA.Parameters which refer to the quality
of the feedstuff and which were analysed were :moisture, ash insoluble in hydrochloric acid, raw proteins,
raw fiber, acidity degree and the amount of substances that they shouldn?t contain or should contain only
in certain quantities (forbidden substances).The obtained results were compared to the standard
parameters in order to compare the quality of the analysed feedstuffs. The obtained values from the the
tested samples are: moisture 10.4% and 10.58% for corn and barley respectively, proteins 8.06% and
11.27%; ash 1, 16% and 2.57%, fiber 2.61% and 3.84.

Pesiome

XpaHaTa 3a *KMBOTHW e MPOAYKT OT PacTUTEeNeH, XUBOTUHCKN AN MUHEPANEH NPOU3X0A, MoJydYeH
€CTECTBEHO WAW B MPOMWLLAEHM YCNOBMA, KaTo YpPaskHW CMECKM, KOHLEeHTpaTu. XpaHaTa 3a
XMBOTHUTE MOXKe Aa byae npepaboTeHa, YacTn4YHo obpaboTeHa nnn HenpepaboTeHa. B nctopuyeckn
nnaH pa3xoauTe 3a Gypark ca NpeaccTasnaBanun 65-75% oT pasxoauTe Npu OTIAEKAAHETO HA CBUHE,
a B HAKOW C/ly4am TO3M NMPOLLEHT € MHOTO NMO-BMCOK. B pe3ynTaT Ha ToBa pa3xoamTe 3a dyparku Urpant
OCHOBHa poaA Npu onpeaenaHe Ha peHTabWAHOCTTa Ha CBMHEBBAHOTO NpeanpuATtue. Llenta Ha ToBa
n3cnefBaHe e Jla Ce CbMOCTaBAT KayeCTBEHMTE MapameTpy Ha dypaxkmTe OT PasIMyYHKU rpynu
(TPaAMUMOHHM M anTepHaTWMBHM), 4a Ce NocoyaT TexHUTe nNpeauMMCcTBa M HeaoCTaTbUM, Npw
M3M0N3BaHETO MM B MpoLLeca Ha KMBOTHOBBACTBOTO. BCMYKO TOBa e C Uen Aa ce AoKaxe, ye
TPAAMUMOHHUTE dyparki moraT Aa 6baaT 3aMeHeHM C anTePHATUBHM, KOMTO Ca eBTUHM U ca A06bP
M3TOYHMK Ha NPOTENHU U BAAKHUHW. AHAM3MpPaHKM ca NpobuM OT LapesnLa 1 e4eMmK. AHann3uTe ca
HanpaseHn B nabopaTopuATa Ha dypaskeH 3aBoa ATPUA. OnpegeneHn ca napameTpuTe, KOUTO
onpeaensaT KaYecTBOTO Ha dyparkmTe (BNaroCbabprKaHMe, NeneaHo CbAbpKaHUe, CYPOBM MPOTENHN,
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BAAKHWMHW W CTeMNeH Ha KucenumHHocT). OnpefeneHo e M CbAbP!KAHWETO Ha BELLECTBA, KOMTO He
TpabBa fAa ce CbAbpKaT BbB ¢Gyparka WMAM TAXHOTO KOMMYECTBO TpAbBa fAa € B OnpeaeneHu
(MMHMManNHK) rpaHmum. MoaydeHuTe pesynTaT 6axa CpaBHEHM CbC CTaHAAPTHUTE NapameTpu, 3a 43
Ce CpaBHM Ka4YeCTBOTO Ha aHaAM3MpaHUTe dypaxku. MoayyeHUTe CTOMHOCTH OT U3ncenBaHnTe Nnpobu
ca: BnarocbvabpkaHue 10,4% n 10,58%, CbOTBETHO 3a LApeBMLUA M edyemMuK; npoTenHn 8,06% wu
11,27%; nenen 1, 16% n 2,57%; ¢onbpn 2,61% 1 3,84.

.8-6/G.8-6 Characterization of pectin isolated form stems of Helianthus Tuberosus
L.Horisont, 2014, 151-161.

Abstract
The pectin content in the stems of Jerusalem artichoke (Helianthus Tuberosus L.) was studied.
Extraction of the polysaccharide was carried out and their physico-chemical characteristics were
determined (degree of esterification, acetyl content, molecular weight, viscosity, etc.). The
monosaccharide composition of the isolated pectins was analysed and the presence of 7 neutral
sugars (L-rhamnose, D-glucose, D-fructose, D-mannose, D-galactose, D-xylose and L-arabinose) was
confirmed.
Pesiome
M3cnenBaHo e CbAbpKaHWMETO Ha MeKTMH B CTbb/iaTa Ha epycaiMmcKua apTuwok (Helianthus
Tuberosus L.) HanpaseHa e eKcTpaKuUuMs Ha NOA3UPaaM, C Len Aa ce onpeaenat TexHuTe GusmnKo-
XMMUYHW XapaKTEPUCTUKM (CTeNeH Ha ecTepudmKaumsa, CbabpKaHME HA aLETUA, MOSIEKYIHO TEro,
BMCKO3UTET U Ap.) AHAaAN3MPaH € MOHO3aXapUAHMAT CbCTB Ha M30MPAHNA NEKTUH M € NOTBbPAEHO
HanM4MeTo Ha 7 HeyTpasHM 3axapu (L-pamHo3a, D-raokosa, D-dpykTo3a, D-maHo3a, D-ranakTosa, D-
Kcunosa u L-apabuHosa).

.8-7/G.8-7 Students" habits for informed choise of food and drinks introduction. Journal of
Food and Packaging Science, Technique and Technologies, 7, 2015, 23-29.

Abstract
The development of educational activities and events to familiarize students with the ways of healthy
eating and their application is an important factor in the positive food culture in the younger
generation. The purpose of the survey is to study the eating habits of the students in the last classes
in secondary schools and to explain them the necessity of information when they make a purchase
of food and drinks.
Pestome
PaspaboTBaHeTo Ha 06pa3oBaTeNHN AEMHOCTM M CbOUTMSA, 3a 3aM03HaABaHE Ha YYeHULMTE C HaunHMTE
Ha 34PaBOC/N0BHO XpaHeHe 1 TAXHOTO NPUIOKEHWE, e BaxkeH GaKTop 3a NONOKUTENHATa XpaHUTeIHa
KyNTypa B NOAPacTBalloTo NokoneHue. Llenta Ha NpoyYysaHeTo e Aa ce M3CNeaBaT XpaHWUTeaHuTe
HaBMUM Ha YYeHWUMTe B TMOCAEAHUTE KNAcOBE B CPEAHUTE y4uauliEa U A3 UM ce 0BACHM
HEeobX0AMMOCTTa OT MHGOPMALMA, KOraTo 3aKymnyBaT XpaHW U HaMUTKK.

I.8-8/G.8-8 OcHo8HU meHOeHYuU 8 2pa0CKUA U CesICKU hompebumesiCKU UHMepec KoM
UHGhopmayuama Ha xpaHumenHume emukemu. Hay4Hu mpyodoee Ha PyceHcKu
yHusepcumem, 54 (10.2), 2015, 190-196.

Abstract

Major trends in urban and rural consumer's interest in information that food labels contain: The
present article examines the attitude of consumers from urban and rural type towards the usage of
information that food labels contain. Surveys have been conducted and the results have been
processed and summarized through the program MS Excel. The goal of this research is to find
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differences and similarities in a number of indicators tracking the behavior of consumers in towns
and villages and what helps them make their informed choice about food and beverages.

Pesiome

HacTtosllaTta ctaTva pasrnexga OTHOLWIEHMETO Ha MOoTpebuTennTe OT TPaAACKM U CENCKM TUM KbM
M3MNON3BaHETO Ha MHDOPMALMA, KOATO CbAbPIKAT ETUKETUTE Ha XpaHuTe. [1poBeaeHM ca NpoyYBaHKs
M pesyntatute ca 0bpaboTeHn 1 0boblieHn Ypes nporpamaTta MS Excel. LlenTta Ha ToBa nM3cneaBaHe
e [a ce OTKPMAT pasanumMaTa n NPUAMKMTE B peauLa NnokasaTenm, npocieassalliy noBeaeHneTo Ha
noTpebuTennTe B rpadoBeETE M cenata M TOBa, KOETO MM Momara Aa HanpaBaT CcBOS MHOOPMMPaH
nM360p 3a XpaHW M HAMUTKM.

I.8-9/G.8-9 Emepu4Ho macao om nnodose Ha Kum (Carum Carvi L.). Cbcmas, ceolicmea u
npunoxceHue. Hay4Hu mpyoose Ha PyceHcku yHusepcumem 2015, 24-27.

Abstract

The article is literature survey giving informationabout the chemical composition, action and usage
of essential oil of caraway (Carumcarvi L.) seeds. There are represented a lot of research dates from
different countries. The research give information of caraway's main compounds, their qualities and
advantages. This generalized information proves the value of caraway, not only like an aromatic herb
but also like very functional additive for food industry, cosmetic industry and others. This is a premise
to work in line to change some synthetic ingredients with essential oils which has the same qualities.
Pesiome

CraTusTa e nuTepaTypeH 0630p, KOWTO AaBa MHOOPaMUMA 338 XMMUYHMA CbCTas, AEWNCTBUETO U
ynoTtpebata Ha eTepuyHO macao OT KMmuoH (Carumcarvi L.). MpeacTaBeHy ca MHOMO JaHHW OT
Pa3nYHK CTpaHu. M3nceasaHusaTa AasaT MHOOPMaLMA 338 OCHOBHUTE CbeAMHEHMA Ha KMMUOHA,
TeXHUTE KayecTsa 1 npeanMmcTsea. Tasm oboblieHa MHGoOpMaLMa J40Ka3Ba CTOMHOCTTa Ha KUMMUOHA He
CaMO KaTo apomaTHa BuaKa, HO M KaTo MHOTODYHKLMOHAAHA A00aBKa 3a XpaHWUTENHO-BKycOBaTa
NPOMULLNEHOCT, KO3METUYHATa UHAYCTPUA 1 Ap. ToBa e NPeanocaBKa HAKOU CUHTETUYHMU CbCTaBKM
Aa 6baaT 3aMeHeHU C eTUPUYHM Maca, KOUTO MMaT CbLMTE KayecTsa.

.8-10/G.8-10 Incidence of antocyanins in different types of fruit. Scientific works of University
of Food Technologies Vol LXIl, 2015, 304-3089.
Abstract
The interest for anthocyanins in the past years is due to their potential application in the food,
pharmaceutical and cosmetic industries. The interest is particularly increased due to their positive
effects on human health (reducing the risk of cardiovascular diseases, cancers, improving type, etc.).
Anthocyanins represent soluble (hydrosolubil) pigments found in the vacuoles of plant cells from the
fruit scarfskin (grapes, plums) and the fruit mezokarp (raspberry, strawberry, blackberry, cherry).
They belong to the group of flavonoids and are responsible for the wide variety of colors in plants
(red, purple, blue).
Pesrome
MHTepecbT KbM aHTOUMAHWHWUTE Npe3 MOCNedHUTE TOAMHW Ce Ab/XKM Ha MOTEHUMANHOTO UM
NPUNOKEHNE B XpaHWUTENHATA, PapMaLLeBTMYHATA M KO3METUYHATA MHAYCTPUA. MHTEPBCHT € 0cobeHo
MOBMLLEH, NMOPAAM NONOKUTENHUTE UM eDEKTU BbPXY YOBELWKOTO 34paBe (HamanaBaHe Ha puUcKa oT
CbpAEYHO-CbA0BM 3ab0NABaHUA, pakoBW 3abonABaHWA W Ap.). AHTOUMAHWHWTE NpeacTaBAABaT
Pa3TBOPMMM MUTMEHTWU, HaMMpPaLLM CE BbB BaKyO/IMTE HA PaCTUTENHWUTE KAETKM OT MA0A0BaTa
obBmBKa (rposae, cAMBM) WM NAOAOBMA Me3oKapn (ManuHa, Arofa, KbnuHa, 4depelwa). Te
nNpUHaZNexaaT KbM rpynaTa Ha GpiaBoHOMAWMTE M Ca OTTOBOPHM 3a TOASMOTO pasHoobpasue oT
LBETOBE B pacTeEHUATA (YePBEHO, IMNABO, CUHBO).
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[.8-11/G.8-11 Correlations between quality of flour T-500 chracteristics and bread. Journal of
Faculty of Food Engineering, Stefan cel Mare University of Suceava, Romania,Volume XV,
Issue 1 - 2016, pag. 46 — 54.

Abstract

The quality of flour and its quality characteristics (quantity of gluten, quality of gluten, physical and
chemical properties of gluten, the ability to release a gas etc.) influence the quality of flour and that
of bread. If we take into consideration whether one type of flour is of quality or not, a correct answer
will be given only when its rheological characteristics are well known. The aim of the present study is
to determine how quality characteristics of wheat flour T-500 can influence bread volume, showing
that the quality characteristics of eight different types of wheat flour T-500 are established according
to the analysis result of the rheological characteristics of the kneaded dough. Thus, according to the
obtained results, the dependence between the examined parameters of flour (the content of
moisture, the content of ash, acid level, amylographic number, moisture gluten, extensibility,
extensibility resistance, the relation Re/E, energy of dough) and bread volume, is determined with
correlation. There is a positive correlation between certain parameters of the examined flour and
bread volume.

Pestome

KayecTBOTO Ha OpalWHOTO M HEroBUTE KAYeCTBEHW XapPaKTEPUCTMKM (KOSMYECTBO M KayecTBO Ha
TNyTeH, GU3UYHU U XMMUYHM CBOMCTBA Ha IyTeH, CNOCOBHOCT 3a OTAENAHE Ha ra3 1 Ap.) BAUAAT BbPXY
KayecTBOTO Ha BpallHOTO M cnefoBaTeIHO BbpXy TOBa Ha xnaba. Jann eAHO 6pallHO e KayecTBEHO
WAV He 3aBUCK OT HErOBUTE PEOSIOTUYHM XapaKTepuCTMKKM. LlenTa Ha HacToAwaTa CTaTnA e Aa ce
onpeaenu, Kak KayeCTBEHMTE XapaKTEPMUCTMKM Ha NileHnyHo bpawHo T-500, moraT Aa NoBAMAAT Ha
obema Ha xn1a6a. KauecTBeHUTE XapaKTEPUCTUKM Ha OCEM Pa3IMYHK BUAA NWeHMYHO HBpaluHo T-500
Ce yCTaHOBABAT OT Pe3yaTaTUTe, MOJYYEHM OT PEO/IUTYHUTE M3ncedBaHuA. Cnopen nosyvyeHuTe
pesyaTaTV 3aBMCMMOCTTa MEXIy W3CAe[BaHUTe napameTpu Ha OpallHOTO (BNarochbAbpraHue,
CbAbpKaHME Ha MMHEpPasIHM BELLECBA, KMCEAMHHOCT, ammaorpadCcko YmMcio, BAAXKHOCT Ha TyTeH,
Pa3TersMBOCT, yCTOMYMBOCT Ha Pa3Ter/IMBOCT, OTHOLWeHWe Ha Re/E, cuna Ha BpaliHoTo) M obema ca B
Kopenaumsa. CblLecTBYBa MNONOKUTENHA KOpenauusa Mexay OonpeaeneHu napameTpu Ha
n31cefBaHOTO OpallHO M 06emMbT Ha xnsba.

.8-12/G.8-12 Nutritional properties of einkorn wheat (Triticum monococcum L.) Proceeding
of 55th Conference of Ruse University, Bulgaria, 2016, 381-384.

Abstract

Cereals are the main source of protein, fat, vitamins, minerals and antioxidants. Einkorn wheat
originates from Turkey, but it is also very often found on the Balkan Peninsula. Einkorn wheat contains
a large amount of vitamins, minerals and antioxidants, but there are also a number of health benefits.
Pestome

3bpHEHUTE XPaHM Ca OCHOBEH W3TOYHMK Ha MNPOTEVMHM, MA3HUHKU, BUTAMUHM, MUHEPaNU W
aHTUOKCMAAHTU. JTUMeLbT e NileHuLa C Npon3xXo oT Typuma, HO ce Cpellla 1 B OCTaHauTe ApbPKasu
Ha bBafnKaHCKMA MOoAyoCTPOB. /IMMELBT CbAbP)Ka FOAAMO KOIMYECTBO BUTAMUHW, MUHEpanu M
aHTUOKCMAAHTU, HO MMa W1 peauLIa NoA3M 33 34PaBeTO.

.8-13/G.8-13 Dietary habits of a part of the population in the republic of Macedonia.
Proceedings of University of Ruse, 2017, 57 (10.2), 51-53.
Abstract
The habits for consuming healthy and high-quality foods enable the preservation of health and
maintenance of the functionality and vitality of the organism. In order to get a clearer picture of the
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dietary habits of a part of the population in the Republic of Macedonia, a survey was conducted. The
survey was conducted by voluntary electronic surveying of 215 people (44 men and 171 women)
aged over 18, from different cities in the Republic of Macedonia, who answered questions related to
their daily diet. Based on the results obtained, it can be concluded that most of the respondents have
a habit of consuming fruits and vegetables every day. More than half of the respondents consume
fish once a week (58.48% of women and 52.27% of men). A small number of those surveyed consume
products such as canned food, ready-made dishes, pizzas (1.17% % women and 4.55% men), on a
daily basis. Most of the respondents eat sweets and salty snacks twice a week. The percentage of
women and men who do not pay attention to the intake of salt and sugar in their body is high. Most
respondents consume food twice a day (women 51.46% and men 43.18%), while there is a small
percentage of interviewees what eat in between meals. Regarding caloric intake, 47.37% of women
and 63.64% of men do not care about calorie intake, although most of the respondents reported that
they are familiar with the principles of proper nutrition. From the results obtained, it can be
concluded that generally the percentage of people who consume healthy, properly combined foods
is low. Therefore, in order to improve the health of the population in our country, the resolution of
this big problem that affects the entire population must be encouraged. Promoting the habits of
healthy eating and physical activity should be continued in order for such habits to become rules and
norms for all people.

Pestome

HaBuuMTe 3a KOHCYMMpPaHe Ha 3PaBOC/IOBHM M BMCOKOKAYECTBEHW XPaHM [aBaT Bb3MOMKHOCT 3a
noaobpsaBaHe Ha 34PaBETO M NOAAbP}KAHE HAa PYHKLIMOHANIHOCTTA M KU3HEHOCTTA Ha opraHM3ma. 3a
[a ce MNoJsly4n No-AcHa NpeacTaBa 3a XpaHUTENHWUTE HaBULM Ha YacT OT HaceNeHWeTo B Penybanka
MakenoHus, bellie NpoBeAEHO NPOYYBaHe, Ype3 40OPOBONHO €/1EKTPOHHO aHKeTUPaHe Ha 215 ayLun
(44 mbke 1 171 »keHu) Ha Bb3pacT Hafd 18 roanHM OT pasinyHK rpagose Ha Penybinka MakeaoHus,
KOMTO OTroBapAT Ha BbMPOCK, CBbP3aHMN C eXKeJHEBHOTO MM XpaHeHe. Bb3 OCHOBa Ha MosiyyeHuTe
pe3ynTaTM Ce YCTaHOBW, Ye MOBEYETO OT aHKETMPaHWTE MMAT HaBWK Aa KOHCYMWPAT MNIoA0Be U
3e/IeHYYyLM BCEKWM feH. loBeye OT MNOJIOBMHATA OT aHKETMPAHWUTE KOHCYyMMpaT puba BeaHbK
ceammniHo (58,48% oT weHuTe U 52,27% oT mbxKeTe). Masika 4acT OT aHKeTUpPaHUTe KOHCyMupaT
eefHEeBHO MPOAYKTM KaTo KOHCEPBM, roToBM ACTUA, nnuum (1,17% »weHn 1 4,55% mbiKe). MNosedeTo
OT aHKeTMpaHUTe AAaT CNAKM U CONEHMN 3aKyCKM ABa MbTU CeAMMYHO. BUCOK e NPOLEHTHT OT ABaTa
nona, KouTo He 06bPLLAT BHMMAHME Ha BHACAHETO B OPraHM3ma Ha CO/ M 3axap, 4Ypes XpaHaTa.
MoBEYETO aHKETMPaHU Ce XPaHAT ABa MbTU AHEBHO (KeHun 51,46% n mbKe 43,18%), NPOLEHTHT Ha
TE3M, KOUTO KOHCYMMPAT APYrM XpPaHU MEeXIy ABe OCHOBHM ACTMA, € ManbK. o OTHOWeEHWe Ha
npuema Ha Kanopuu, 47,37% oT keHute un 63,64% OT MbXKETE He ce MHTepecyBaT OT Npuema Ha
KasopuW, BbMPEKM 4Ye MOBeYeTO OT aHKeTMpaHMTe, Ka3BaT, Ye ca 3ano3HaTi C NPUHUMNUTE Ha
NpPaBUAHOTO XpaHeHe. OT NOlyYeHUTE Pe3yNTaTM MOXKE Aa Ce 3aK/IH04M, Ye KaTo LANO NPOLEHTHT Ha
XopaTa, KOUTO KOHCYMMpPaT 34paBOCI0BHM XpPaHU e HUCHK. ETo 3allo, 3a Aa ce noaobpum 34paBeTo Ha
HaceneHWeTo y Hac, TpAbBa [a ce HacbpyaBa pPellaBaHeTO Ha TO3M roaam npobaem, KOMTO 3acara
UANOTO HaceneHue. HacbpyaBaHETO Ha HaBMLMTE 3a 3/1paBOC/IOBHO XpPaHeHe M dU3nYecka akTMBHOCT
TpsabBa Aa NPOABL/AKM, 33 Aa Ce NPEBbPHAT TE3M HABULM B NPaBMIa M HOPMM 33 BCUYKM XOPa.

.8-14/G.8-14 A review of B8-glucans (physical and chemical properties usage in people’s diet
and health benefit form consummation. Proceedings 12th Symposium “Novel Technologies
and Economic Development”, 2017, 56-63.

Abstract

B-Glucans belong to the group of soluble dietary fiber. They consist of D-glucose monomers linked
through B-glycosidic bonds. There are different sources of B -Glucans like: yeast, mushroomes,
different kinds of bacteria, barley and oat. Producing B-Glucans is connected to the way of extraction
from the natural source. A review of physical and chemical properties of B-Glucans, their usage in
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people’s diet, B-Glucans of cereals, as well as health characteristics (benefits) from the B-Glucans
consummation is given in this work.

Pesiome

BeTa rntoKaHUTe NpuHagAexKaT KbM rpynaTta pasTBOPMMM XPaHUTENHW BAaKHMHW. Te ce cbCTOAT OT D-
TNOKO3HW MOHOMEPMU, CBbP3aHM Ypes B-rINMKO3NAHN BPb3KM. ChLLECTBYBAT Pas/IMYHN U3TOUHULM Ha
feTa raoKaHu: mas, bu, pasnnyHn BuaoBe HakTepun, edeMmnk 1 oBec. Npom3BoACTBOTO Ha OeTa
TIIOKaHM € CBBbP3aHO C HauyMHa Ha M3BAMYaHE (eKCTPaKLMS) OT eCTECTBEHMS M3TOUYHMK. B Tasu ctaTma
e JadeH nperned Ha GU3NYHUTE U XMMUYHUTE CBOMCTBA Ha OeTa rntoKaHuTe, TAxHATa ynotpeba B
eXXeHeBMETO, KaKTO U 34paBHMTE NON3M OT TAXHATA KOHCYMaLMA.

.8-15/G.8-15 Production and characterization of plum jams with different sweeteners.
Journal of Hygienic Engineering and Design, 2017 Vol 19, 67-77.

Abstract

Jam production is one of the oldest food conserving methods, where the properties of the raw
material are transferred to the finished product. The most frequently used sweetener in jam
production is sucrose, however, other sweeteners may also be used. In order to determine and
compare the characteristics of jams produced by using different sweeteners, different types of plum
jams were produced and their chemical properties were determined. Jams were produced by boiling
down previously prepared fruits, in open stainless steel vats on direct flame, temperature of = 100
0C, for a period of 15 minutes. The sweeteners used include: sucrose (reduced amount), fructose,
sorbitol, and agave syrup. The research was repeated three times, in a period of three years. Analysis
was conducted on the fresh plum fruits of the Stanley variety and on the obtained jams of the
following chemical parameters: total dry matter (by oven drying, 105 OC), soluble solids (with the
refractometer), sugars (HPLC method), total acids (titration with a 0,1 M solution of NaOH), pH (pH
meter), pectin’s (Carre and Haynes method), vitamin C (iodometric titrimetric method), anthocyanins
(spectrophotometric), proteins (Kjeldahl method), fats (Soxhlet method) and ash (gravimetric
determination). Microbiological tests of the obtained jams were also conducted. The samples were
tested for Salmonella spp., Listeria monocytogenes, Enterobacteriaceae, Clostridium perfrigens,
yeasts and moulds using tested ISO microbial determination methods. The resulting values for the
average content of total dry matter in the jams (43.29 - 44.36%) are correlated with the average
values obtained for the soluble solids (42.04 - 42.89%). Lower values were obtained for the content
of vitamin C (11.35 - 11.73 mg/100 g), as well as for the content of anthocyanins (5.56 - 28.19 mg
CGE /100 g FW) in jams compared with the established values in the fresh fruits (13.93 mg/100 g and
34.81 mg CGE/100 g FW, respectively). From the results it can be concluded that the obtained jams
possess the necessary quality in compliance with the standards. All jams are according the regulations
for microbiological food safety.

Pesiome

MpOM3BOACTBOTO Ha KOHOUTIOPW € eAnH OT Hal-CTapuTe MEeTOAM 3a KOHCEePBUPAHEe Ha XpaHu, Npu
KOWTO CBOWCTBaTa Ha CypoBMHATa Ce NPeHacAT BbPXy KpalHMa NpoayKT. Hail-yecTo M3non3BaHuaT
noAcnaguTen Npv Npoun3BOACTBOTO Ha KOHOUTIOPYM € 3axapo3aTa, HO MOTaT Aa Ce M3M0A3BaT U APYrM
noAcnaguTenn. 3a fa ce onpeaensaT U CPaBHABAT XapPaKTEPUCTUKMTE Ha KOHOUTIOPMTE C pas3inyHM
noacnagutenu, 6axa NPoM3BEAEHW Pa3AMYHM BUAOBE KOHOUTIOPU OT CAMBM M BsAxa onpedeneHu
TEXHUTE XMMWYHM CBOWCTBA. KOHOUTIOPUTE Ca MNO/yYeHW 4Ype3 BapeHe Ha NpeaBapuUTenHo
NPUroTBEHM MOMOABE B OTKPWUTM CbAOBE OT HEpbKAaema CTOMaHa Ha AMPEKTeH NJambK, Mpu
TemnepaTtypa oT okono 100 °C, 3a Bpeme 15 muMHYTWU. M3n0on3BaHW ca noacnaguTenmnTe: 3axaposa
(HamaneHo KoAmyecTso), bpyKTo3a, copbuTon, M cupon OT arase. M3cneaBaHMATa ca TPUKPATHO
NOBTOPEHM, 3a NMepuos OT TpW roAvHW. M3cneapaHuATa ca HamnpaBeHM KaKTO Ha M3nos3BaHaTa
cypoBuHa (camBu oT copTa CTeHAM), Taka U Ha NoaydeHuTe KoHpuTiopu. OnpeaeneHo e CyxoTo
BELLEecTBO (Ypes cyweHe B cylwmaHa npu 105 2C), pa3TBOpMMM TBBPAM BELLECTBA (C pedpakTomeTsbp),
3axapu (HPLC meTtoa), obuim knucenmnu (tutpysare ¢ 0,1 M pa3steop Ha NaOH), pH (MogomeTtpuueH
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MET0/), aHTOLMAHUHKN (CNEeKTPOPOTOMETPUYEH METOA), NMPOTEUHU (MeToa Ha Kenaan), masHUHMU
(meTon Ha CoOKcneT) M neneaHo cbAbpkaHue (rpaBumeTpuueH aHanms). [poBedeHM ca M
MWKPODBMNONOTMYHIN N3CNeABaHNA Ha NoaydYeHuTe KoHbuTopu. MNMpobuTe ca TectBaHW 3a Salmonella
spp., Listeria monocytogenes, Enterobacteriaceae, Clostridium perfrigens, opoXam N NAECEHU, KaTo
ce 1M3no/13BaT ctaHaapTHM ISO meToaMKn. MNonydyeHnTe CTOMHOCTY 33 CPeAHOTO ChAbpKaHMe Ha 06LLo
CYyXO BELLEeCTBO B KOHOUTIOpUTE (43,29 - 44,36%) ca CBbP3aHN CbC CpeaHUTE CTOMHOCTM, NOIy4eHM 3a
pa3TBOpMMMTE TBbPAM BellectBa (42,04 - 42,89%). MO-HWCKM CTOMHOCTM ca MOJyYeHW 3a
CbabpsKaHMeTo Ha BuTammH C (11,35 - 11,73 mg/100 g), KakTo 1 3a CbAbPHKAHMETO Ha aHTOLMAHNHM
(5,56 - 28,19 mg CGE / 100 g FW) B KOHQUTIOPUTE B CpaBHEHMe ¢ npecHuTe nnogose (13,93 mg/100
g v 34,81 mg CGE/100 g FW, cboTBeTHO). OT pesynTatute MOMKe Ja Ce 3aK/4u, Yye nosydyeHuTe
KOHOUTIOPW NpUTENKaBaT HEOHBXOAMMOTO KaYeCTBO, KOETO € B CbOTBETCTBME CbC CTaHAAPTUTE. BCUYKM
KOHOUTIOPM Ca NPOU3BELEHM CbINIACHO HapeabuTe 3a MUKPOBKMONOTMYHA 6E30NaCHOCT Ha XpaHuTe.

.8-16/G.8-16 Sensory characteristics of peach and plum jams with different sweeteners.
Journal of Faculty of Food Engineering, Stefan cel Mare University of Suceava, Romania
Volume XVI, Issue 1-2017, 13-20.

Abstract

Sensory characteristics are of great significance for all food products. These are features which every
consumer evaluates on a daily basis and based on that assessment decides whether to buy or not a
product. The aim of this paper is to examine the sensory characteristics of peach and plum jams,
prepared with different sweeteners (sucrose, fructose, sorbitol and agave syrup) and determine
which of them is the most acceptable one for consumers. Sensory analysis was conducted by applying
the scoring system, which assessed individual quality criteria (smell, taste, color and consistency). The
results of analysis showed that the color, smell, taste and consistency of tested jams are acceptable.
Jams with sorbitol, assessed with the highest average total grade have better sensory characteristics
as compared with jams prepared with other sweeteners.

Pesiome

CeH30pHUTE XapaKTePUCTMKM Ca OT TONAMO 3HAYeHMe 33 BCUYKM XPaHUTeNHW NpoayKTU. ToBsa ca
XapaKTEePUCTMKM, KOMTO BCEKWM NOTPebUTEN OLeHABa exeAHEeBHO M Bb3 OCHOBA Ha TasW OLEHKA
pellaBa Aann Aa Kynu onpeaeseH npoaykT uau He. Llenta Ha aHCToAlTa CTaTuA e Aa ce M3cneasat
CEH30PHUTE XapPaKTePUCTUKM Ha KOHOUTIOPWM OT MPACcCKOBM M CAMBM, MPUFOTBEHW C Pa3ANYHM
noancaamTenu (3axaposa, GpyKTo3a, CopbUTON M CMPOM OT araBe) 1 Aa ce onpeaenu Ko oT TaX e Hait-
npuemnns 3a notpebutenmte. CEH30PHUAT aHanM3 € M3BbPLIEH 4Ype3 npuaaraHe Ha TOYKOBO
oLeHABaHe, KaTo KOHOUTIOPUTE Ce OLLEHSBAT MO MHAMBUAYAHWU KPUTEPMM 33 Ka4ecTBO (MUPUC, BKYC,
UBST M KOHCUCTEHUMA). PesynTaTuTe OT CeH30PHMA aHaM3 NoKasaxa, Ye LBETbT, MUPUCHT, BKYCHT U
KOHCUCTEHLMATA Ha BCUYKM U3CAeaBaHN KOHOUTIOPU, ca Mpuemansn. KoHduUTIopuTe cbC cCOpObUTON Ca
OLEHEHN C HaW-BMCOKA OLEHKa WM MMaT Mo-400pU CEH30pPHM XapaKTepUCTUMKM, B CpaBHEHWE C
KOHOUTIOPUTE, MPUTOTBEHN C OCTaHaAWUTE NOACNAAUTENN.

.8-17/G.8-17 Compare between biscuits produced with Hull-less and Hulled barley.
Proceedings of 9th International Confress of Food Technologists, Biotechnologists and
Nutritionists, 2018, 6-11.

Abstract

The use of non-traditional raw matetrials and flour and replacement of wheat flour with them, follows
the modern trend of production of healthy bakery products. The aim of this paper is to show the
difference between flour from hull-less and hulled barley and biscuits produced form 100% hull-less
and hulled barley flour. The following analyzes were made on flour and produced biscuits (Method
AACC 10-50D), moisture (ISO 6540), ash (ISO 5984:2002), antioxidant activity (DPPH method) and
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total polyphenols (determined with Folin-Ciocalteu reagent). After baking in biscuits was measuring
the color of the biscuits in CIE L*a*b* system by using colorimeter (Konica Minolta Chroma Meter
CR-400, Japan). From the analyses made, we have found that hulled barley flour has higher moisture,
ash, antioxidant activity and total polyphenols than hull-less barley flour. Chemical analysis in biscuits
show that heat treatment (baking) reduces the moisture, ash, antioxidant activity and total
polyphenols in biscuits. The produced biscuits with hulled barley flour was more lighter, less redder
and yellower then biscuits produced with hull-less barley flour.

Pesiome

13non3BaHEeTO Ha HeTPaAMLMOHHM CYPOBUHM 1 BpallHO M 3aMAHaTa Ha NieHMYHOTO BpallHo ¢ TAX,
cnefABa CbBpeMeHHaTa TeHAEHUMA 33 MPOM3BOACTBO HA 34PaBOCAOBHM XNebHu nsgenua. Lenta Ha
Ta3W CTaTUA e A3 NOKaXKe pasanKaTa Mexay 6pallHOTO OT ro/I03bPHECT eYeMMK, edeMnK He3 06BMBKa
" BUCKBUTK, NPOM3BEAEHM OT Te3M ABa BMAa bpallHO. HanpaBeHu ca cheHUTe aHan3mM: NoayYaBaHe
Ha 6uckeuTn (AACC 10-50D), snara (ISO 6540), nenen (ISO 5984:2002), aHTMOKCHMOAHTHA aKTUBHOCT
(DPPH meToa) v obuwm nonndeHonm (onpeaenerHn c peaktms Folin-Ciocalteu). Chen, nsanuyaHe Ha
OUCKBUTUTE e onpedeneH W UBETbT Ha buckeutuTe upes CIE L*a*b* cuctema, ¢ nmomollTa Ha
kKonopumeTbp (Konica Minolta Chroma Meter CR-400, AnoHua). OT HanpaBeHWTe aHanunsu
YCTaHOBUMXME, Y€ r0/I03bPHECTUAT E4EMMK MMA MO-BUCOKO BNAroChAbprKaHME, MMHEPAIHWN BELWLECTBA,
QHTMOKCMAAHTHA aKTMBHOCT M obWM NOAMPEHONM, OTKOAKO OPALIHOTO, MOJYYEeHO OT OAtOLWLEH
e4yeMmK. XUMUYHUAT aHa/IM3 Ha BUCKBUTMTE NOKa3Ba, Ye M3NNMYaHETO HaMa/ABa BNAroCbAbpKaHMETO,
MUHEpPaAHUTE BelecTBa, aHTMOKCMAAHTHATa aKTMBHOCT M obwuTe nosvdeHonuTe B BUCKBUTUTE.
MpounsBeaeHUTe BUCKBUTU OT FONI03BPHECTUA EYEMUK Ca MO-MEKM, MO-MaJIKO YepBEeHU U nosede
¥bATW, B CpaBHEHME C BUCKBUTUTE, MPOM3BEAEHM OT OJIOLLEH eYeMUK.

I.8-18/G.8-18 Quality evaluation of cookies produced from wheat flour and brewer’s malted
barley flour. Proceedings of the 7 International Specialized Scientific and Practical Conference,
2018, 74-76.

Abstract

Cookies, sometimes called “sweet biscuits” or “tea biscuits”, are type of the short dough biscuits and
they are one of the most widely consumed cereal-based products in the world. Typically, these
products are produced with high levels of sugar and fat using a low protein wheat flour. Unlike bread,
cookies are products that allows use of higher levels of wheat flour substitutes, because of their
properties that do not require gluten development and high degree of extensibility and elasticity of
dough. Baking quality of cookie composite flour was determined according to AACC Approved
Method 10-50.05. Cookie volume was measured by laser topography method with the use of Volscan
Profiler (Stable Microsystems Ltd., Surrey, UK). Hardness (N) of cookies was evaluated using a TA.XT2i
Texture Analyzer (Stable Microsystems Ltd., Surrey, UK) with Texture Expert™ software three hours
after baking. The present research has demonstrated that malted barley flour can be successfully
used as a functional and nutritionally valuable substitute for wheat flour. Malt flour addition increases
diameter, volume, spread factor and hardness of cookies but still produces highly acceptable cookies
with attractive dark colour and pleasant specific flavour. Therefore, malted barley flour could be used
as a suitable ingredient for modifying cookies physical properties.

Pesrome

BUCKBUTUTE, NMOHSIKOra HauMpaHu ,Cnagknm OUCKBUTU® MAK ,YaeHn BUCKBUTU® ca BUA U34enusa oT
MaNKM KbCOBE TECTO M Ca edHW OT HaW-WMPOKO KOHCYMWPaHUTE MPOAYKTU Ha 3bPpHEHa OCHOBa B
ceeTa. OBMKHOBEHO Te3W MPOAYKTM CbAbPMKAT FONAMO KOMYECTBO 3axap M MasHWHM, a npu
NOAroTOBKaTa MM Ce M3M0/138a NIIEHNYHO BPaLHO C HUCKO CbAbPKaHME Ha NPOTEMHK. 3a pasnnka
oT xNs6a, BUCKBUTMTE Ca NPOAYKTU, KOUTO NO3BONABAT M3MNOA3BAHETO Ha NO-FO/IEMM KOAMYECTBa Ha
3aMecTUTeNN Ha NWeHNYHOo BpallHo, NOPaaM CBOMCTBATA UM, KOUTO HE M3MUCKBAT Pa3BUTME Ha TyTeH
M BMCOKa CTemneH Ha PasTerMBoCcT M eNacTMYHOCT Ha TeCcToTo. KayecTBOTO Ha MHOTOKOMMO3UTHOTO
OpaliHo 3a bucksuTK e opneaeneHo cbrnacHo AACC meton 10-50.05. Ob6embT Ha HBUCKBUTUTE €
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M3MepeH Ypes nasepeH MeTos ¢ nomollTa Ha Volscan Profiler (Stable Microsystems Ltd., Surrey, UK).
Tebpaoctta (N) Ha 6uckBumuTe belle oueHeHa ¢ nomollTa Ha TA.XT2i Texture Analyzer (Stable
Microsystems Ltd., Surrey, UK) cbc copTyep Texture Expert™ - Tpu yaca cinef M3nuuaHe. HacToAawoTo
n3cneZlBaHe MOKasa, Ye MaaluoBOTO eyemMMyeHO OpalllHO MOXKe YCMewHo Aa Ce M3Mosa3Ba KaTo
bYHKUMOHANEH M XPAaHUTENHO LieHEH 3aMeCTUTEN Ha NEHNYHOTO bpalHo. lobaBAHETO Ha MaALLOBO
OpallHO yBesnMyaBa JAuMamMeTbpa, obema, KoepuuUMeHTa Ha paswupaBaHe M TBbPAOCTTa Ha
oucksuTUTE. TONYYEHN Ca MHOTO MPUEMIMBM DUCKBUTKM C aTPAKTMBEH TbMEH UBAT WM MNPUATEH
cneumndmyeH Bryc. CneaoBaTesIHO MaUOBOTO eyemMUyeHO OpallHO MOXKe Aa Ce M3MO0A3Ba KaTo
noAxoAsLla CbCTaBKa 3a MmoanduLUmpaHe Ha GU3NYECKMTE CBOMCTBA Ha DUCKBUTUTE.

.8-19/G.8-19 The influence of industrial and facial water on the fifth channel situation in the
City of Bitola. Proceedings of University of Ruse, 2018, 57 (10.2), 51-53.

Abstract

The concept of sustainability in urban waste water management is more commonly used and has a
primary focus on ways to the environmental protection, public health and water resources. The fifth
channel is located in the City of Bitola and is filled with mountain water - Siva Voda. Half of the fecal
wastewater from the City of Bitola and the village of Kravari and the industrial wastewater from the
factory for yeast and alcohol, the beer factory, the factory for production of paper and cardboard
packaging, the ,Kiro Dandaro” printing plant and the Sugar Factory flow in it.The measuring points
are along the fifth channel: Measuring point 1 - fifth channel at the exit from Bitola, Measuring point
2 - fifth channel at the village of Kravari, Measuring point 3 - fifth channel before it enters the Crna
River. For determining the condition of the water, the following physical chemical parameters were
examined in the fifth channel: the water temperature determined by a digital thermometer, turbidity
(opacity) was determined by turbidimeters, suspended solids, dissolved oxygen, biological oxygen
consumption (BOD), chemical oxygen consumption (COD) and together organic carbon (TOC) was
determined with UV PASTEL - tool for directly reading of the values. All examinatios are conducted in
March and September. By summarizing the results obtained, it can be concluded that the largest
pollution is in the Measuring point 2, which is more pronounced in September. The value of BOD is
370mg /L, TOCis 72,0 mg/ L in the same measuring place and the same month. This situation is due
to the increased concentration with organic pollution in the Measuring point 2. Therefore, it is
preferable to temporarily clean the channels and purify the wastewater in order to protect the
environment.

Pesiome

KoHuenuuATa 3a yCTOMYMBOCT B YNPaBAEHMETO Ha MPaACcK1Te OTNaabyHM BOAM Ce M3M0A3Ba NO-4eCcTo
M MMa OCHOBEH OKYC BbPXY HAaUYMHWUTE 33 OMas3BaHe Ha OKOJIHATa cpena, 0OUeCTBEHOTO 3/paBe U
BOAHUTE pecypcu. NeTUAT KaHan ce Hamupa B rpaf buUToNa n e mbfieH ¢ NaHWHCKa Boda - CvBa BoAa.
MonoBMHaTa OT deKanHUTe OTNadbyHM BOAWM OT rpaf butona u c. KpaBapu M NpoM3BOACTBEHUTE
OTMagHW BOAM OT 3aBOJA 33 APOXKAM U anKkoxos, dabpuKkaTa 3a bupa, dpabprKkaTta 3a NpoOM3BOACTBO
Ha XapTUEeHW 1 KapTOHEHM OMaKOBKM, NevaTHMLUa ,, Knpo JaHaapo” n 3axapHaTa dabpumka ce M3nyckaT
B Hero. VMamepBaTesiHUTE MYHKTOBE Ca MO MeTUA KaHan: MamepsaTenHa Tovka 1 - neTu KaHana Ha
n3xoma ot butona, MamepsaTenHa ToYKa 2 - NeTu KaHan npu ceno Kpasapu, MiamepsaTenHa Touka 3 -
neTV KaHan, npean Aa snese B YepHa Peka. 3a onpeaensHe cbCTOAHWETO Ha BOAATa B NETUA KaHan
6sxa n3cneaBaHn cneaHuTe GU3NKO-XMMUYHU NapamMeTpu: TemnepaTypaTta Ha BoAaTa, onpeaeseHa ¢
UMbpPOB TEPMOMETHP, MBTHOCTTA (Henpo3payHocTTa) belle onpefeneHa cbc TypbuanumMeTpu,
cycneHAMpaHu TBbpAM BELLECTBA, PA3TBOPEH KMciopod, BuosorMyHa noTpebHOCT Ha KMCaopos,
(BMK), xMumnueckaTa noTpebHOCT Ha Kucnopoa (XMK) n opraHnyHeH sbraepoa (TOC), onpeaeneH ¢
nomotuta Ha UV PASTEL - MHCTPYMEHT 3a ANPEKTHO OTYMUTAHE HA CTOMHOCTUTE. Beuukm nperneam ce
nposexaaT npes mapT 1 centemepu. O606LLABaANKM NOAYYEHUTE PE3YATAaTU, MOXKE Aa Ce 3aK/touK,
Yye Hal-rofIAMO e 3aMbpCABAHETO B M3MepBaTesiHa TOYKa 2, KOETO e MO-CMAHO M3paseHo npes
centemBpu. CToMHocTTa Ha BIMK e 370mg/L, Ha TOC e 72,0 mg L Ha CbLLOTO MACTO 33 U3MepBaHe U
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Cblma mecel,. Tasun cuTyauma ce Ab/XKU Ha NoBULLIEHATa KOHLEHTPALMSA C OpraHMYHO 3amMbpcABaHe B
M3mepsaTesiHaTa ToYKa 2. 3aToBa € 3a NpesnoYnTaHe CBOEBPEMEHHO [a Ce MOYMCTBaT KaHanuTe 1 Aa
ce NpeyYncTBaT oTnagbYyHUTE BOAM, 3a Aa Ce OMnasun OKoJIHaTa cpeaa.

I.8-20/G.8-20 Carotenoids in Foods. Applied Researches in Technics, Technologies and
Education, 2018, 6 (4), 321-328.

Abstract
Carotenoids are pigments giving the yellow, orange and red colours to the fruits, vegetables, as well
as products manufacturing from them. They belong to bio-active compound, being of special interest
for the food scientists, nutritionists and food industry due to its positive effect on human health. They
function as secondary antioxidants in the food, with ability for significant reduction of the oxygen.
Their provitamin role is also very important. Human body has no ability to synthesize them, so those
compounds should be taken through diet. Carotenoids are widespread in plants, but they could be
found in poultry, eggs and fish, as well. The most common carotenoids in the food include B-carotene,
lycopene, lutein, zeaxanthin and astaxanthin.
Pesiome
KapoTeHouauTe ca MUIMeHTM, MNpUAaBallM KbAT, OpPaHXeB M 4YepBeH LUBSAT Ha MN/J040BeTe,
3e/leHYyUMTE, KaKTO M Ha NPOAYKTUTE, MPOU3BEXKAAHM OT TAX. Te NpuHaaieaT KbM BMoaKTUBHUTE
CbeIMHEeHNA, KOWUTO MpeacTaBfsBallM ocobeH MHTepec 3a ydeHuTe B 06s1acTTa Ha XpaHuTe,
OMETON03UTE U XPaHUTENHO-BKyCOBaTa MPOMMLLIAEHOCT, NOPAAMN MONOKUTENHNA CU ePeKT BbPXY
YOBeLWKOTO 34paBe. Te GYHKUMOHMPAT KaTo BTOPMYHM aHTMOKCUAAHTM B XpaHaTa, CbC CMOCOOHOCT 3a
3HAYUTEIHO HamalsABaHe Ha KMcnopoda. TAaxHaTa MPOBUMTAMMHHA POAA CbULO € MHOrO BaXKHa.
YoBeLWKOTO TAN0 HAMA CMOCOBHOCT Aia ' CUHTE3MPA, TaKa Ye Te3M CbeAMHEHNA TPAOBA Aa Cce npuemat
ypes aueTa. KapoTeHoMaMTe ca LWMPOKO PasnpOCTPaHEHW B pacTeHWATa, HO moraT da 6baaT
HaMepeHM M B AOMALWIHM NTUUM, Ahua v pmba. Hail-yecTo cpellaHWTe KapoTeHOMAM B XpaHaTa
BK/ItOYBAT B-KAapPOTUH, IMKOMEH, IYyTEUH, 3€aKCAHTUH M aCTaKCaHTUH.

r.8-21/G.8-21 Quality chracteristics of honey: A review. Proceedings of University of Ruse,
2018, 57 (10.2), 31-37.

Abstract

Honey is a sweet natural product, which is produced by bees generally from the nectar of flowers and
sweet deposits from plants. It is a complex mixture that contains nutrients and bioactive compounds
such as carbohydrates (primarily fructose and glucose), enzymes, proteins, amino acids, organic acids,
minerals, vitamins, aromatic substances, polyphenols, pigments, beeswax, and pollen that contribute
to its color, smell and flavor. The composition and quality of honey is variable and it depends mainly
on the botanical source of nectar from which it is obtained, but also depend on the geographic
location, seasonal and climatic conditions, processing type and storage. Due to its special
composition, honey is a functional food, which is consumed for its effects on human health, with
antibacterial, antioxidant, anti-inflammatory and antimicrobial properties, as well as wound and
sunburn healing effects. Honey is used in pure form after little or minimal processing as liquid, crystals
or other types. The uses of honey as food include flavourant and sweetener in honey cookies, dairy
products and fruit juices, as well as industrial production of beverages by mixing with alcohol. In this
review, the physical properties and nutritive chemical composition thoroughly reviewed to
underscore the quality of honey.

Pesiome

MenbT e cnafibK HaTypasieH NPOAYKT, KOMTO ce NPOoU3BeEXKAA OT NYennTe 0OMKHOBEHO OT HEKTapa Ha
UBETATA U CNAJKUTe OT/NaraHWA OT pacTeHWA. ToBa e CNOXHA CMEC, KOATO CbAbPMKA XPAHWUTENHM
BeLLeCTBa M BMOAKTUBHU CbeAMHEHMA KAaTO BbIIEXMAPATH (NpeanMHO GPYKTO3a M IH0K03a), EH3UMMK,
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NPOTEUHUN, aMUHOKUCENNHWN, OPraHWYHU KUCENUHW, MUHEPa M, BUTaMUHM, apOMaTHM BELLECTBa,
nonndeHoNn, NMUIMEHTH, NYeseH BOCbK M LUBETEH npallel, KOUTO AONPUHACAT 3@ HEroBus LBAT,
MMNPUC M BKYC. CbCTaBBbT M KAYeCcTBOTO Ha Me1a ca NMPOMEH/IMBM 1 3aBUCAT OCHOBHO OT BOTaHUYecKuTe
0COBEHOCTM Ha M3TOYHMKA, OT KOWTO Ce MOoJIyYaBa, HO CblLIO TaKa 3aBMCAT OT reorpadCckoTo
MECTOMO/IOXEHME, CE30HHUTE W KAMMATUYHM YC/IOBUS, BWAA Ha 06paboTKka M CbXxpaHeHwue.
BnarogapeHue Ha cneumanHus CU CbCTaB, MeabT e QYHKLUMOHANHA XPaHa, KOATO Ce KOHCYMMpa
3apagM Bb3AENCTBMETO CM BbPXY YOBELIKOTO 34paBe, C aHTUDOAKTepWasHW, aHTUOKCUAAHTHW,
NPOTUBOBB3NAIUTENHM N AHTUMUKPOOHM CBOWMCTBA, KAKTO WM 3a34paBsABalUM PaHM U CAbHYEBM
n3rapaHma. MeabT ce M3Mnoa3Ba B YACT BMA, CAed Masika Uan MMHMManHa obpaboTka KaTo TEeYHOCT,
KpUCTanu MAM BbB APYro CbCTOSHWME. M3non3BaHETO Ha meda B XpaHuUTe e MpeayMMHO KaTo
noacnaauTen m apomatusaTop. B To3m 0630p ce npeacTaBeHM GU3MKO-XMMWYHMTE CBOMCTBA W
XpaHUTeNHaTa CTOMHOCT Ha meaa.

I.8-22/G.8-22 Residues of organophosphorus pesticides in apples. Proceedings of University of
Ruse, 2018, 57 (10.2), 76-81.

Abstract

Apples have a significant positive impact on human health. In the market, the apple supply lasts all
year round and this is made possible by cultivating different types of apples. In the Republic of
Macedonia, apples are mostly cultivated in the Prespa Region. During the process of cultivation there
are used pesticides which belong to different chemical groups, such as organophosphate,
organochlorine, pyrethroids, carbamates, dithiocarbamates etc. The purpose of this research was to
determine the residue analysis of organophosphorus insecticides in apples: chlorpyrifos, dimethoate
and omethoat. There were taken samples of apples from two different locations, Drmeni and
Jankovec from Prespa Refion. The processes of extraction/separation and purification were done
using acetonitrile and dispersive SPE-QUEChERS method and for their analysis were applied UPLC-
TQ/MS. The concentration of residues of insecticides in apples from Jankovec was in the range of
0.01-0.03 mg/kg while in apples from Drmeni the value was between 0.02-0.05 mg/kg. The results
show that parts of the analyzed apples containin pesticides with a higher concentration than the
maximum residue limit (MRL), therefore the apples are not safe for consumption. Contamination of
fruits with pesticides residues in general is one of the most important aspects of the food quality
assurance. In order to provide consumers with food that does not contain residues of pesticides
above the MRL, it is necessary to reduce the use of pesticides and to increase the application of
integrated protection of crops, as well as to monitor and control products from authorized
institutions.

Pesiome

ABGBNKMTE OKA3BaTT 3HAUYUTESIHO MOJIOKMUTENIHO Bb3AENCTBME BbPXY YOBELIKOTO 3apaBe. Ha nasapa
npeasiaraHeTo Ha AGBAKM NPOABKABA LENOrOAMIIHO M TOBA CTaBa Bb3MOMKHO Ype3 OTMIEXAaHETO
Ha pas3anyHu BMaoBe AO0bAKU. B Penybivka MakenoHus A0bAKWUTE ce OTMAEXAaT Hai-Beye B
MpecnaHckMA pernoH. B npolgeca Ha KyATMBMpaHe ce M3MoA3BaT NecTUUMaM, KOUTO NpuHaanexaT
KbM pPasiMYHM XMMWMYHM Tpynu, KaTo opraHodocdaTt, opraHoxnop, nupetTpouam, Kapbamatwy,
anTnokapbamatn u ap. Llenta Ha ToBa M3cnenBaHe e Aa ce onpeaenn ocTaTbyHOTO KOIMYECTBO OT
opraHohoCchopHN MHCEKTULMAM B ABBAKKUTE: xnopnnpudoc, anmeTtodoc. omeToaT. BaeTn ca npobu
OT A6bAKK OT ABe pas3NnYyHM MecTa, ApmeHn 1 AHKoBeL, OT NPecnaHCcKMAT perMoH B P. MaKeaoHMs.
MpouecuTe Ha ekcTpakLmsa/cenapauma 1 NPeyYncTBaHe ca M3BbPLLEHM C MOMOLLTA Ha aLUETOHUTPUA K
auncnepcmoHeHd meton SPE-QUECHhERS, a KonunyecTBeHMs aHanu3 e HanpaseH ype3 UPLC-TQ/MS.
KO/MYecTBOTO Ha OCTaTbYyHM NecTuumam B sbbakuTe oT AHKoBel, e B aAnanasoHa 0,01-0,03 mg/kg,
[0KaTo Npu AbbAKMTE OoT [pmeHn cToHocTTa e mexkay 0,02-0,05 mg/kg. PesyntatuTe nokassart, ye
YacTU OT aHanM3MpaHUTe ABBAKM CbAbPMHKAT NECTUUMAN C NMO-BMCOKA KOHLEHTPALUMA OT MaKCUMAIHO
O0ONyCTMMKUTE OCTaTbyHM KonmdectBa (MAOK), nopaan Koeto s06bAKMTE He ca 6esonmacHu 3a
KOHCYMaLMA. 3aMbpCABAHETO Ha MIOAOBETE C OCTAaTbLUM OT NECTUUMAM KATO LANO e eamMH OT Hal-
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BAXXHUTE aCMeKTM MNpU OCUTYPABAHETO Ha KayecTBOTO Ha XpaHuTe. 3a Ja Ce OoCcurypu Ha
noTpebutennTe xpaHa, KOATO He CbAbpPMKa OCTaTbUM OT nectuunam Hag MAOK, e Heobxoammo aa ce
Hamann ynoTtpebaTta Ha NecTMUMAM U Aa Ce YyBEeAMYM MPUIAraHeTo Ha MHTerpuMpaHa 3allMTa Ha
NnoceBuTe, KaKTO M Ja ce Hab/loaaBa U KOHTPOIMPa NPOAyKLUMATA Ype3 OTOPUIMPAHN MHCTUTYLMM
(nabopaTopmu).

.8-23/G.8-23 Change of anthocyanins content during production of jam from different
species of fruit. Proceedings of 9th International Confress of Food Technologists,
Biotechnologists and Nutritionists, 2018, 6-11.

Abstract

Anthocyanins represent soluble pigments. From them comes the red, blue and purple color of fruit.
Anthocyanins are very easily degraded by heat treatment, which can have a major impact on the color
quality and nutritional characteristics of the finished product. In order to determine how the heat
treatment affects the content of the anthocyanins, jams were produced from peach and two varieties
of raspberry. The jams were produced by boiling the prepared fruits, in open stainless steel vats on
direct fire, under atmospheric pressure, temperature of = 100 °C, for a period of 15 minutes. As
sweeteners were used: sucrose, fructose, sorbitol and agave syrup. The analysis of anthocyanins was
carried out on fresh fruits and obtained jams (spectrophotometrically at pH differential method with
UV-Vis spectrophotometer). The research was repeated three times, for a period of three years. The
values obtained for the average content of anthocyanins in jams (8.49 - 27.96 mg CGE/100 g FW) are
lower compared to the established values in fresh fruits (18.45 - 108.43 mg CGE/100 g FW). Based on
the results obtained, it can be concluded that with this method of heat treatment of the fruit (high
temperature, presence of oxygen and light) part of the anthocyanins present in the fruits are lost
during the processing. The obtained jams still possess the required quality in accordance with the
standards.

Pesiome

AHTOLMAHUHUTE NpeacTaBaBaT Pa3TBOPUMM NUIMEHTU. OT TAX UABA YEPBEHUAT, CUHUAT U INNABUAT
UBAT Ha naoJoBeTe. AHTOUMAHUHUTE Ce pa3rpakaaT MHOMO IECHO NpW TOMIMHHA 0bpaboTKa, KoeTo
MOME [la OKaXKe roNfiMO B/IMAHUE BbPXY KAYeCTBOTO Ha LBETA U XPaHUTENHUTE XapaKTepUCTMKM Ha
KpalHuMA NPoAyKT. 3a Aa ce YCTaHOBM Kak TepmuyHaTa 0bpaboTka BAMAEe BbPXY CbAbPMKAHMETO Ha
aHTOLUMAHWHUTE, Ca NPOM3BEAEHU KOHOUTIOPM OT MpackoBa M [Ba Pas/MYHM COpPTa MajMHMU.
KoHduTIOpUTE Cca NMPUroTBEHM 4Ype3 BapeHe Ha MNPUroTBEHWTE MA0A0BE B OTKPUTM CbAoBe OT
HepbX4aema CTOMaHa Ha AMPEKTEH OrbH, NPKW aTMOChepHO HanAraHe, Temnepatypa = 100 °C, 3a
nepuog ot 15 muHyTK. KaTo noacnaamTenn ca M3noni3BaHuU: 3axaposa, ppyKkTosa, copbuton u cupon
OT araBe. AHa/M3bT Ha aHTOUMaHWHWUTE € M3BbPLIEH BbPXy MPECHUTE NA0A0BE W MOAyYeHUTe
KoHpUTIOpKW (cnekTpodoTomeTpmnyHo Npu pH andepeHumaneH metosn ¢ UV-Vis cnektpodoTomeTsp).
M3cnenBaHeTo e MOBTOPEHO TPY MbTK, 33 Nepuo, OT TPU roanHU. Moyd4eHnTe CTOMHOCTU 3a CPeaHO
CbbpsKaHWE Ha aHTOLMaHWHK B KOHOUTIOPU (8,49 - 27,96 mg CGE/100 g FW) ca no-HMUCKM CNpamo
yCTaHOBEHMTE CTOMHOCTM B NpecHuTe naogose (18,45 - 108,43 mg CGE/100 g FW). Bb3 ocHOBa Ha
NoNyYEHUTE PE3YATATM MOMKE Jla Ce 3aK/tuM, Ye MNpuW TO3M METOo Ha TOMAMHHA 0bpaboTKa Ha
nnofoBeTe (BMCOKa TemnepaTtypa, HaanMyMe Ha KUCA0POZ M CBET/AMHA) Y4acT OT MPUCHLCTBAWIMTE B
N/J040BETE aHTOLMaHUHK ce rybaT npu obpaboTkaTa. [onydeHUTe KOHOUTIOPU BCe OLLe NpuTeKaBaT
HeobXoAMMOTO KauyecTBO B CbOTBETCTBME CbC CTaHAAPTUTE.

I.8-24/G.8-24 Potential use of some pseudocereals in the food industry. Applied Researches in

Technics, Technologies and Education, 2018, 6 (1), 54-61.
Abstract
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Pseudocereals and cereals are plant materials that have similar final uses as flours for bakery
products. However, these plants are different botanically, as pseudocereals they are broadleaf plants,
whereas as cereals they are grasses. The use of pseudocereals is of great nutritional interest because
of their composition. Besides the high starch content, pseudocereals contain dietary fibre, good
quality protein, vitamins, minerals, lipids rich in unsaturated fatty acids and other phytochemicals
such as saponins, phytosterols, squalene, fagopyritols and polyphenols. This composition describes
their potential as supplements or common cereal replacers. Because their content of gluten is low or
there is no content of gluten, pseudocereals can be considered as gluten-free products, which can be
incorporated in diets for coeliac disease. The incorporation of these seeds in the diets of coeliac
patients should help alleviate the deficit in fibre intake. Their applicability in foods includes bread,
biscuits, cakes and pasta which are mostly consumed. The three main species referring to
pseudocereals are amaranth, quinoa and buckwheat. The aim of this study is to provide their
applications in food products.

Pesiome

MceBA0O3bPHEHUTE KYNTYPU U 3BPHEHUTE KYATYPU Ca PACTUTENHWM MATepManu, KOUTO MMAT CXOAHa
KpaliHa ynoTpeba Kato OpawHa 3a xnebHM wusgenua. Te3nm pacteHua obaye ca pasUyHMU
HOTaHMYECKM, KaTO NCEBAO3BPHEHM Ca LUMPOKONCTHU PACTEHMSA, AOKATO 3bPHEHM KYNTYPU Ca TPEBW.
3non3BaHETO Ha NCEBAO3bPHEHWN XPaHMU € OT roNIAM XPaHUTENEH MHTEePeC NOPaAM TEXHMA CbCTas.
OcBeH BMCOKOTO CbAbpKaHME Ha HUWeECTe, NCEBAO3bPHEHUTE XPaHM CbAbPKAT XPAHUTENHM
BNAKHWHWN, BUCOKOKAYECTBEHM MPOTEUHWN, BUTAMUHU, MUHEPAAM, AMnuam, BoraTm Ha HEeHaCUTEeHM
MACTHU KUCENMHWN U APYTY GUTOXMMMKAIM KaTo CanoHWHK, GUTOCTEPOIN, CKBaNEH, GaronnpuToan u
nonudeHonn. Mopaam ToBa, Te MOraT Aa Ce M3MN0A3BaT KaTo A06aBKKU MM OBMKHOBEHM 3aMECTUTENN
Ha 3bpHEHUTE KyATYpU. Tbil KaTo TAXHOTO CbAbPHKAHME Ha MYTEH € HUCKO AWM HAMAT CbbpKaHne
Ha rNyTeH, NCEBAO3bPHEHUTE XPaHW MOraT [la Ce cYmnTaT 3a 6e3ryTeEHOBM NPOAYKTU, KOMTO MOraT Aa
Ob/aT BK/AOYEHM B MEHIOTO Ha Xopa CTpadaliy OT Uenmakuma. BKAOUYBAHETO Ha Te3n cemeHa B
XPaHEHEeTO Ha NaLMeHTHM C Luennakma Tpabea Ja nomorHe 3a obnexkyaBaHe Ha geduumTa B npMema Ha
BNAKHWHW. Te MmoraTt Aa ce M3no/3BaT B NPOM3BOACTBOTO Ha X156, BUCKBUTU, CAAAKULWIN U TECTEHN
N30enna, KOUTO Ce KOHCYMMPAT NpeauMHO. TpMTe OCHOBHM BM/Q, OTHACALLM Ce A0 NCEBAO3bPHEHM
KYATYpW, Ca amMapaHT, KMHoa v enaa. Llenta Ha ToBa M3cneaBaHe e Aa NpeaocTaBuM TAXHOTO
NPUNOKEHNE B XPAHUTENHWUTE NPOAYKTU.

.8-25/G.8-25 The effect of adding basil whole plant powder (Ocimum basilicum L.) some
properties of bread. Proceedings of University of Ruse, 2019, 58 (10.3), 41-47.

Abstract

The aim of this paper is to see if the addition of a certain percentage of basil in bread will affect some
parameters in it. The bread is produced in a traditional way through natural fermentation, excluding
yeast for baking from production and adding herbs that have significant pharmacological effects on
human health and in our case it is a basil. The dough with a different percentage of basil had a
pronounced effect on the properties of the dough, giving lesser development of the volume of dough,
stability of the dough, expansion and a lower degree of softening compared with the control. The
research methods include determining the volume of the bread obtained, the color of the bark and
the middle of the bread measured with ColorMeter color of the camera (VisTech. Projects), and
sensory analysis conducted among administrative workers in the company Neptune Macedonia DOO,
Skopje. The results showed a positive effect by adding 3% and 5% powdered basil, and the treatment
with 3% reflected a better effect on chewing. According to the sensory evaluation, the addition of 3%
basil in powder resulted in better assessment.

Pesrome

LlenTa Ha Ta3n cTaTua e Aa ce onpeaenn BAMAHMETO Ha AobaBaHe onpeaeneH NpoueHT bocusex B
XNAb BbPXY HAKOW MapameTpu. Xna6bT ce Npom3Bexaa no TPaAMLMOHEH HAYMH Ypes3 ecTecTBeHa
bepmeHTaumATa. Maata e 3ameHea C DUAKM, KOUTO MMAT 3HAUYUTENHU GAPMAKONOTUYHK edeKTu
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BbpXY YOBELIKOTO 34paBe (B Hawwma caydant — bocmnek). TecToTo ¢ pasanyeH NpoLeHT Bocuaek nma
no-cnabo pa3sutMe Ha obema Ha TectoTo. [lobaBsHeTo Ha 6ocuneKk oOKasBa BAMAHME BbPXY
CTabUAHOCTTa Ha TecToTO, HEeroBOTO pPasWMPABAHE, KAKTO M BbPXy CTENEHHTAa Ha OMEKBaHe.
MeToanTe Ha U3cneZBaHe BKAOYBAT onpeaenaHe Ha obema Ha noayyeHua xna6, LBeTa Ha KopaTa U
cpenata Ha xnaba, namepeH ¢ ColorMeter uBAT Ha KamepaTa (VisTech. Projects), U ceH30peH aHanus,
npoBedeH cped aMUHUCTPATUBHM PaboTHMUM BbB dMpma HentyH MakegoHus OO, Ckonwue.
PesynTaTnTe MnokasBaT MosioxuTeneH edpekt ypes gobassHe Ha 3% m 5% Hocunek Ha npax, a
nobaBAHETO Ha 3% ce oTpasABa BbpXy No-A006bp edeKT npu AbBYeHe. Cnopes CeH30pHaTa OLUEHKA
no-gobpe e oueHeH xns6a ¢ 3% bocunek Ha npax.

.8-26/G.8-26 ®u3uyHu xapakmepucmuKku Ha buckeumu, o6o2ameHu ¢ 6pawHo om aumeu,.
HayyHu mpydose Ha PY ,,AHzen KvHyes”, 2018, 57 (10.3), 73-77.

Abstract
Functional foods are foods that are not only consumed in everyday life but also favorably affect one
or more functions in the body and improve the health and wellbeing of the body or reduce the risk
of disease. Biscuits as part of confectionery can be an important factor in the growing market for
functional foods. They are most often made from flour, fat and sugar. The trend towards the
production of functional foods is based on a change of white wheat flour with another type of flour.
Einkorn flour (Triticum monococcum L.) is a wild durum wheat that can be consumed by people
suffering from celiac disease. Spoil contains a large amount of protein as well as carotenoids. The aim
of this paper is to investigate the possibility of producing functional biscuits from wheat flour and
einkorn flour in a different ratio (0: 100%, 30:70%, 50:50%; 70:30% and 100:0%). From the research
we have established that there is a real possibility of production of functional biscuits from wheat
flour and einkorn flour. The highest baking loss was found in biscuits made from 100 % einkorn flour
(13.77 £ 0.60%). When determining the color of biscuits, biscuits enter the group with large visibility
differences (> 6).
Pesiome
®YHKUMOHANHUTE XPaHM Ca XPaHW, KOMTO HE CaMO Ce KOHCYMMPAT B eXXeAHEBMETO, HO CblLO TaKa
BAMAAT ONAronpuaTHO Ha edHa WM noBedye OYHKUMKM B TANOTO, noaobpasaT 34paBeTo M
61arocbCTOAHMETO Ha TANOTO WAM HamansaBaT puUcKa oT 3abonsBaHe. BUCKBUTMTE, KaTo 4YacT OT
CNaAKapcKkuTe msgenns morat Ja 6baaT BaxkeH GakTop B HapacTBaliMA Masap Ha GYHKLUMOHAAHM
XpaHuW. Hali-yecTo ce npaBsT OT OpallHO, MasHMHA U 3axap. TeHAeHUMsTa KbM MPOM3BOACTBO Ha
GYHKLUMOHANHM XpaHM ce OCHOBaBa Ha CMsAHaTa Ha HAa710To NWeHUYHo HBpallHo ¢ Apyr BuA 6pallHo.
BpawHoTo oT Mmel, (Triticum monococcum L.) e noay4eHo oT AMBa TBbpAa MWEHULa, KOATO MOXKe
[a ce KOHCYMMpa OT X0opa, CTPadalliy OT UbOMaKMNA, CbAbPKa roIAMO KOIMYECTBO NPOTENH, KaKTO U
KapoTeHouan. Llenta Ha Tasu ctatma e da ce M3C/AeABa Bb3MOMKHOCTTA 3a MPOM3BO/ACTBO Ha
OYHKLUMOHANHM BUCKBUTU OT MWEHUYHO M BpallHO OT AMMEL, B PasMYyHO CboTHoweHMe (0:100%,
30:70%, 50:50%; 70:30% u 100:0%). OT mM3cnenBaHETO YCTaHOBMXME, Ye CblUecTByBa peasiHa
Bb3MOMKHOCT 3a MPOM3BOACTBO HAa QYHKUMOHANHM BUCKBUTM OT MWEHMYHO HBpallHO M BpallHo OT
numed,. Hai-BmcoKa 3aryba npm neyeHe e yctaHoBeHa Npu BUCKBKUTK, HanpaseHu oT 100% HpawHo
oT nammel, (13,77 + 0,60%). Mpun onpeaenaHe Ha UBeTa Ha BUCKBUTUTE, BCUYKM BUAOBE BUCKBUTU
B/IM3AT B rpynaTta C ro1eMn Pasainkmn BbB BUAMMOCTTA (> 6).

.8-27/G.8-27 Microbiological and Physicochemical Analysis of Honey and Cinnamon Yogurt.
Proceedings of University of Ruse, 2019, 58 (10.2), 78-83.
Abstract
In recent years, there has been increasing interest in the development of new functional fermented
dairy products using natural antioxidants as additives that have a beneficial effect on the body. In this
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study, the effect of the amount of cinnamon added in 0,5%, 1.0%and 1.5% on the coagulation process
was monitored. The addition of cinnamon in the amount of 1.5% by weight of milk, suppresses the
activity of lactic acid bacteria and slows down the coagulation of milk. During storage of yoghurt, a
gradual decrease in pH was observed in all samples, with the larger amount of cinnamon slowing the
rate of acid formation from 5,0 to 4,4. High antioxidant activity was recorded in the sample with the
highest amount of cinnamon during the whole yogurt storage period - 30.82%. The highest values of
total lactic acid bacteria during storage were observed in sample S1 (2,7 x10°) at day 7 and the lowest
in sample S3 (1,1 x10°). This trend persists throughout the storage period, but even on day 14 of
storage, the amount of lactic acid bacteria in sample S3 is 3,1x10%, which complies with the
requirements of Codex alimentarius.

Pestome

Mpe3 nocneaHuTe rOAMHWU Ce 3acuiBa MHTEPECHT KbM pa3paboTBaHETO Ha HOBU GYHKUMOHANHM
bepmeHTMpPanu MAeYHU NPOAYKTU, M3MNOA3BALLM ECTECTBEHN aHTMOKCMAAHTM KaTo A06aBKK, KOMTO
nmat bnaronpuateH edeKkT BbPXy OpraHM3ama. B ToBa npoy4ysaHe e HabnwaaBaH epekTbT oT
Konn4yectTsoTo AobaseHa KaHena B 0,5%, 1,0% 1 1,5% Bbpxy NpoLLeca Ha Koaryaaumsa Ha KMCenoTo
MAAKo. [lo6aBAHETO Ha KaHena B KoIMYecTBO oT 1,5% OT TerI0To Ha MASKOTO, MOTUCKA aKTMBHOCTTA
Ha Mae4YHoKMCcenuTe bakTepum 1 3abaBa KoarynaumsaTa Ha MAAKOTO. MpK CbXpaHeHWe Ha KMCeNoTo
MNIAKO ce HabnogaBa MOCTENeHHO HamanseaHe Ha pH BbB BCMYKM MPoOM, KAaTO MO-TOAAMOTO
KOMYECTBO KaHena 3abaBs CKOpOCTTa Ha obpasyBaHe Ha KucenmHa oT 5,0 ao 4,4. Hali-Bucoka
aHTMOKCWAHTHA aKTUBHOCT e onpejesnieHa B NpobaTta C Han-roIAMO KOIMYEeCTBO KaHeNa npes Leams
nepmos, Ha CbXpaHeHWe Ha KucesnoTo masko - 30,82%. Hal-BMCOKMTE CTOMHOCTM Ha obuwuTe
MJIEYHOKMCENN BaKTePUM MO BPeme Ha CbxpaHeHue ca HabntoaasaHu B npoba S1 (2,7x10°) Ha aeH 7,
a Hal-HuckuTe B nMpoba S3 (1,1x10°. Tasu TeHAeHUMAa ce 3anas3Ba Npes3 Ueand nepuos Ha
CbXpaHeHMe, HO I0pU Ha 14-mA AeH Ha CbXPaHEHWe KONMYECTBOTO MIeYHOKMCcenn baktepun B Nnpoba
S3 e 3,1x108%, koeTo 0Trosaps Ha nsnckeaHuATa Ha Codex alimentarius.

.8-28/G.8-28 Evaluation of fungicide residues in apples and their impact on food safety. Food
in Health and Disease, scientific-professional journal of nutrition and dietetics 2019, 8 (2), 78-
82.

Abstract

The apple is a fruit that has beneficial health effects due to the presence of biologically active
components and is considered as a functional food. But today's production of apples cannot be
imagined without chemical treatment. In addition to its favorable health effects, it may also have
adverse effects on human health due to the presence of pesticides that are considered as
contaminants. The purpose of this research is to evaluate the fungicide residues in fruit/apples. The
fungicide residues were extracted from apple cultivar Idared with QUEChERS method and analyzed
by ultra-performance liquid chromatography with a triple quadrupole mass spectrometer (UPLC-
TQ/MS). The analyses have shown that the apples contain pesticides penconazole (10 pg/kg),
boscalide (60 pg/kg), tebuconazole (11-40 pg/kg), myclobutanil (20-70 ug/kg), fenbuconazole (70
ug/kg), pyrimethanil (12-60 pg/kg) and carbendazime (azole) with range of 100-200 ug/kg. After
comparing the concentration of detected pesticides with MRLs, it can be concluded that apples are
safe for consumption.

Pesrome

ABGBAKMTE ca NJ0A0BE, KOUTO MMaT BraronpusTeH epeKT BbpXy 34paBeTo, nopadn HalMuMeTo Ha
HOMONOTMUYHO aKTMBHM KOMMOHEHTM W Ce cuMTaT KaTo O¢yHKUMOHaAHa XxpaHa. Ho, AHelwHoTo
NPOM3BOACTBO Ha AOB/KM He MOKe Aa ce npeacTaBn 6e3 xummnyecka obpaboTKka. B AonbaHEHNE Kbm
pnaronpuaTHUTE Cn edeKTU BbPXY 34paBeTo, Ta3n obpaboTka Moxe Ja Mma U HebnaronpuUsaTHK
ebeKT BbpXy YOBELIKOTO 34paBe, MopaaM HaAMYMeTO Ha NecTMuMam, KOMTO Ce cuuTaT 3a
3ambpcuTenu. LlenTta Ha ToBa n3caedsaHe e Aa ce OLEeHM BAUAHMETO Ha OCTaTbLuMTe OT QYHTULUMAM B
nnoposete/abbakuTe. OcTaTblUuUTe OT QYHIUUMA Ce eKCTpaxmpaT oT copT Abbaka ldared ¢ meTtoaa

PE3IOMETA HA HAYYHW TTYB/INKALINN [71. AC. J-P TbOPE HAKOB



QUEChERS 1 ce aHanuanpaT ypes3 yntpaedekTuBHa TeyHa xpomaTorpadma ¢ TPOEH KBadpynoseH
maccnektpometbp (UPLC-TQ/MS). AHanmsuTe nokKassaT, 4e AO0bAKMTE CbAbpMKaT nectuumam
neHkoHason (10 pg/kg), 6ockanma (60 ug/kg), Tebykorason (11-40 ug/kg), murknobytaHun (20-70
ug/kg), benbykoHason (70 pg/ kg), nupumetannn (12-60 pg/kg) n kapbeHaasnm (a3on) B rpaHULM OT
100-200 pg/kg. Cnen cpaBHABaHE Ha KOHLEHTpaUMATa Ha OTKPUTUTE NECTUUMAM C MaKCMMasHO
O0NyCTMMKUTE OCTaTbyHM KonmdecTBa (MAOK), moxe fa ce 3akatoun, Yye A6bakuTe ca besonacHu 3a
KOHCYMaUMA.

.8-29/G.8-29 Functional cookies with the addition of brewers barlez malt and reduced
sucrose addition. Reports Awarded with "Best Paper" Crystal Prize 58th Annual scientific
conference of University of Ruse and Union of Scientists, 2019, 122-128.

Abstract

The aim of this study was to investigate the effect of replacing part of wheat flour (20, 40 and 60 %)
with special brewer’s malted barley flour (Amber) and effect of reduced sucrose (66.6%, 33.3% and
0%) on cookies quality. Dimensional and textural properties, colour and sensory properties of cookies
were evaluated. Analyses of total polyphenol content and antioxidant activity were also conducted.
Based on the results of the research carried out it can be concluded that width and spread factor of
cookies significantly decreased and thickness increased proportionally to the reduction of added
sucrose. These changes were less pronounced in the samples with the addition of malted flour.
Sucrose reduction significantly decreased snapping force and that decrease was even more evident
for barley malt cookie samples. Brightness decreased proportionally with the addition of malted flour.
Malt addition significantly increased total polyphenol content and antioxidant activity of cookies.
According to sensory analyses, cookies with the addition of malted flour have a pleasant sweet and
full flavour. It can be concluded that special brewer’s malted barley flour can be successfully used in
the production of functional cookies with simultaneous reduction of sucrose addition.

Pesiome

LlenTa Ha ToBa Npoy4BaHe e Aa ce n3caeaBa epeKkTa OT 3amAHaTa Ha 4acT OT NnweHnYHo BpatHo (20,
40 n 60 %) cbC cneumanHo ManloBo edyemmyeHo bpaliHo (AMObBP) M HAMaNEHOTO CbAbpPXKaHWE Ha
3axapo3sa (66,6%, 33,3% n 0%) BbPXy Ka4YecTBOTO Ha OBUCKBUTKMTE. OueHeHW ca dU3MYHUTE U
TEKCTYPHUTE XapaKTEpPUCTMKM, LiBETA M CEH30PHUTE CBOMCTBA Ha buckeutuTe. OnpeaeneHo e u
06LLOTO ChAbpKaHME Ha NOANDGEHONM U aHTUOCKUAAHTHA aKTUBHOCT. Bb3 OCHOBA Ha pesynTatute oT
NPOBEAEHOTO M3C/ieABaHe MOXe Aa Ce 3aK/IouM, Ye WMpUHaTa U GaKTopbT Ha paswmpsBaHe Ha
OUCKBUTKUTE 3HAYUTENHO HamanAeaT, a JebenuHaTa ce yBenM4yaBa MPOMOPLMOHANHO Ha
HamManABaHeTo Ha gobaBeHaTa 3axapo3a. Te3n MpomMeHM ca no-cnabo m3paseHu B nNpobute ¢
nobassHe Ha ManLoBoO HpaliHO. HamansBaHeTO Ha 3axapo3aTa 3Ha4YMTe/IHO Hama/sisiBa CuiaTta Ha
cyynBaHe M TOBa HamajleHue e Olle NOo-04YeBUAHO 3a NpobuTe OT edyemmnyeH Masl. TBbPAOCTTa Ha
BUCKBUTUTE HaMaABa NPONOPLUMOHaNHO ¢ Aob6aBAHETO Ha ManLoBo bpaliHo. JJobaBAHETO Ha Mal,
3HAYWUTENHO MOBMLIaBa OOLIOTO CbAbPMKaHWE Ha NOAMDEHONM U aHTUOKCUMAAHTHATa aKTMBHOCT Ha
buckBuTKUTE. Cnopes, CEeH30pHUA aHann3 OUCKBUTKMUTE ¢ AobaBKa Ha ManLoBO OpallHO MMaT
NPUATEH CNAbK U MbAieH BKyC. MoXe Aa ce 3aK/14u, 4e cneLmanHoTo NMMBOBapHO ManLoBo bpallHo
OT eYeMMUK MOXKe YCMellHO Aa ce M3MO0A3Ba NpY NPOU3BOACTBOTO Ha OYHKLMOHANHM OUCKBUTKK C
eHOBPEMEHHO HamanaBaHe Ha J06aBAHEeTo Ha 3axapo3sa.

I.8-30/G.8-30 Influence of whole grain cereals on health. Proceedings of University of Ruse,
2017, 56 (10.2), 11-14.
Abstract
Today the market offer different types of food produced from whole grain cereals. According to
numerous scientific studies, whole grain cereals have positive impact on human health (reducing
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the risk of cardiovascular diseases, reducing the risk of diabetes, reducing the chances of getting
colon cancer).By using the whole grain cereals in the food production, a new type of food, functional
food appears. Functional food is food that is consumed in everyday life, ie it is food that, in addition
to nutritional values, positively influences one or more important functions of the body, by reducing
the risks of certain diseases. Functional food is classified into several groups: unmodified and
unprocessed food, enriched products, modified products and improved products. This paper
provides a literature review of the impact of integrated cereals and functional foods on human
health.

Pestome

[Hec nasapbT Npeanara PasinyHn BUO0BE XPaHK, NPON3BEAEHN OT NbAHO3bPHECTM BpaliHa. Cnopes,
MHOFOBPOMHN Hay4YHW M3CNeaBaHMA, XPaHUTE MNPOM3BEeAeHM OT Mb/AHO3bpHEecCTo bpallHo MmaT
NONIOKUTENHO Bb3AENCTBME BbPXY YOBELIKOTO 34paBe (HamansBaHe Ha pUCKa OT CbpAe4HO-Cb/10BM
3abonaBaHMA, HaMansABaHe Ha PUCKa OT AnabeT, HamanaBaHe Ha LAaHCOBETe 3a NoJlyYaBaHe Ha pakK
Ha aebenoTo 4epBo).Ypes 13NoA3BaHETO Ha TO3M BUA HBPALIHO B XpaHUTENHaTa NPOMMULLNEHOCTCE
nosABABa HOB TUM Ha XpaHW — GYHUMOHANAHN XpaHWU. TO3M BUA XPaHW C& KOHCYMMpPA eXeaHEBHO T.e
TOBa € XpaHa, KOATO OCBEH XPaHUTENHUTE CTOMHOCTU BAMAE MOJIOKUTENIHO Ha eAHa WM noBsede
Ba)KHM YHKUMM Ha TANOTO, KaTo HamanABa puCcKoBeTe OT onpeaeneHn 3abonasaHus.
DYHKUMOHANHUTE XPaHW Ce KNacuPUUMpPaT B HAKOIKO rpynu: HemoamnduumMpaHu U HenpepaboTeHun
XpaHu, oborateHn npoayKTn, moaubUUMpaHK NPOAYKTM M noaobpeHu npoayKTu. Tasu cTaTua
npeaocTaBa AMTepaTypeH 0H630p 3a Bb3AENCTBMETO HA MbJHO3bPHEHUTE U GYHKLMOHANHUTE XPaHM
BbPXY YOBELLUKOTO 3/paBe.

I.8-31/G.8-31 Functional characteristics of food of animal origin. Proceedings of University of
Ruse, 2020, 59 (10.2), 74-79.

Abstract

Due to the growing concern of consumers about their own health, nutrition and food quality, in
recent years the food industry has focused on the development of food products with functional
characteristics (functional food) that have a special specific composition and nutritional quality.
Functional foods in addition to traditional nutrients contain functional (bioactive) ingredients that
positively affect health and reduce the risk of disease. Functional foods can be foods that naturally
contain functional components, foods that are "enriched" with functional ingredients, or foods that
remove certain ingredients, which reduces the risk of developing some diseases. The functional
characteristics of food of animal origin (milk, meat, eggs..) are the result of the natural content of
functional components, due to which they have an irreplaceable role in nutrition
globally.Incorporating bioactive ingredients in the processing of milk and meat (probiotics, prebiotics,
antioxidants..) or the replacement of some components (saturated fats..) with components that have
proven positive effect, allows the creation of functional dairy and meat products with favorable
health and physiological effect. Today, the production of functional food is steadily increasing, and
new products are increasingly accepted by consumers. The paper is a review of literary data on the
functional characteristics of different foods of animal origin and its importance in the diet.

Pesrome

Mopaan HapacTBallaTa 3arpusKeHOCT Ha NoTpebutennte 3a cobBCTBEHOTO MM 34paBe, XpaHeHe K
KayecTBO Ha XpaHuTe, Npes NnocneaHuTe roAMHU XpaHWUTeNHO-BKycOBaTa MHAYCTpUA ce ¢oKycupa
BbPXY pa3paboTBaHETO Ha XPaHUTENHM NPOAYKTU C GYHKLMOHAMHM XapaKTEPUCTUKN (DYHKLMOHANHM
XpaHu), KOUTO MMaT crneumaneH cneumdunyeH cbetas M 40OPO KayecTBo. PyHKLMOHANHWUTE XPaHU B
[ONMbAHEHME KbM TPAAULMOHHWUTE XPaHMTENHN BELeCcTBa ChabpKaT GYHKUMOHANHM (BUMOaKTUBHM)
CbCTaBKM, KOUTO BAMAAT MNOMONKWMTENHO Ha 34paBeTo W HamanasaT pucka oT 3abonssaHe.
®YHKUMOHANHUTE XpaHW MoraT Ada O6bAaT XpaHW, KOWUTO eCTeCTBEHO CbAbpsKaT YHKUMOHAAHM
KOMMOHEHTM, XPaHW, KOUTO ca ,,060raTeHn” ¢ PYHKLMOHANHN CCTABKM, UM XPaHW, KOMTO NpemaxsaTt
onpefeneHn CbCTaBKM, KOETO HamMaisBa pWCKa OT PasBUTME Ha HAKou 3abonsasaHwus.
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®YHKUMOHANMHUTE XapaKTEPUCTUKM Ha XPaHUTE OT KMBOTUMHCKM NPOU3XOA (MASIKO, Meco, AiLa..) ca
pe3ynTaT OT eCcTeCTBEHOTO CbAbpXKaHMe Ha QYHKUMOHAIHM KOMMOHEHTM, Nopaan KOeTo Te mMmat
He3amMeHMMa pOoAsA B XpPaHEHEeTO B CBeToBeH Malwab. BkawyBaHe Ha OMOAKTMBHM CbCTaBKM B
npepaboTKkaTa Ha MASKO M Meco (MpobuoTnum, NPedbuoTum, aHTUOKCUAAHTA..) UM 3amMaAHaTa Ha
HAKOM KOMMOHEHTW (HACUTEHW MA3HUHMW..) C KOMMOHEHTM C I0Ka3aH NoJoKMUTEeNeH edeKT, MO3BO/IABA
Cb34aBaHETO Ha OYHKUMOHANHWM MAEYHM M MECHM NPOoAyKTM C BnaronpuATeH 34paBOCAOBEH W
dun3nonornyeH edekt. [lHec Npom3BoACTBOTO Ha QYHKLUMOHANHN XPaHW HEMPEeKbCHATO HapacTBa, a
HOBMWTE NPOAYKTM Ce NpMemaT Bce noseye oT noTpebutenmte. CTaTnATa e Npernes Ha AMTepaTypHu
OaHHM 33 QYHKUMOHANHMTE XapaKTEPUCTUKM Ha PasMYHUTE XPaHW OT KMBOTUMHCKM MPOM3XO4, U
TAXHOTO 3HAYEHWE NPU XPaAHEHETO.

.8-32/G.8-32 BausAHue Ha HaYUHA HA CbXpaHeHue U pasauvyHuUme nNoAAPHU Op2aHUYHU
pasmeopumesu 8bpxy Kosnuyecmsomo B-kapomeH 8 Mopkosu. N3eecmus Ha TY-CnuseH Nel,
2021, 7-10.

Abstract

The aim of this work was to determine the influence of different ways of storage and polar organic
solvents on the amount of B-carotene extracted from carrots. Samples were kept under different
conditions (basement, fridge, freezer). Extraction was made by using different polar organic solvents
(ethanol 96%, isopropanol, isobutanol, ethyl acetate and butyl acetate) as extractants. It was proven
that isopropanol has the best extraction characteristics, and ethanol 96% the lowest. When
comparing the way od storing carrots it was concluded that the highest amount of B-carotene was
extracted from carrots stored in a basement.

Pesiome

LlenTa Ha TO3M A0KNa4 € Aa Ce YCTaHOBM BANAHMETO Ha Pa3IMYHUTE HAYMH Ha CbXPaHEeHWE U NONSPHN
OpPraHnYHK Pa3TBOPUTENN BbPXY KONMYECTBOTO B-KapoTeH, eKCTpaxmpaHo oT MOPKOoBU. pobuTe ca
CbXpaHABaHM NpWU PasandHKU ycnosma (Masa, xnagunHuk u ¢pusep). MNposedeHa e cTaTU4YHa
eKCTPaKLUMA C M3NOA3BaHE Ha Pas/IMYHU MOAAPHU OpPraHWYHWM pasTBopuTenu (etaHon 96%,
M30MponaHos, n3obyTaHoA, eTunaleTaT U ByTUAaLEeTaT) KaTo eKcTpareHTU. YCTaHOBEHO e, Yye Ha-
006pKN eKCTPaKLMOHHM CBOMCTBA MMa M30MPONaHOBLT, @ Hal-cnabu eTaHONBT 96%. Mpu cpaBHABaHe
Ha HayMHa Ha CbXpaHeHMe Ha MOPKOBMTE € YCTaHOBEHO, Ye Hal-roNAMO KO/IMYecTBO B-KapoTeH e
EKCTPaxmMpaHo OT MOPKOBUTE, CbXpaHABaHM B Ma3a.

I.8-33/G.8-33 ®u3uyHu XapaKmepucmuKu Ha nweHu4YeH x116, oboeameH ¢ 6pawHo om
enoa. Hay4Hu mpydose Ha PyceHcku yHusepcumem 2021, 60,(10.3), 23-29.

Abstract

The aim of this paper is to determine the physical characteristics of wheat bread enriched with
buckwheat flour. Six types of bread with different amount of buckwheat flour were obtained. The
measured parameters were: baking losses, thickness (height), diameter and length of shaped bread.
In CIE Lab system the color of the breads and the total colour change (AE), as well as the relationship
between human perception and the total col our change were determined. Form the obtained results
it was found that the losses during baking or in the range from 12.27% to 15.91%. The physical
parameters height, diameter and length of bread decrease by increasing the amount of buckwheat
flour and in bread with 50% buckwheat flour they are: height - 38.57 mm, diameter - 73.94 mm and
length - 118.14 mm. By increasing the amount of buckwheat flour in bread, the colour of the crust
and crumb in breads becomes darker, redder and yellower.

Pesiome

LlenTa Ha Tasu cTaTmA e Aa ce onpeaenaT PU3NYHUTE XapaKTEPUCTUKMM Ha NWeHNYeH xnab, oboraTeH
c bpawHo oT enga. MonydyeHn ca wWwecT BMAa XNA6 C pPasAMYHO KOAMYeCTBO DpallHO OT enfa.
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OnpeaenHu ca napameTpuTe: 3arybu npu usnudyare, aebennHa (BMCoYMHa), AMaMETBP M AbAKMHA
Ha nony4deHus xnab. Ypes cuctemara CIE Lab belle onpegeneH useta Ha X146 1 obuwata npomsiHa Ha
ugeTta (AE), KaKTO M Bpb3KaTa Mexdy YOBELIKOTO Bb3NpuATME M obliaTa npomsaHa Ha useTa. OT
nosy4YeHuUTe pe3yaTaTi e yCTaHOBEHO, Ye 3arybuTe npu neveHe ca B rpaHnumTe ot 12,27% 10 15,91%.
®PU3NYHMTE NapameTpu: BUCOYMHA, AMAMETBP M Ab/XKMHA Ha X1a0a, HamanaBaT C yBe/NMYaBaHe Ha
Ko/M4ecTBOTO HpallHo oT enga M B xna6 ¢ 50% 6paliHo OT enja Te ca: BMcodYMHa - 38,57 mm,
AMameTbp - 73,94 mm mn ab/ixkuHa - 118,14 mm. C yBeiMyaBaHe Ha KOAM4ecTBOTO BpallHo OT enja B
xNs6a UBETHT Ha KopaTa 1 cpeaunHaTa B Xx1AboBeTe cTaBa NO-TbMEH, MO-YePBEH U MO-KbT.
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