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B.4.1. Tasheva S., V. Gandova, V. Prodanova-Stefanova, K. Marinova, M. Dimov, K. Dobreva,
A. Stoyanova. Investigation of the thermodynamic and thermal properties of clary sage (Salvia
sclarea L.) essential oil and its main components. E3S Web of Conferences TE-RE-RD 2021, 286,
02003.

Abstract: The some physochemical and chemical properties of the clary sage (Salvia sclarea L.)
essential oil were determined. The main constituents in the clary sage essential oil (above 2%)
were: linalyl acetate (34.62%), p-linalool (17.67%), a-muurolene (8.27%), pS-caryophyllene
(5.60%), a-ylangene (5.18%), a-terpineol (4.84%), n-docosane (3.00%), and neryl acetate
(2.34%).The thermodynamic and thermal properties of essential oil and its main components were
investigated.

Pe3rome: Onpez[eneHI/I Cca HAKOHU (1)H31/IKOXI/IMI/IIIHI/I M XMMHWYHHU CBOMCTBa Ha CTCPUIHO MACJIO OT
canBus ckiapest (Salvia sclarea L.). OcHOBHHTE KOMITOHEHTH Ha €TEPUYHOTO MAcjo OT CaJIBHS
ckiapes (Hag 2%) ca: nuHammianetar (34,62%), f-nunanon (17,67%), a-myponen (8,27%), f-
kapuoduien (5,60%), a-umanren (5,18%), a-tepnuneon (4,84%), n-mokoszan (3,00%) wu
Hepunaterar (2,34%). W3cnenBanu ca TepMOJMHAMUYHN U TEPMUYHHU CBOWCTBA HA €TEPHUYHOTO
Macja0 U HCTOBUTC OCHOBHU KOMIIOHCHTH.
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B.4.2. Gandova V., S. Tasheva, K. Marinova, M. Dimov, K. Dobreva, V. Prodanova-Stefanova,
A. Stoyanova. Chemical composition, physicochemical and thermodynamic properties of lavender
(Lavandula angustifolia Mill.) essential oil. AIP Conference Proceedings, 2023, 2889, 080023.
Abstract: Lavender (Lavandula angustifolia Mill.) fam. Lamiaceae is a cultivated plant in Europe,
Asia and the Americas. The aim of present work is study on chemical composition,
physicochemical and thermodynamic properties of lavender essential oil from Bulgaria. The main
essential oil constituents are linalyl acetate (26.19%), f-linalool (21.39%), p-caryophyllene
(6.80%), (Z)-p-ocimene (6.78%), terpinen-4-ol (5.01%), lavandulyl acetate (4.39%), (E)-f-
ocimene (3.02%), (E)-p-farnesene (2.73%), 1-octen-3-yl-acetate (2.65%), and a-terpineol
(2.36%). Physicochemical (refractive index and relative density), thermodynamic (Gibbs energy,
enthalpy, entropy, and activation energy) and thermal properties (heat capacity, thermal
conductivity, thermal diffusivity, dynamic, and kinematic viscosity) of lavender essential oil and
its main components are investigated.

Pe3tome: JlaBangynara (Lavandula angustifolia Mill.) cem. Lamiaceae e xyntuBupaHo pacrenue
B EBpona, A3ust u Amepuka. Llenta Ha HacTosiniata paboTta € n3cieABaHe Ha XUMUYHUS ChCTaB,
(I)I/ISI/IKOXI/IMI/I‘-IHI/ITe n TCPMOAMHAMHUYHUTC IMApaMCTPU Ha JIABAHAYJIOBO CTCPUYHO MACIO OT
boarapus. OCHOBHHTE KOMIIOHCHTH Ha €TEPUYHOTO Macio ca juHanwiamnerar (26,19%), f-
muranon (21,39%), S-xapuodunen (6,80%), (Z2)-f-oummen (6,78%), tepnunen-4-oa (5,01%),
naBanayaunanerat (4,39%), (E)-p-ouumen (3,02%), (E)-f-dapuezen (2,73%), 1-OoxreH-3-ui-



arerat (2,65%) u a-tepnimneon (2,36%). Ha erepuuHOTO Maciio ¥ Ha OCHOBHUTE MY KOMIIOHEHTH
ca wu3cineaBaHd (PU3MKOXUMHYHM (MHICKC Ha pedpakius H OTHOCHTEIHA ILIBTHOCT),
TepmoauHamMuuHu (eHepruss Ha ['MOC, eHTanmus, CHTPONUS W aKTUBHpAlla CHEpPrus) |
tepMopu3uuHu  mapamerpu  (cmeuu(UYCH ~ TOIUIMHEH  KamlaluTeT,  TOIJIOMPOBOJHOCT,
TEMIIEePaTypOIPOBOJHOCT, THHAMUYCH U KHHEMATHUEH BUCKO3UTET).

o

SR o

B.4.3. Nikolova I., I. Kostova, S. Damyanova, V. Prodanova-Stefanova, Y. Koleva, A.
Stoyanova. Comparative analysis and qualitative evaluation of Bulgarian yoghurts. Oxidation
Communications, v. 46, 2023, No. 4, 1022-1029.

Abstract: Yoghurt is a traditional dairy product that is present on our table every day. Its quality,
which is determined by the values of its physical, chemical, and microbiological indicators, is
monitored by both producers and various public and scientific organisations. The aim of the present
study is a comparative analysis and qualitative assessment of three commercially available
Bulgarian yoghurts. After the first day of their purchase and during their storage for ten and 20
days, the variation of the main indicators — titratable acidity, pH, syneresis and total lactic acid
bacteria count (Lactobacillus bulgaricus and Streptococcus thermophilus) was monitored. The
samples were also subjected to organoleptic evaluation, which included determination of surface,
colour, coagulum type, texture on cutting, consistency on breaking, taste and aroma. The data
showed that all three yoghurt samples retained their quality characteristics and were edible
throughout the storage period.

Pe3rome: Kucenoro Misiko e TPAAUIUOHCH MJICYCH NPOAYKT, KOUTO CKCIHCBHO IIPUCHCTBA HA
Hamata Tpane3a. HeroBoto kadecTtBo, KOETO c€ Ompelens OT CTOMHOCTUTE Ha (DU3HUHUTE,
XUMHWYHUTE N MI/IKpO6I/IOJ'IOl"I/I‘-IHI/ITe MY IIOKAa34aTeJiu, € 00€KT Ha KOHTPOJI KaKTO OT IPOU3BOAUTCIIN,
TakKa U OT Pa3JIM4YHU O6H1€CTBCHI/I W HAY4YHHU OpraHu3alru. L[eJ'I Ha HaACTOAIIOTO H3CJICABAHE €
CPAaBHHUTCJICH AHAJIM3 U KAYCCTBCHA OIICHKa Ha TpHU 6’LJ’IFapCKI/I KHCCIIN MIJICKA, 3aKYIICHU OT
ThpPTrOBCKaTa MpeEKa. CJ'IG)I IBbPBHA ACH OT TAXHOTO 3aKYITYBAHC U IO BPEME HAa CbXPAHCHUECTO UM
B IPOABJKCHUEC Ha OCCET U 20 AHU € MPOCIICACHO HU3MCHCHUCTO HA OCHOBHH IIOKA3aTCIIM —
TUTpyeMa KUceIMHHOCT, pH, cuHepesuc u obuy Opoii mueuHokucenu Oakrepun (Lactobacillus
bulgaricus u Streptococcus thermophilus). Ha mpobute e HanpaBeHa U OpraHOJIEITUYHA OIIEHKA,
KOATO BKJIFOYBA OIPENEIsAHE HA NMOBBPXHOCT, LBAT, BUJ Ha KOoaryjiyma, CTPOEX IpH pas3pes,
KOHCUCTCHIUSA IIPU paB6I/IBaHC, BKYC U apomar. ﬂaHHI/ITe IoKa3Bart, 4¢ U TPUTC HpO6I/I KHCEIIO0
MJIAKO 3alia3BaT CBOUTC KAYCCTBCHU IMOKA3aTCJIM U Ca 'OJHU 3a KOHCyMallus MpPeE3 UCind CPOK Ha
CbXpaHCHHUC.
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B.4.4. Nikolova I., I. Kostova, S. Damyanova, V. Prodanova-Stefanova, Y. Koleva, A.
Stoyanova. Quality of drinking water from various water sources in the region of Targovishte,
Bulgaria. Oxidation Communications, v. 47, 2024, No. 1, 161-166.

Abstract: Water quality is essential for maintaining good health, and preventing and controlling
various diseases. The aim of this study was to determine the quality of drinking water from three
water sources in the region of Targovishte — drinking water from the water supply network, water
from a mineral spring, and spring water from the village of Razboyna. The investigated water
samples from the Targovishte region comply with the controlled physicochemical parameters on
the drinking water quality: color on the Rublev scale, smell, turbidity, pH, general hardness, nitrite,



sulfate, and iron content. The results showed that the waters comply with all controlled
microbiological parameters on drinking water quality: determination of Escherichia coli and
coliform bacteria; determination of enterococci; determination of sulfite-reducing anaerobes
spores; determination of the total number of aerobic and facultatively anaerobic bacteria;
determination of Pseudomonas aeruginosa.

Pe3rome: KauecTBOTO Ha muTeitHaTa BOJa € OT ChIICCTBCHO 3HAYCHUC 3a 3APAaBCTO HA XOpara U €
MIPEBCHIUA 3a NPECAOTBPATIABAHC M KOHTPOJ Ha pa3jindHU 3a00JIsIBaHUsL. L[en Ha HAaCTOALIOTO
H3CJICABAHC € OMMPCACIIAHC HAa KaUCCTBOTO HA nuTeHaTa BOJa OT TpHU BOAOU3TOYHHKA B paﬁOHa Ha
rpaa T”prOBI/IH_Ie — MUTEHHA BOJAa OT BOAOIIpOBOJHATa MpEXKa, BOJa OT MHHECPAJICH HU3BOP U
M3BOpHA Boja OT ceno Pa3boiina. Ha u3cneaBanurte mpobu Boau oT paiioHa Ha rpan TsproBuiie
ca OomnpcaciIC€Hu KOHTPOJIUPAHUTE (1)I/IBI/IKOXI/IMI/I‘IHI/IH nmapaMETpu: LOBAT I10 CKajlaTa Ha Py6J'II>OB,
BKYC, MBbTHOCT, pH, 00111a TBEpPIOCT, ChABPKAHUE HA HUTPUTH, CyldaTu u xemnsn30. Pesynaratute
IIOKa3BaT, 4€¢ M3CJICABAHUTC BOJAU OTIOBApAT Ha MI/IKpO6I/IOJ'IOFI/I‘lHI/ITe IOKa3aTelIM 3a HUTESHHU
Bomu: onpenensiHe Ha Escherichia coli u xonmu Gakrepuu, onpeensiHe Ha CHTEPOKOKH; CYI(PUT-
peaynupaly anaepoOHHu cropu; 000 MUKPOOHO YKCIIO Ha aepodu U dakynTaTUBHU OaKTepuw,
omnpezessiHe Ha Pseudomonas aeruginosa.
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B.4.5. Nikolova I., I. Kostova, S. Damyanova, V. Prodanova-Stefanova, Y. Koleva, A.
Stoyanova. Comparative characteristics of drinking water from different sources in the region of
Razgrad. Journal of Environmental Protection and Ecology, v. 25, 2024, No. 2, 327-333.
Abstract: The aim of this study was to determine the quality of drinking water from four water
sources in the region of Razgrad — Yuchkurnalia fountain, a well in the Orel district, a fountain,
near a car wash and gas station, and a water supply network. The investigated water samples from
the Razgrad region comply with the controlled physicochemical parameters on the drinking water
quality: color on the Rublev scale, smell, turbidity, pH (from 7.61 to 8.52), general hardness (from
3.0 to 4.6 mgeqv L), nitrite content (from 0 to 0.003 mg L), sulfate content (from 30 to 68 mg
L1), and iron content (from 0.01 to 0.05 ug L1). The results showed that the waters comply with
all controlled microbiological parameters on drinking water quality: determination of Escherichia
coli and coliform bacteria; determination of enterococci; determination of sulfite-reducing
anaerobes spores; determination of the total number of aerobic and facultatively anaerobic bacteria;
determination of Pseudomonas aeruginosa.

Pe3rome: HpI/IpOI[HI/ITe BOAU HMAT TIOJAMO 3HAUYCHHEC 3a KHUBOTA HaA HallaTa IIJIaHETa. Te ce
U3I10JI3BAaT B 6I/ITa, MPOMHIIJICHOCTTA U CEJICKOTO CTOIIaAHCTBO. HGJ'I Ha HAaCTOAIIIOTO U3CJICABAHE €
OIIPCACIIIHC Ha KauCCTBOTO Ha nuTeiHara BOJa OT YCTHPHU BOJAHN3TOYHUKA B paﬁOHa Ha rpan
Pasrpan — vemma FOukypHanus, knaneHen B kBapran Open, yemma, 0JIM30 1O aBTOMHUBKa U
GCHSI/IHOCTaHHI/IH " BOJOIIPOBOJHATA MPECKaA. Ha HN3CJIICABAHUTEC HpO6I/I BOOU OT paﬁOHa Ha rpan
Teprosume Ha wu3cneaBanuTe mpoOw Boau OT paiioHa Ha rpan Pasrpax ca ompeneneHu
KOHTPOJIUPAHUTC (I)I/I3I/IKOXI/IMI/I‘-IHI/IH nmapaMeTpu: UBAT 11O CKaJIaTa Ha PyGJIBOB, BKYC, MbTHOCT, pH
(ot 7,61 10 8,52), o6ma teEpmocT (ot 3,0 10 4,6 mgeqv LY), chappixannero ma mutputH (ot 0 tO
0,003 mg L), cyndaru (ot 30 go 68 mg L) u sxenazo (or 0,01 g0 0,05 pg LY). Pesynrature
IIOKa3BaT, 4€ HM3CJICABAHHUTC BOAMW OTTOBApAT HaA MI/IKpO6I/IOJ'IOFI/I'—IHI/ITe IIOKa3aTelIM 3a MUTEHHU
Bomu: onpenensiHe Ha Escherichia coli u xonmu Gakrepuu, onpenensHe Ha EHTEPOKOKH; CYI(PUT-
peaynmpaniu aHaepoOHU CIIOPH; OO0 MUKPOOHO YUCIIO Ha aepodu U (aKyITaTUBHU OaKTEPHH,
ompezessiHe Ha Pseudomonas aeruginosa.
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B.4.6. Prodanova-Stefanova V., N. Mazova, Y. Koleva, A. Stoyanova. Characteristics of honey
originating in central Bulgaria. Journal of Environmental Protection and Ecology, v. 25, 2024,
No. 3, 949-955.

Abstract: Honey is a product that finds exceptional application in the food industry due to its rich
composition of biologically active components. The aim of this work is the characterisation of three
types of honey originating in central Bulgaria. Appearance, colour, taste, aroma, mechanical
impurities, water content (between 16.60 and 18.10%), free acidity (between 7.50 and 17.00
meq/kg), diastase activity (between 19.22 and 28.30 Gote units), sucrose content (between 0.0 and
0.84%), reducing sugars content (between 75.13 and 74.50% of total mass) and hydroxyl-
methylfurfurol content (< 3 mg/kg) were determined. The tested honey samples met all the
indicators in the standardisation documents. A pollen analysis was performed which classified
three of the honey samples as monofloral "Acacia", "Linden" and "Lavender".

Pe3rome: I[Tuennuar Me[ € MIPpOAYKT, KOHUTO HaMHKpa U3KITIOYUTCIIHO MMPHUIIOKCHUEC B XPaHUTCIIHATA
IIPOMULUIEHOCTT IOpaiau OoraTtuss cM Ha OMOJIOrMYHO AaKTUBHU BellecTBa cbcras. llen Ha
HacTodIIaTa pa60Ta € XapaKTCPUCTHKA HAa TpU B4 ITYCIICH MCJI C ITPOU3XO/I ICHTPAJIHA B’bJ’Il"apI/I}I.
OHpG[[GJIeHI/I Ca BbHIICH BHUJ, IBAT, BKYC, apoMar, MCXaHW4YHU INPHUMECHU, BOAHO CHAbPKAHHUC
(Meny 16,60 u 18,10%), cBoboana kucemuruoct (Mexay 7,50 m 17,00 meq/kg), amacrasna
akTuBHOCT (Mexay 19,22 u 28,30 equanmm no Gote), chabpkanue Ha 3axaposa (Mexay 0,0 u
0,84%), cpabpxkanue Ha peayuupamu 3axapu (mMexnay 75,13 u 74,50% ot obmara maca) u
chabpKaHue Ha xuapokcumerwidypdypon (< 3 mgkg). M3cnenpanure nmpoOH myeneH Mex
OTTOBApsAT HAa BCUYKH ITOKA3aTCJIN, 3AJICTHAJINW B CTAHAAPTHU3ALIUOHHUTEC NOKYMCHTHU. HpOBCI[eH €
MIOJICHOB aHAJIN3, KOUTO KIIacu(UIpa TPH OT MPOOUTE ImuesieH Me KaTo MOHO(IIOPEH ,,AKarus’,
»wJuna® u ,,Jlapangymna“.
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B.4.7. Nikolova 1., I. Dincheva, I. Taneva, M. Pencheva, D. Georgieva, S. Damyanova, V.
Prodanova-Stefanova, I. Kostova, A. Stoyanova. Chemical composition and antioxidant activity
of propolis, stored for more than 30 years. BIO Web of Conferences, v. 122, 2024, 01021.

Abstract: The propolis is a unique natural product that has been used by people in traditional
medicine since ancient times. The aim of the present work is to determine the chemical composition
and antioxidant activity of propolis, originating in 1993 from North-Eastern Bulgaria. The stored
raw material has unchanged physical and chemical parameters - appearance, color, smell, content
of mechanical impurities, wax content (19.6%), oxidizability index (16), active acidity (5.5), acid
number (42.3 mg KOH/ g), ester number (152 mg KOH/g), boiling point (107°C). The data show
that 40 components were identified, representing 99.14% of the total composition. The main
components (over 2%) are: chrysin (18.37%), pinobanksin-3-etenoate (13.38%), pinobanksin-3
propanoate (11.38%), pinobanksin-3-pentanoate (9.36%), squalene (6.36%), galangin (5.91%),
dihydrochrysin (4.11%), pinobanksin-3-butenoate (2.94%), caffeic acid isomer 2 (2.74%), and (E)-
sinapic acid (2.23%). Total phenols were 23.91 mg GAE/g. Antioxidant activity was determined
by three methods: DPPH (1874.12 mMTE/g), FRAP (1039.18 mMTE/g), and ABTS (1539.52
MMTE/g). The antioxidant effect was monitored against goose fat and sunflower oil. The obtained
data show maximally preserved physical parameters, chemical composition and antioxidant



activity of the propolis sample stored for more than 30 years, which can be used in various products,
an object of future research.

Pe3tome: [IporomuchT (IMYSTHHUST KiIeH) € YHUKAJICH MPUPOJICH MPOAYKT, KOHTO ce M3MOI3Ba OT
XopaTa B HapoJHATa MEIUIIMHA OT APEBHU BpeMeHa. Llen Ha HacTosmaTa paboTa € onpezesnsiHe Ha
XUMUAYHHS ChCTaB M aHTHOKCHAHTHATA aKTUBHOCT Ha MPOIMONHKC, ¢ mpou3xon 1993 roauna ot
CeBepomstouna bwarapus. CexpaHeHaTa CypOBHHA € C HENPOMEHEHW (M3WYHU XUMHUYHU
MOKa3aTeN — BhHIIICH BUJ, LIBAT, MUPHUC, ChIbP)KaHUE HA MEXaHUYHH ITPUMECH, ChIbpKaHNE HA
BoCchK (19,6%), mokazaren Ha okucisiemMocT (16), akTUBHA KUCEIUHHOCT (5,6), KHCETMHHO YHCIIO
(42,0 mg KOH/Qg), ectepuo umcno (151,7 mg KOH/g), temmneparypa Ha npokamnBane (107°C).
JlanHuTe MoOKa3BaT, 4ye ca uaeHTuuuupanu 40 KOMIOHEHTa, KoeTo mpeacrasisiBa 99,14% ot
o6musi cbetaB. OCHOBHUTE KOMIOHEHTH (Haa 2%) ca: xpusuH (18,37%), nuHoOaHKCHH-3-eTeHOAT
(13,38%), nuroOankcuH-3-nporanoar (11,38%), nunobankcuH-3-nienraHoat (9,36%), ckBajicH
(6,36%), ramanrun (5,91%), muxumpoxpusun (4,11%), nuHOOaHKCcHH-3-OyTeHoat (2,94%),
kageeHa kucennHa uomep 2 (2,74%) u (E)-cunanena kucenuna (2,23%). O0umre Genonu ca
23,91 mg GAE/Q. AHTHOKCHIaHTHATA aKTHBHOCT € OmpejesieHa mo Tpu meroga DPPH — 1874,12
mMTE/g, FRAP - 1039,18 mMTE/g u ABTS - 153952 mMTE/g. Ilpocnenen e
AHTUOKCUJIAHTHHUS €(EKT CIPSAMO T'hIlIa MAaC M CIBHYOIJIENOBO Macio. [lonydeHurte naHHH
MOKa3BaT MaKCHMAJHO 3ara3eHu (DU3WMYHM IMOKA3aTeW, XMMHYCH CHhCTaB M AHTHOKCHIAHTHA
aKTUBHOCT Ha ChXpaHeHata nosede oT 30 roauHu mpoda mpomnosrc, KOUTO MOXKE Jia ce U3I0JI3Ba
B Pa3JIMYHU MPOYKTH, OOEKT Ha OBJCIIN U3CIICABAHUSI.
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B.4.8. Taneva |, V. Prodanova-Stefanova, A. Lazarov. Coefficient of diffusion of tannins in
extracts from red and black hawthorn fruits. BIO Web of Conferences, v. 122, 2024, 01004.
Abstract: One of the main parameters of the extraction process is the coefficient of diffusion. It
gives information about the diffusion properties of the material to be extracted and depends on
various factors: raw material structure, solvent type, temperature, process duration, etc.
Determination of molecular diffusion coefficients in extraction from red (Crataegus monogyna
Jacq.) and black (Crataegus nigra Waldst & Kit) hawthorn is an objective of the work. The extracts
were obtained by ultrasonic extraction with 50 and 70% ethanol at three temperatures (20, 40 and
60°C). The highest values of coefficients for both hawthorn species were obtained at 60°C with
50% ethanol — 5.13.10"° m?/s for black hawthorn and 6.4.10° m?/s for red hawthorn.

Pe3rome: E,I[I/IH OT OCHOBHHUTC ITapaMETPU Ha IpoLeCa CKCTPAKIIUA € KOC(l)I/II_II/IeHT’bT Ha BBTPCIIHA
MouiekynHa naudysus. Tol naBa mHpopmanus 3a Tudy3MOHHUTE CBOMCTBA HA €KCTPaXUPyEeMHUS
MaTepual U 3aBUCH OT Pa3iIMYHU (PAKTOpU: CTPYKTypa Ha CypOBHHATA, BUJ Ha Pa3TBOPHUTEIS,
TEMIICpATypa, NIPOABIKUTCIHOCT Ha MMpoueca U 1p. HGJ'ITa Ha M3CJICABAHCTO € Ja CC ONPCACIIAT
KOC(I)I/ILII/ICHTI/ITC Ha BBTPCIIHA MOJICKYJIHA ,Z[I/I(I)YSI/IH IIpU U3BJIMYAHC HA I[’L6I/I.IIHI/ITC BCIIIECTBA B
exctpaktu ot yepBeH (Crataegus monogyna Jacq.) u uepen (Crataegus nigra Waldst & Kit) rior.
ExcTpakTuTe ca moiay4yeHu upe3 eKCTpakuus ¢ yaTpas3Byk ¢ ekcrpareHTd 50 u 70% eraHon mpu
tpu Temmnepatypu (20, 40 u 60°C). Haii-Bucoku ctoifHOCTH Ha KoedUUUEHTUTEe Ha ITudy3us 3a
JBaTa BHJIA TJIOT ca TIONydeHH npu Temmeparypa 60°C ¢ 50% eranon — 5,13.10° m?/s 3a uepen u
6,4.10° m?/s 3a uepBen Tuor.

o

—a SR oo



B.4.9. Lazarov A., M. Pencheva, I. lliev, V. Prodanova-Stefanova. Effect of sterilization of sweet
fennel fruits (Foeniculum vulgare var. dulce Mill.) on essential oil yield and composition. BIO
Web of Conferences, v. 122, 2024, 01006.

Abstract: The sweet fennel fruits (Foeniculum vulgare var. dulce Mill.) are processed to obtain
their essential oil. It is part of the composition of various products from the food industry,
pharmacy, medicine and cosmetics. The scope is to investigate the influence of the fruits
sterilization with superheated water steam on the yield and composition of the essential oil, before
the fruits processing by water distillation. The main components in the essential oil, obtained from
fruits before sterilization, are trans-anethole (67.10%), fenchone (21.58%), methyl chavicol
(3.14%), and a-pinene (2.31%). The essential oil, obtained from fruits after sterilization, has the
same main components in its composition but their amount is different: trans-anethole (71.38%),
fenchone (16.75%), methyl chavicol (2.89%), and a-pinene (2.26%).

Pesrome: ITnogosere Ha cnaakoro pesere (Foeniculum vulgare var. dulce Mill.) ce mpepaborsar
3a [oJiydaBaHC Ha CTCPUIHO MACJI0, KOCTO BJIM3a B CbCTaBa Ha Pa3JIMYHU MIPOAYKTH OT XPAHUTCIIHA
IIpOMHUIICHOCT, Q)apMaHI/I}ITa, MEOAUIIMHAaTa W KO3METHKAaTa. HCJ’I Ha HacCTos{IIaTa pa60Ta [
npocicasaBaHC Ha BJIIHMAHHUCTO Ha CTCpUIM3allUATa Ha IUIOJOBETC C BOAHA IIapa, MOpCcan
npepa60TKaTa HM 4Yp€3 BOAHA ACCTHJIALIMA, BHPXY ,Z[O6I/IBa n CbCTaBa Ha C€TCPUYHOTO MaACJIO.
OCHOBHHUTE KOMIIOHEHTHU B CTCPUIHOTO MACJO, IMOJYUYCHO OT IJIOAOBC NPCAN CTCPUIIM3alud, Ca
trans-aneron (67,10%), ¢enxon (21,58%), mermnxaBukoa (3,14%) u a-nunen (2,31%).
ETepI/I‘IHOTO Macjio, MOJY4YCHO OT IJIOAOBE CJICH CTCpujianusa CbAbpXKa CbHIIUTC OCHOBHU
KOMIIOHEHTH, HO TSXHOTO KOJHYECTBO € paszinudHo: trans-ameron (71,38%), denxon (16,75%),
metmixaBukoi (2,89%) u a-niunen (2,26%).
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B.4.10. Kostova I., I. Nikolova, S. Damyanova, V. Prodanova-Stefanova, Y. Koleva, A.
Stoyanova. Antimicrobial activity of tincture from propolis, stored for more than 30 years. .
Oxidation Communications, v. 47, 2024, No. 3, 461-468.

Abstract: Propolis is a natural product that is mainly used in medicine, pharmacy and cosmetics.
Today, the interest in it and the various extracts obtained is increased in view of their application
in other industries. The antimicrobial activity of a tincture derived from propolis stored for more
than 30 years has been determined. Pathogenic and conditionally pathogenic microorganisms are
used as test cultures, which are very often found on food products. The most sensitive to the tincture
are Gram-positive bacteria Bacillus cereus (17.1 mm) and Staphylococcus aureus (17.0 mm),
Gram-negative bacteria Pseudomonas aeruginosa (16.8 mm), and the yeast Candida albicans (15.0
mm). Compared to other test cultures, the diameters of the inhibition zones are smaller. The
antimicrobial activity of the tincture is a prerequisite for its inclusion in active packaging in order
to prevent the quality of food products and human health.

Pe3rome: [lpomonuchT € HaTypajieH NPOAYKT, KOHWTO C€ M3MOJ3Ba OCHOBHO B MEIMIIMHATA,
(bapMaLlI/IHT d 1 KO3MCTHUKAaTa. I[HCC, HHTCEPCCHT KbM HETO U PA3JIMYHUTC NOJTYUaBaHU CKCTPAKTU CC
yBeJIMYaBa C OrJie]] Ha MPWJIOKEHUETO UM B JIpYTU MHAYCTPUHU. Y CTaHOBEHA € aHTUMHKpOOHaTa
AKTUBHOCT HAa TUHKTYpaA, IMOJIYYCHA OT MPOIIOJINC, CbXpPaHsABaHa ITOBCYC OT 30r OAWNHU. Karo Tect-
KYJITYpHU CC U3MOJ3BAHU MMATOTCHHU U YCIIOBHO IMAaTOTCHHHU MUKPOOPTaHU3MHU, KOUTO MHOI'O 4ECTO
ce cpemiaT BbpPXY XPaHUTEIHUTE MPONYKTH. Haif-uyBCTBUTENHM KBbM TUHKTypata ca Gram-
nonoxutenaure 6akrepun Bacillus cereus (17,1 mm) u Staphylococcus aureus (17,0 mm), Gram-
orpuiatesiHaTa Oakrepus Pseudomonas aeruginosa (16,8 mm) u apoxxaure Candida albicans
(15,0 mm). B cpaBHeHUE ¢ Ipyru TECT-KYIATYpH, TUaMETPUTE HA 30HUTE Ha MHXUOHpaHe ca 1o-



MaJIKH. AHTI/IMI/IKpO6HaTa AKTUBHOCT Ha TUHKTYpaTa € MpCAI0oCTaBKa 3a BKIFOUBAHCTO U B aKTUBHH
OIIAKOBKH, C ICJI MPCBCHIUA HAa KAYCCTBOTO HAa XPAHUTCIIHUTC IMPOAYKTHU U YOBCIIKOTO 3ApPAaBC.
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I'.7.1. Prodanova-Stefanova V., I. Kostova, M. Pencheva, I. Taneva, I. Nikolova, S. Damyanova,
Y. Koleva, I. Dincheva, A. Stoyanova. Chemical composition and antioxidant activity of propolis
from Razgrad. Oxidation Communications, v. 47, 2024, No. 4, 161-166.

Abstract: Propolis is a natural product, mainly used in the past in traditional medicine, and today
also used in pharmacy and official medicine in the form of tincture and other preparations. The
object of the present work is to determine the chemical composition and antioxidant activity of
propolis originating in Northeastern Bulgaria, with a view to its application in technology. The
propolis sample has a high content of mesophilic bacteria — 1.6 x 10, yeasts and molds — 8.4 x
10%. The main components (over 2%) are: benzyl-(E)-caffeate (11.27%), squalene (10.51%),
glucose (9.27%), manose (7.38%), fructose (6.60%), dihydrochrysin (5.91%), pinobanksin-3-
butenoate (4.92%), pinobanksin (3.74%), galangin (3.77%), galactose (3.49%), caffeic acid isomer
1 (2.71%), caffeic acid isomer 2 (2.67%), and (E)-p-coumaric acid (2.25%). The total phenol
content is 19.58 mg GAE/g. The antioxidant activity was investigated by three methods: DPPH
(1452.85 mMTE/qg), FRAP (688.58 mMTE/g) and ABTS (1352.45 mMTE/g). The low content of
total phenols, the low antioxidant activity and, above all, the microbial seeding on the surface of
propolis, are the reason for its application mainly in technology.

Pe3rome: HpOl’IOJ’II/IC’LT € CCTCCTBCH IIPOAYKT, U3MIOJI3BAH B MUHAJIOTO OCHOBHO B TpaJUIITMOHHATA
ME/IWIMHA, a JIHEC W BBB (apMamusaTa u oduimarHaTa MeIuuuHa noja ¢popmara Ha TUHKTypa U
Apyru Ipenaparu. HCJ’ITa Ha HacTodIllaTa pa60Ta € Ja CC oIpecacin XHUMHUYHHUAT CbCTAB H
AHTHOKCHUAaHTHATa aKTUBHOCT Ha IIPOIIOJIKUCa C MPOU3XoJa OT CeBepomTqua B’I)JIFapI/Iﬂ, C orjien
NPUIOKEHUETO My B TexHomoruute. OCHOBHUTE KomioHeTH (Ham 2%) ca: Oensui-(E)-kadear
(11,27%), cxBamen (10,51%), rmoko3a (9,27%), wmanosza (7,38%), ¢pykroza (6.60%),
muxuapoxpusud (5,91%), nunobankcuu-3-0yrenoar (4,92%), nunobankcun (3.74%), ramaHruH
(3.77%), ranakto3a (3,49%), kadeena kucenuna nzomep 1 (2,71%), kadeena kucennHa usomep 2
(2,67%) u (E)-p-kymapoBa kucenuna (2,25%). O6moTo chabpkanue Ha ¢enonn ¢ 19,58 mg
GAE/g. AnTHOKCHIaHTHaTa akTUBHOCT € u3cieaBaHa no metona: DPPH (1452,85 mMTE/g),
FRAP (688,58 mMTE/g) u ABTS (1352,45 mMTE/g). Huckoro chabp:kanue Ha o0y dheHomnu,
HHCKAaTa aHTUOKCHUAAaHTHA aKTUBHOCT U Hal-Beye MI/IKp06HOTO 3aMbBPCABAHC HA MMOBBPXHOCTTA Ha
IIpoIoJmca, ca NpuirnHa 3a MPpHUJI0KCHUCTO MY I'NTaBHO B TCXHUKATA.
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I'.7.2. Damyanova S., . Dincheva, I. Kostova, I. Taneva, V. Prodanova-Stefanova, M. Pencheva,
I. Nikolova, Y. Koleva, A. Stoyanova. Propolis from central Bulgaria: Chemical composition and
biological activity. Journal of Environmental Protection and Ecology, v. 26, 2025, No 2, 597-611.
Abstract: Propolis has a very rich chemical composition, which is why it is one of the most
commonly used aromatic products in folk and official medicine and in cosmetics. The aim of the
present study is to determine the chemical composition, antimicrobial and antioxidant activities of
propolis from Central Bulgaria. The presence of microorganisms on the surface of propolis has
been determined, and mesophilic bacteria (1.5x10? cfu/g) have been identified, as yeast and
moulds are absent. The identified components belong to different groups of compounds, with



flavanones and flavones predominating (55.38%), followed by hydrocinnamic acids and esters
(25.69%), monosaccharides (13.59%), benzoic acids (2.51%), alcohols (1.65%), fatty acids
(0.88%), and organic acids (0.30%). A tincture was obtained, which determined antimicrobial
activity against Gram-positive bacteria Staphylococcus aureus, S. epidermidis, Bacillus subtilis,
B. cereus; Gram-negative bacteria Escherichia coli, Pseudomonas aeruginosa, Salmonella abony;
yeasts Saccharomyces cerevisiae, Candida albicans; moulds Aspergillus brasiliensis, Fusarium
moniliforme. The tincture contains 18.48 mg GAE/g total phenols. The antioxidant activity was
determined by three different methods: DPPH 1364.95 mMTE/g, FRAP 669.49 mMTE/g, and
ABTS 1284.99 mMTE/g. The chemical composition and biological activity of the studied propolis
IS a prerequisite for its application in various products, subject to further research.

Pe3rome: HpOl’IOJ’II/IC’LT “Ma MHOTO 00oraT XUMHYEH CbCTaB, IMopaau KOCTO € CAUH OT Hal-4eCcTo
H3IOJ3BAHUTC aApOMATUYHU IIPOAYKTH B HapoAaHaTa H O(I)I/IHI/IaJIHaTa MEIUIIMHA, KAaKTO U B
KO3ME€THKara. L[enTa Ha HACTOAIOTO MH3CJICABAHC € Ja CC OIPCACIIM XUMHUYHUAT CbCTAB,
AHTUMUKpOOHATAa M AHTHUOKCHJAHTHATa aKTHUBHOCT Ha mpomnosmca ot llentpanna bbiarapus.
YCcTaHOBEHO € HaJM4YHMETO Ha MHUKPOOPraHUu3MH I10 IIOBBPXHOCTTA Ha IPOIIOJIMCa, KAaTO Ca
uneHtTuguuupanu me3oduinu Oakrepun (1,5x10% cfu/g), xaTo numncBar ApoXAW U IUIECEHH.
I/I,Z[eHTI/I(i)I/II_II/IpaHI/ITe KOMIIOHCHTH IIPUHAAJICIKAT KbM Pa3jiIMdHu TIpPylud CbCAUHCHHA, KaTO
npeobnanasat (yiaBanonu u raBonu (55,38%), ceaBaHU OT XUIPOKAHEIICHU KUCEIIMHU U €CTEPH
(25,69%), monozaxapumu (13,59%), Genzoenu kucenunu (2,51%), ankoxonu (1,65%), mactHu
kucenman (0,88%) u opranmunu kucenmunu (0,30%). Ilomydyena e TUHKTypa, 3a KOSITO €
omnpejelicHa aHTUMUKPOOHA aKTHBHOCT cpemry Gram-mojoxutennu Oaktepuun Staphylococcus
aureus, S. epidermidis, Bacillus subtilis, B. cereus; Gram-orpuuarenuu 6akrepun Escherihia coli,
Pseudomonas aeruginosa, Salmonella abony; mpoxmu Saccharomyces cerevisiae, Candida
albicans; mrecenn Aspergillus brasiliensis, Fusarium moniliforme. Tunkrypata chabpxka 18,48
mg GAE/g 06110 heHOoM. AHTHOKCHIAaHTHATA aKTUBHOCT € OTIPe/ie/ieHa 110 TPH Pa3IudHU METO/1a:
DPPH 1364,95 mMTE/g, FRAP 669,49 mMTE/g u ABTS 1284,99 mMTE/g. XumMu4uHUAT ChbcTaB
1 OMOJIOTMYHATa aKTUBHOCT Ha H3CJICABaHNs MTPOIOJIMC Ca IPCANIOCTAaBKaA 3a IMPUIIOKCHUCTO MY B
Pas3iIniIH OTPOAYKTH, MOAJICIKAIIHN HA MMO-HATATHIIHW U3CJICABAHUS.
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I'.7.3. Damyanova S., T. Haralanova, I. Nikolova, M. Pencheva, V. Prodanova-Stefanova, D.
Georgieva, Y. Koleva, A. Stoyanova. Inhibition effect of propolis from Central Bulgaria of
corrosion steel plates in H.SOj4 solutions. BIO Web of Conferences, v. 205, 2025, 01013.
Abstract: Corrosion is a phenomenon that is widespread and causes significant damage to
technological equipment. Various natural products rich in polyphenolic acids and flavonoids are
used today as anti-corrosion agents. This study aims to investigate the corrosion activity of propolis
from Central Bulgaria in sulfuric acid solutions with three molarities: 0.1, 0.5, and 1. Steel plates
were used in ethanol solutions of propolis with a concentration of 0.25, 0.50, 0.75, 1.0, and 1.5%.
Inhibition rate, protection degree, and inhibitor activity coefficient were measured. The lowest
corrosion rate (0.14) is observed in 0.1 M H2SO4 with an inhibitor of a 1.5% ethanol solution of
propolis. The best protection degree (94.92%) and the highest inhibition efficiency (19.68) are
found in 1M H>SO4 with an inhibitor of a 1.5% ethanol solution of propolis. The results show that
propolis is an effective "green” corrosion inhibitor.

Pesrome: Kopo3usTa € mMpoKo pa3npoCTpaHEHO SBIEHHUE, KOETO IPUYNHABA 3HAYUTEIHU LIETH Ha
TEXHOJIOTUYHOTO obopy/aBaHe. J[Hec, pa3UyHU NPUPOJIHU MPOAYKTHU, OOraTH Ha MOIU(PEHOTHU



KHCETUHU U (IaBOHOU[IM, CE M3IMOI3BAT KATO aHTUKOPO3MOHHM Cpe/ICTBA. ToBa u3ciaeBaHe UMa
3a I1e J]a U3CJIe/IBa KOPO3MOHHATA aKTUBHOCT Ha Iiporniosiuca oT Llenrpanna brirapus B pa3tBopu
Ha csipHa KucenrHa ¢ Tpu MosapHoctu: 0,1, 0,5 u 1. M3nosi3Banu ca CTOMaHEHHU MJI0YX B €TaHOJIOBU
pa3TBopH Ha npomnoiuc ¢ konuenrpamus 0,25, 0,50, 0,75, 1,0 u 1,5%. U3mepenu ca ckopocTTa Ha
uHXHOMpaHe, CTENEHTa Ha 3allluTa U KOSPUIIMEHTHT Ha aKTUBHOCT Ha nHXuOuTOpa. Hail-Huckara
ckopoct Ha kopo3us (0,14) ce nadbmonasa B 0,1 M H2SO4 ¢ uaxuburop ot 1,5% eTanonos pa3TBop
Ha niponosiic. Hali-no6pa crenen Ha 3amura (94,92%) u Hali-Bucoka e()eKTUBHOCT HAa MHXHOUpaHe
(19,68) ca ycranoBenu B 1M H2SO4 ¢ uaxubutop ot 1,5% eraHoioB pa3TBOp Ha MPOIOJIKC.
Pesynrarure moka3par, ue IpoOnoJuChT € e)EeKTUBEH ,,3eJIeH " HHXUOUTOP Ha KOPO3HUS.
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I'.7.4. Damyanova S., T. Haralanova, I. Nikolova, M. Pencheva, V. Prodanova-Stefanova, Y.
Koleva, A. Stoyanova. Inhibition effect of of propolis stored for more than 30 years towards steel
corrosion in H2SO4 solutions. Journal of Environmental Protection and Ecology, v. 26, 2025, No
8, 3049-3055.

Abstract: Corrosion causes great damage in various industries, and the fight against it is very
relevant today. The researchers' interest is focused on the search for new "green" inhibitors. The
purpose of this work is to determine the anti-corrosion activity of propolis, originating in Bulgaria,
stored for more than 30 years. Steel plates were used in alcohol solutions of propolis with a
concentration of 0.25, 0.50, 0.75, 1.0 and 1.5% in corrosive environments with 0.1 M, 0.5 M and
1 M H,SOs. Inhibition rate, protection degree and inhibitor activity coefficient were measured. The
best indicators are obtained at an inhibitor concentration of 1% and 0.5 M H2SO..

Pesrome: KOpOSI/ISITa IMPpUYXHABA I'OJICMHA LICTU B pa3JIMUHU UHAYCTPHH, KATO AHCC 6op6aTa C HCA

€ MHOT'O aKTyaJiHa. I/IHTCPGCT)T Ha U3CJICA0BATCIUTC € HACOUCH KbM ThPCCHCTO HAa HOBU ,,BGHGHI/I“

I/IHXI/I6I/ITOpI/I. L[enTa Ha Tas3u pa60Ta € Ha C€ OmnpcaAcii aHTUKOPO3MOHHATA AKTHBHOCT Ha

MpOIoJINC, ¢ Mpousxoa oT bbarapus, cbxpansBan noede oT 30 roauuu. M3mon3Banu ca

CTOMaHEHH IJIOYM B AJIKOXOJIHU PAa3TBOPU Ha mponoauc ¢ konueHntpamus 0,25, 0,50, 0,75, 1,0 u

1,5% B xopo3uBHu cpeau ¢ 0,1 M, 0,5 M u 1 M H2SO4. M3mepenu ca ckopocTTa Ha MHXHOWpPaHE,

CTCIICHTA Ha 3allluTa 1 KOC(I)I/ILII/IGHTLT Ha aKTUBHOCT Ha I/IHXI/I6I/ITOpa. Haﬁ-ZLOGpH IIO0Ka3aTeiiu CE

MoJTy4yaBat npu KOHIEeHTparus Ha naxuoutop 1% u 0,5 M H2SO04
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I'.7.5. Koleva Y., |. Taneva, B. Kavrakova, N. Mazova, A. Lazarov, V. Prodanova-Stefanova, T.
Kolev, A. Stoyanova. In silico prediction of the properties of the monoterpenic alcohol citronellol.
Journal of Mountain Agriculture on the Balkans, v. 28, 2025, No 6, 1055-1073.

Abstract: Citronellol is an unsaturated monoterpene alcohol with a rose-like odour and found in
various essential oils, including palmarosa, geranium, rose, and citronella. This study aims to
predict in silico some of its biological, biochemical and chemical properties using the Molecular
Property Diagnostic. The carcinogenicity analysis, according to the model, shows potential activity
in specific organs in rats and mice, which contrasts with the available in vivo data, therefore a
complex approach to interpretation, is required. The results of computer modeling identify carbon
atom C10 (terminal methyl group) as the main site for metabolic transformation under the action
of cytochrome P450 enzymes (particularly CYP3A4 and CYP2C9). Predicted metabolic pathways
include C-Oxidation, dehydrogenation, and O-Glucuronidation, which is consistent with known



physiological processes for detoxification of the citronellol. Thus, the study focuses on possible
mechanisms of action related to its structure and formation of probable metabolites, which is
important for its safe use in the composition of cosmetic and food products.

Pe3iome: HI/ITpOHeJIOJI’bT € HCHACUTCH MOHOTCPIICHOB aJIKOXOJI C MUPHC HA pO3a U CC CbAbPiKa B
pas3siindHy €TCpUYHM Macja KaTo IIajiMapo3a, répaHueBO, pO30BO W HUTPOHEIOBO. HeJ’ITa Ha
HacTosiata pabora e ja ce npezackaxkar In SiliCO Hakou HEroBW OMOJOTHYHU U OMOXHUMHUYHU
cBoiictBa Kkaro ce wu3moia3Ba Molecular Property Diagnostic Suite. AnHanu3bT Ha
KaHICPOTCHHOCTTA, CIIOpEa MO/JI€JIa, ITI0OKa3Ba IIOTCHIUAIHA AKTUBHOCT B CHeL[I/I(l)I/I‘-IHI/I OopraHu npu
INITBXOBE MW MHUIIKH, KOETO KOHTpacThupa C HaJIUYHUTC in ViVO JaHHH, HOqupTaBaﬁKH
HE00X0AMMOCTTA OT KOMILJICKCEH MOXO0/1 IIPU UHTEpIIpeTanusTa. Pesynrature oT KOMIIIOTBPHOTO
Mozenupane wuiaeHtuduiupar BbriepoaeH atom C10 (TepMuHATIHa METHJIOBA TpyIa) KaTo
OCHOBHO MSICTO 3a METa0OJIUTHA TpaHchopMalus Mmoj AeicTBre Ha 1uToxpoM P450 ensummure
(ocobeno CYP3A4 u CYP2C9). IIporuozupanute MeTabOIUTHYU IbTHILA BKIItOUBAT C-OKHCIIEHHE,
nexuaporeaupane U O-TIIOKypOHHpPaHEe, KOETO € B ChOTBETCTBHE C M3BECTHUTE (PU3UOJIOTUIHH
Ipouecu 3a ACTOKCUKAIKMA Ha ONUTPOHECIIOJIA. ITo To3u HauuH HU3CJIICABAHETO CE (bOKYCI/Ipa BbpPXY
BB3MOXXKHUTE MEXaHW3MH Ha JEHWCTBHE, CBBP3aHM C HEroBaTra CTPYKTypa M OOpa3yBaHe Ha
BCPOATHHU MeTa60J’II/ITI/I, KOETO € OT 3HaueHue 3a 0e30IacHOTO My HIPHIIOKCHHEC B CbCTaBa Ha
KO3MCTUYHHU U XPAHUTCIIHU ITPOAYKTH.
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I'.8.1. Tasheva S., V. Gandova, K. Dobreva, I. Dincheva, V. Prodanova-Stefanova, A. Stoyanova.
Studies of physicochemical and thermal properties of linalool-ethanol-water system. Research
Journal of Pharmaceutical, Biological and Chemical Sciences, v. 10, 2019, No. 6, 220-225.
Abstract: Some physicochemical and thermal properties of (+) linalool-ethanol-water solutions
with different ethanol concentrations were determined. The molar refraction was calculated and
determined that decrease with increase of ethanol solvent in each series of solutions.
Thermodynamic and thermal properties were calculated to describe the stability of the system.
Multiply linear regression model was obtain for surface tension prediction. Good correlation was
observed between calculated and experimental surface tension values.

Pestome: Omnpenenenu ca HIKOM (PU3MKOXMMHMYHU M TEPMHUYHU CBOMCTBAa Ha pa3TBOpU Ha (+)
JIMHAJIOJI-CTAaHOJI-BOAA C pa3JIMYHN KOHICHTPpAallluU Ha €TAHOJI. MonapHaTa pe(ppaKuI/m € U34YHUCJICHA
u € OIPEACIICHO, Y€ T4 HaMallsiBa € YBCIMYABAHC HAa €TaHOJIa BBB BCSAKa CCPUA PA3TBOPHU. 3a
OIMCBaHE CTA0OMIIHOCTTAa HA CHUCTEMATa Ca H3YUCIEHHA TCPMOJAUHAMHUYHUTE U TCPMUUHHTC
CBOMCTBA. HOJ‘Iy‘IGH € MHOXCCTBCH JIMHCCH PEIrpeCMOHCH MOACI 3a IPOTrHO3UpPAHEC Ha
MMOBBPXHOCTHOTO HAIIPCIKCHUC. Ha6J'IIO,Z[aBa ce zlo6pa 3aBUCUMOCT MCKAY HUZYHUCICHUTC U
CKCIICPUMCHTAJIHUTE CTOMHOCTH Ha MMOBBPXHOCTHOTO HAIIPCIKCHUC.
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I'.8.2. lIponanoBa-CredanoBa B., K. /IoOpeBa, A. CtosHoBa. JIuHAION M JIUHATWI alleTar —
cBoiicTBa u npunoxenue: Kparbk 0030p. CoopHuk moknaan HammonamHa HaydHO-TEXHHUYECKA
KoH(DepeHIHsI ¢ MeXIyHapOaHO y4yacTue ,,Exonorus u 3upase‘, 28—29 oxtomspu 2021, 77-82.

Abstract: A short literature review of the properties and applications of the monoterpene alcohol
linalool and the monoterpene ester linalyl acetate has been made. The lilanol is occurs in many
essential oils, such as coriander (Coriandrum sativum L.), lavender (Lavandula angustifolia Mill.),
clary sage (Salvia sclarea L.), etc. In coriander essential oil, linalool is a (+)-isomer and in the other



essential oils — a (-)-isomer. Linalyl acetate is a major component of the essential oils of lavender,
clary sage, etc. Both components exhibit antimicrobial and other biological properties, because of
which the essential oils containing them are used in food and cosmetic products.

Pe3ome: HampaBeH € KpaTbK JHTEpaTypeH 0030p 3a CBOICTBaTa W MPHIIOKEHUETO HaA
MoHoTeprenoBus ankoxoi linalool u monorepnenosus ectep linalyl acetate. Linalool ce cperia B
MHOTO eTepHYHH Macia, Hampumep oT kopuanabp (Coriandrum sativum L.), naBanmyna
(Lavandula angustifolia Mill.), cansus cknapes (Salvia sclarea L.) u ap. B etepuunoro macio ot
KOpUaHABD JHHaIoN ¢ (+)-u3oMep, a B OCTaHAJIWTE eTepUYHM Macia — (-)-uzomep.
HI/IHaJ'II/IJ'IaI_IeTaT’bT € OCHOBCH KOMIIOHEHT Ha €TCPpHUYHHU Macjia OT JIaBaHAyJia, CaAJIBUsA CKJIapes U
ap. J[BaTa KOMIOHEHTa MPOSBABAT AHTUMUKPOOHU M IPYry OMOJIOTUYHN CBOWCTBA, OPAIN KOETO
ChAbPKAIIUTE ' CTCPUIHU Macjia HaMUpaT IPUITOKECHUEC B XPAaHUTCIIHU U KOSMCTUYHHU ITPOAYKTH.
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I'.8.3. IIpoganoBa-CredanoBa B. MiieuHoKHCENN NPOLYKTH € €TEPUUHO MACJIO OT KOPUAHIBD.
C60pHI/IK JOKJIaan HaI_II/IOHaJ'IHa HAaYYHO-TCXHHUYCCKA KOH(I)epeHLII/I}I C MCXKIAYHAPOAHO Y4YacCTHuC
,EKomorus u 3apase’, maii—tonu 2023, 17-22.

Abstract: Dairy products are a traditional food product in our country. Nowadays, various plant
products, such as essential oils, are included in their composition in order to obtain a different taste
and aroma from the traditional one and to improve their quality characteristics. The aim of the
present work is to develop dairy products with added coriander essential oil in the amount of 0.4%.
Colour, appearance, texture, taste and aroma, harmonic residual flavour, acid formation dynamics
and active acidity were determined on the food products, organoleptic evaluation and sensory
profile were performed

Pe3rome: MileuHOKMCENUTE NPOAYKTH Ca TPAAULUMOHEH XPAHUTEIICH MPOJAYKT B HalllaTa CTpaHa.
Z[HGC B TEXHU CBCTAB CC BKIIFOYUBAT PA3JIMYHU PACTUTCIIHU ITPOAYKTH, HAIPpUMEP CTCPUIHU Maclia,
C 0OCJ IMOoJIydaBaHC Ha IO-pa3jMiuCH OT TPaAUIMOHHHA BKYC M apomMar, H H0)106p$IBaHe Ha
Kau€CTBCHUTEC UM ITOKA3aTCJIN. ]_[eJ'I Ha HacCTofAlarTra pa60Ta € pa3pa60TBaHe Ha MIJICYHOKHCCIN
MPOJAYKTH C J00ABEHO €TEepPUYHO Macio OoT KopuaHabp B kKonuuecTBo 0,4%. Ha xpanutennute
IMPpOAYKTHU Ca OIPCACIICHU LBAT, BbHIICH BHUJ, KOHCUCTCHIHA, BKYC M apoMaT, XapMOHUYCH
OCTaThb4€H BKYC, NWMHAMHKa Ha KI/ICGHI/IHOO6paSYBaH€ N aKTUBHA KHWCCIIMHHOCT, HallpaBC€HaA €
OpraHoJICITUYHA OLICHKA U CEH30PCH HpO(l)I/IJ'I.
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I'.8.4. IIponanoBa-CreanoBa B. Characteristics of drinking water from the region of Sliven,
Hayunu tpynose PY ,,A. Kpnues®, 1. 62, 2023, cepus 10.2, 50-53.

Abstract: The drinking water, regardless of its origin, must meet the drinking water requirements.
In this way, its quality and human health are guaranteed. The aim of the present work is to
determine the 20 controlled physical, chemical and microbiological indexes of drinking water in
Sliven region. The investigated water sample comply with all controlled physical and chemical
parameters on the drinking water, but does not comply with all controlled microbiological
parameters.

Pestome: IluteitnHara BOja, HE3aBUCHUMO OT HEWHHS TPOU3XOA, TpsiOBa Ja oTroBaps Ha
HN3UCKBAaHUsATA BOJa 3a IIHMCHE. ITo To3m HauuH ce rapaHTupa HEMHOTO KaueCTBO M YOBEHIKOTO
3npase. Llenta Ha HacTosiaTa padoTa e aa ce onpeaensT 20-Te KOHTpoIUpaHU GU3NYHU, XUMUYHH
u MI/IKpO6I/IOHOTI/I‘-IHI/I IOKa3aTelIu Ha IIUTeHHAaTa BOJa B CrnuBencka o0jacT. I/ISCHGI[BaHaTa BOJHa



po6a OTroBapsi Ha BCHUKU KOHTPOJUPAHU (PU3UYHU U XMMHUYHU [IapaMeTpu Ha NMUTEHHaTa BOJa,
HO HE CIIa3Ba BCUYKU KOHTPOJIMPAHU MUKPOOHOJIOTMYHY TapaMEeTpH.
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I'.8.5. IIponanoBa-CredanoBa B. ApomaTruHu NPOAYKTH OT pO3a C NPHIOKEHUE B XPAHUTEITHU
npoaykti. CoopHuK noknaan HanmonanHa HaydHO-TEXHUYECKa KOH(PEPEHIUS ¢ MEKIYHAPOIHO
ydactue ,,Exonmorus u 3apaBe’, 26—27 okromBpu 2023, Ilnosnus, 9-13.

Abstract: The oleaginous rose (Rosa damascena Mill.) is one of the Bulgarian symbols. Various
aromatic products are extracted therefrom — essential oil, rose water, concrete, absolute etc. They
are widely applied in perfumery, cosmetics, medicine, as well as in the food industry. The purpose
hereof is to study the composition of the extraction product absolute in view of the possibility to
include it in various food products for human health prevention and to obtain safe functional foods.
The absolute was evaluated in terms of its physical and chemical indexes, as well as its chemical
composition. The main absolute components are: phenylethyl alcohol (70.72%), citronellol
(11.73%), geraniol (5.60%), and nerol (4.74%). The main component containing therein, i.e.,
phenylethyl alcohol, is the main component of various aromatic compositions used in foods and
drinks. That is a prerequisite to conduct future studies in order to include absolute in different food
products and drinks.

Pe3rome: Macnonaitnata po3a (Rosa damascena Mill.) e cumBon Ha Bbwirapus. OT Hes ce
10JIy4aBaT pa3jIMuyHU apOMaTUYHU MPOJYKTH — €TEPUYHO Maciio, po30Ba BO/a, KOHKPET, a0COJI0
U JIpyr'H eKCTpakTH. Te HamupaT UIMPOKO MpUIoKeHHWE B mapdromepusta, KO3METHKATa,
MCIUIMHATA, KAKTO U B XPaHUTCIHO-BKYCOBAaTa MPOMUIIJICHOCT. HCJI Ha HacTodIlara pa60Ta €
HU3CJICABAHC CbCTaBa Ha CKCTPAKOHUOHHHA IIPOAYKT abcoro ¢ orjiacd BB3MOXKXHOCTHU 3a
BKJIIOYBAHCTO MY B pPa3IMYHU XPAHUTCIHU MNPOAYKTH 3a MPEBCHLUA 3ApaBCTO HAa XopaTra U
nojlyyaBaHe Ha Oe3zomacHu (yHKUMOHATHM XpaHu. Ha aOcomioTo ca ompeneneHu (GU3UYHU U
XUMHWYHHU IIOKa3aTreiii, KaKTO U XHUMHUYCH CbCTAaB. OCHOBHHUTE KOMIIOHEHTH Ha a0OCOJIIOTO ca
dennnerunos ankoxon (70,72%), murponenon (11,73%), repanunon (5,60%) u wepon (4,74%).
C’I))I"bp)KaHII/IflT C€ OCHOBEH KOMIIOHCHT q)eHI/IJ'IeTI/IJ'IOB AJIKOX0JI € OCHOBHAa CbhCTaBKa Ha
paSHOO6p83HI/I N0 BKYC apOMAaTHU4YHU KOMIIO3UIIMH, U3IIOJI3BAHHU B XpaHU W HAIIWTKH. ToBa e
MMpEANOCTaBKa 3a MPOBCKIAHE HA 61321€HII/I HU3CJICABAaHHUS 3a BKJIFOUBAHEC Ha abCoIII0TO B Pa3sIn4HA
XPAaHUTCIIHA IPOAYKTU U HAITUTKU.
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I'.8.6. IIponanoBa-CredanoBa B. bpezara — antepHaTHBEH U3TOYHUK HA OMOJOTUYHO aKTUBHU
BemiectBa M (utonyrpueHtu. COOpHUK Aokinanu Mnaaexku ¢opym ,,Hayka, Texnonoruw,
nHoBaruu, ousnec*, 29-30 noemspu 2023, ILtoaus, 165-170.

Abstract: Birch is a deciduous tree common in temperate Europe. All plant parts contain various
biologically active substances, which for centuries people use in folk medicine, food industry,
cosmetics, and other spheres of their lives. This paper is a brief review on the uses of the leaves,
bark, birch sap, and other parts of the plant. In conclusion, birch is an alternative source for
obtaining biologically active substances that can be successfully used for the treatment of various
diseases as well as for prevention for human health. Nowadays, they are also used in the
composition of various food products that are environmentally friendly and safe for humans.
Pe3rome: bpesara € mHMPOKOIUCTHO ABPBO, PA3IPOCTPAHEHO B YMEPEHUS KIMMATHYEH IOSAC HA
EBpona. B®B Bcuuku PaCTUTCIIHU 9aCTU CC CBABPIKAT PA3JIMIHU OHMOJIOTUYHO aKTUBHU BCIICCTBA,



KOUTO OT BEKOBE XOpaTra M3MIO0JA3BaT B HapoJHa MEAMIMHA, XPAHUTEIHO-BKYCOBaTa
MPOMHIIUIEHOCT, KO3METUKATAa U APYTH cepr OT TEXHUS KHUBOT. HacTosmusaT MaTepuan e KpaTbk
0030p 3a NPUIOKEHUETO Ha JINCTATa, KOpaTa, Ope30BUs COK, KAKTO U JIPYTH YaCTH OT PACTEHHUETO.
B 3axmouenne Opesara € eMH alTepHATHBEH U3TOYHUK 3a MOJyYyaBaHe Ha OMOJIOTMYHO aKTUBHH
BEIIECTBA, KOUTO MOTaT C yCIeEX /la Ce M3MO0J3BaT KAKTO 3a JIEYCHHE Ha Pa3IM4Hu 3a00JI1BaHus,
Taka M J1a ca MPEeBEHIMs 3a 31paBeTo Ha Xxopara. /lHec Te HaMupaT NPUIIOKEHHUE U B ChCTaBa HA
Pa3IMYHU XPAHUTEIHU IPOAYKTH, KOMTO Ca €KOJOTHYHO YMCTU M O€30MacHH 3a Xopara.
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I'.8.7. TaneBa U., B. IIponanoBa-Credanosa. Yirpa3ByKkoBa eKCTpaKLUs HA IJIOJI0BE OT apOHUSI.
Coopuuk goxnaau Mnaaexku ¢hopyM ,,Hayka, TexHosnoruu, nHOBamuu, ouznec*, 29—-30 HoeMBpH
2023, ITnoBnus, 159-164.

Abstract: Nowadays, the interest of researchers is focused on the search for non-traditional sources
containing various biologically active substances and phytonutrients, as well as the application of
modern methods for obtaining extracts enriched with them. The aim of the present study was to
obtain extracts of fruits of two species of chokeberry, black (Aronia melanocarpa (Michx.) Elliott)
and red (Aronia arbutifolia (L.) Pers.), by ultrasonic extraction with 50 and 70% ethanol, with a
view to future application in food products. The extracts were determined for polyphenol content
and antioxidant activity by two methods, DPPH and FRAP. The best values of the investigated
parameters were obtained at 1:10 hydromodulus, 50% ethanol as extractant, 60°C temperature and
60 min duration. The extracts obtained from red chokeberry fruit were richer in polyphenols
(3158.2 mg GAE/kg). However, black chokeberry fruit extracts had higher antioxidant activity,
regardless of the method of determination, 458.9 umol TE/100 g by DPPH and 329.5 pmol TE/100
g by FRAP. The polyphenol enriched extracts obtained can be used to develop various food
products with functional properties.

Pe3iome: I[HGC, HHTCPCCHT Ha HU3CICAOBATCIUTEC € HACOUCH KbM THPCCHC Ha HETpPAIUIVOHHU
HU3TOYHUIH, CbABPIKAIIN PA3JINIHA OMOJIOTMYHO aKTUBHU BCIIIECCTBA U (bHTOHYTpI/IeHTI/I, KaKTO U
npujaradn€ Ha CbBPEMCHHH MCTOAW 3a IMOJIydaBaHC Ha CKCTPAKTH, o0orareHu C THX. HGJ'I Ha
HACTOAIIOTO HU3CJICABAHE € IIOJYUaBAHC Ha HM3BJICHU OT INIOAOBE Ha ABa BHUIA APOHUA — YCPHA
(Aronia melanocarpa (Michx.) Elliott) u uwepsena (Aronia arbutifolia (L.) Pers.), upe3s
yaTpa3BykoBa ekctpakuus ¢ 50 u 70% eraHon, ¢ orjen ObAENIO NPUIOKEHHE B XPaHUTEITHH
npoayktu. Ha exkcTpakTtute € ompeneneHo ChIbp)KaHUE Ha MOJU(EHOIN M aHTHOKCUIAHTHA
akTuBHOCT 110 aBa Metona — DPPH u FRAP. Haii-no6pu croitHocTH Ha H3ClieIBaHUTE MapaMeTpu
ce mnomydaBar mnpu xuapomoayn 1:10, exctparent 50% eranon, Ttemmeparypa 60°C wu
MPpOABILKUTCIIHOCT 60 min. EKCTpaKTI/ITC, MOJIYYCHH OT IJIOJOBE HA UCPBCHA APOHUS Ca mo-6oratu
Ha nonudenonu (3158,2 mg GAE/Kg). ExcTpakTuTe OT IJ10/10BE Ha YepHA apOHUs 00adye UMart I1o-
BHCOKa aHTUOKCHJAHTHA aKTUBHOCT, HE3aBUCUMO OT MeTo/1a Ha onpenensue —458,9 umol TE/100
gno DPPH u 329,5 umol TE/100 g no FRAP. [lonyuenute oborarenu Ha noaueHoIn eKCTPaKTH
MOTaT Ja C€ HU3IOJI3BAT 3a Cb3JdBAHC HA PaA3JIMYHU XPAHUTCIHWU HNPOAYKTHU C (bYHKI_II/IOHaJ'IHI/I
CBOMCTRA.
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I'.8.8. Tanesa U., B. IlponanoBa-CredanoBa. CbabpkaHue Ha TaHUHU M oOumM (eHOIH B
€TaHOJIOBH €KCTPAKTH OT IIOJIOBE HA YEPBEH U YEPEH IJIOT, ITOJIyYeHH Ype3 00padoTKa C ylITpa3ByK



Coopuauk noxmaau HammoHamHa HaydHO-TEXHHYECKa KOH(GEPEHIUS ¢ MEXAYHApPOIHO ydacTHE
,Exomorus u 3apase’, 26—27 okromBpu 2023, ITnosaus, 50-55.

Abstract: Berries from red (Crataegus monogyna Jacg.) and black hawthorn (C. nigra Waldst &
Kit.) have been used in traditional medicine as anti-inflammatory, gastroprotective, and
antimicrobial substance thanks to the biologically active compounds contained therein. The
purpose hereof is to obtain red and black hawthorn extractions via ultrasonic extraction and to
determine the content of the extracted tannins and phenols. Extraction has been performed under
the following indexes: ultrasound frequency 37 kHz, solvents 50 and 70% ethanol, raw material-
to-extragent ratio = 1:10, temperature 20, 40 and 60°C, duration 15, 30 and 60 min. Highest yield
of biologically active compounds was reached at temperature of 60°C and duration of 60 min.
Tannin content is higher in red hawthorn extractions, notwithstanding extragent type: 50% ethanol
(1.8%) and 70% ethanol (1.5%). Phenolic content, in both hawthorn species, is higher in
extractions obtained with 50% ethanol, i.e. 25.35 mg GAE/g for red hawthorn, and 24.56 mg
GAE/qg for black hawthorn.

Pesrome: ITnonosere Ha yepsenus (Crataegus monogyna Jacq.) u uepuus riror (C. nigra Waldst
& Kit.) ce u3non3Bar B HapoJAHATa MEIUIMHA KaTO IPOTUBOBB3NAIUTEIHO, TaCTPOIPOTEKTUBHO
u aHTI/IMI/IKpO6HO CpeacCTBO, KOCTO CC ABJIKM Ha CHbABPIKAIIUTC CC B TAX OHMOJIOTMYHO aKTUBHHA
BCUICCTBA. HGJITa Ha HacTodAlara pa60Ta € Oda CC IMOoJiydaT CKCTPAKTH OT IIJIOAOBC HA YCPBCH U
YCPCH TJIOT YpE€3 CKCTpaKOUA C YITPA3BYK WU Ja CC OIPCAC]IN CbABPKAHHUCTO Ha H3BJICUCHUTC
TaHUHU U o0wmu ¢eHonu. Excrpakuusara € npoBesieHa NpU CIEIHUTE MMapaMeTpu: 4eCTOTa Ha
yinrpa3Byka 37 kHz, paztBopurenu 50 u 70% eraHon, CbOTHOLIEHUE CypoBHHA:eKcTpareHT = 1:10,
temmeparypa 20, 40 u 60°C, npogbimkurenHoct 15, 30 u 60 min. Haii-Bucoku noOuBu Ha
OHMOJIOTMYHO aKTUBHUTE BEIIECTBA c€ MoJIydaBat mpu temmneparypa 60°C u npoabnkuTenHoct 60
min. C’I)II”I)p)KaHI/IeTO Ha TaHWUHU € II0-BHCOKO B CKCTPAKTUTC, MOJIYYCHHU OT UYCPBCH TIJIOT,
HE3aBHCUMO OT BuJa Ha ekcrpareHta: ¢ 50% eranon (1,8%) u cvc 70% eranon (1,5%).
KonnuectBoTo deHonu, u pu 1BaTa BUAA IJIOT, € MO-BUCOKO MPH €KCTPAKTUTE, noxydeHu ¢ 50%
eranoun — 25,35 mg GAE/Q — 3a uepen rior u 24,56 mg GAE/g 3a uepeH rior.
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I'.8.9. IIponanoBa-CredpanoBa B. CenmMuuro MeHIO 3a jemna OoT 3 J0 7 TOAWHH B JCTCKHUTE
3aBC€ACHHUA Ha CJIIMBCHCKA o0JacT. C60pHI/IK JOKJIaau HaI_[I/IOHaJIHa HaYyYHO-TCXHUYICCKaA
KOH(EPEHIIHS ¢ MEeXIyHApOAHO yuacTue ,,Exonorus u 3apase”, 26—27 okromspu 2023, [InoBaus,
56-61.

Abstract: A five-day weekly menu has been developed, it is intended for nurseries on the territory
of the Sliven District for children aged 3 to 7. The menu was developed in accordance with the EU
legislation and the national law and includes food groups: grain foods and potatoes; vegetables;
fruits; milk and dairy products; foods rich in protein — meat, poultry, fish, eggs, legumes.

Pe3iome: Pa3paboTeHo € MeTIHEBHO CEAMHUYHO MEHIO 3a Jiela oT 3 10 7 TOAWHU B JICTCKUTE
3aBC€ACHUA Ha CnuBeHcka oOmact. MeHIOTO € pa3pa60TeHo CBhIJIaCHO EBpOHCfICKPITC u
HAI[MOHAJTHUTE 3aKOHOJATEJICTBO M BKIIOYBA TPYNU XpaHU: 3bPHEHU XpaHU U KapTodu;
3CJICHYYIH, IJNIOAOBE; MIISIKO U MJICYHU IIPOAYKTH, oorartu Ha OENTBHK XpaHu — MECO, IITULIH, pH6a,
stifia, 6000BU XpaHHU.
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I'.8.10. IIponanoBa-CredanoBa B. Crnenuduunu n3uckBanus KbM 0€3011aCHOCTTA U Ka4E€CTBOTO
Ha XpaHHUTe, MpeJUlaraHd B AeTckuTe 3aBefeHus. COopHuMK mokianu Hamuonanna Hay4HO-
TeXHUYECKa KOH(MEpeHIUs C MEXIyHapoaHO ydactue ,,Exonorus u 3apase”, 6 roHu 2024,
ITnosaus, 47-52.

Abstract: Children's health depends on the quality of the food and food products offered in
childcare establishments. Therefore, regulatory requirements are applied to ensure their safety and
prevention of various food poisonings. The material describes the most important specific
regulatory requirements for the safety and quality of cereal, sugar, dairy, meat and fish products,
vegetables, fruit, eggs, cow's butter, and other products used in the preparation of food in childcare
establishments.

Pe3rome: 3,Z[paBeT0 Ha aeuara 3aBHCH OT Ka4€CTBOTO HA XPAaHUTCIHUTC IIPOAYKTH U XPAHHUTC,
npeajaraiu B JCTCKUTC 3aBCIACHUS. Hopazm TOBa CC IpujiaraT HOPMAaTUBHU H3WCKBAHUA,
rapaHTupamy TiAXHATa 0e30MMacHOCT U INPCBCHIMA OT PA3JIMUYHU XPAHUTCIIHW HaTpaBAHHWA. B
Marcpuraia ca OrucCaHu Hal-Ba)KHUTE CHGLII/I(l)I/I‘IHI/I HOPMAaTUBHU U3UCKBAHUA KbM 0€e30I1aCHOCTTa
M Ka4YCCTBOTO HA 3bPHCHUTC, 3aXaPHUTC, MIICUHUTC, MCCHUTC U pI/I6HI/ITe MIPOAYKTH, 3CJICHYYLIUTE,
IJIOJIOBETE, ANIaTa, KpaBeTO Macio U APYTH IPOLYKTH, U3MOJI3BaHU IIPU U3TOTBSHE HA XpaHaTa
B ICTCKUTEC 3aBCICHN .
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I'.8.11. [IponanoBa-Credanosa B. Requirements for the composition and characteristics of honey
offered in childcare establishments. Hayunu tpynose PY ,,A. Kpaues®, 1. 63, 2024, cepus 10.2, 45-
51.

Abstract: Honey is a very healthy food that is consumed by people, regardless of their age. It is
especially useful for children, as the carbohydrates, minerals, enzymes, vitamins and other
biologically active substances contained in it are extremely useful for their adolescent body.
Requirements for the composition and characteristics of honey have been developed in order to
preserve its quality and prevent human health.

Pe3rome: IluenHusT Men € MHOroO 3ApaBOCIOBHA XpaHa, KOSITO C€ KOHCyMHpa OT XOparta,
HE3aBUCUMO OT BB3pacCTTa UM. To# e 0ocoOeHo moJIe3€eH 3a Acnarta, TBU KaTo ChbAbpPIKAIIUTE CC B
HEro BBIVICXHUApATH, MUHCPAJIHU BEHICCTBA, CH3UMH, BUTAMHUHU W JPYIr'U OMOJIOTMYHO aKTHUBHU
BCIICCTBA Ca M3KIOUYUTCIIHO IIOJIC3HHU 34 TCXHHUA IOApacTBalll OPTaHHU3BM. Pa3pa60TeHH ca
HU3UCKBAHHUA KbM ChbCTaBa U XaPaKTCPHUCTUKUTEC HA MCJIa C ICJI 3aI1a3BaHC HAa HETOBOTO KaUCCTBO U
MpeBCHLUSA 3ApaBCTO Ha XOparta.
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I'.8.12. Nikolova I., V. Prodanova-Stefanova. Chemical composition and biological activities of
Bulgarian propolis. Hayunu tpynose PV ,,A. Kpaues®, 1. 63, 2024, cepus 10.2, 61-68.

Abstract: Propolis is a natural product with a variety of chemical composition and biological
properties — antimicrobial, antioxidant, anti-inflammatory, etc. Over the years, it has been the
subject of research by a number of Bulgarian and foreign authors. Today, propolis originating in
Bulgaria is used not only in folk medicine, but also in pharmacy in the form of tinctures, in the
composition of various cosmetic products.

Pe3iome: HpOHOJ’II/IC’bT € HaTypaJICH MNPOAYKT C pa3H006paseH XAMHAYEH CHCTAB U OMOJIOTUYHUA
CBOMCTBAa — AHTUMUKPOOHHU, aHTUOKCH/IAHTHU, IPOTUBOBB3NAIUTENHU U Jp. [Ipe3 rogunure Toi
€ 00eKT Ha H3CJICABaHUA OT pcaulia 61,J1rap01<1/1 H 9YKACCTPAHHU aBTOPH. I[HCC MMPOMNOJIMCHT C



npousxos oT bbarapus ce u3non3Ba He caMoO B HapOIHATa MEIULIMHA, HO ¥ BbB (hapManusara mos
(dbopMaTa Ha THHKTYPH U B ChCTaBa HA PA3IMYHU KO3ZMETUYHH MTPOTYKTH.
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I'.8.13. IIponanoBa B. XubGepOapHa okcurenamus. COoopHHK aokinaan HarumoHanHa Hay4HO-
TexHU4ecka KoHdepeHus ,,Exonorus u 3apase” 6 roun 2025, [Tnoaus, 55-58.

Abstract: Hyperbaric oxygenation is a therapy for the treatment of a wide range of diseases,
especially in cases where the body's tissues do not receive enough oxygen under normal conditions.
The material provides a brief overview of the development in the country, the mechanism of action,
the physiological effects and contraindications of this treatment method. The problems, challenges
and prospects of this innovative method of treating people are described.

Pesrome: XHnep6apHaTa OKCHUI'CHAlIMA € TCpalluAd 3a JICUCHUC Ha HIUPOK CIICKTHP OT 38.6OJ'I}IBaHI/I$I,
0c0o0€HO B ClIydau, KOraTo TbKAaHHUTC Ha OpraHu3Ma HEC IOJy4daBaT AOCTATBYHO KHUCJIOPOI IIpU
HOpMaJIHU YCJIOBU:. B MaTepHrajia € HallpaBCH KpAaTbK IPCIJICA 3a pa3BUTHCTO B CTpaHaTa, 3a
MEXaHHu3Ma Ha I[CflCTBI/IG, 3a (1)I/ISI/IOJIOI‘I/I‘-IHI/ITC e(i)CKTI/I U IIPOTHUBOIIOKAa3aHWATa IIPHU TO3U MCTO/ HA
neuenne. OMUcaHu ca HpO6J’IeMI/ITe, MNpCAN3BUKATCIICTBATA U IICPCIICKTUBHUTC HA TO3W HHOBATUBCH
MCTO/ 3a JICHCHUC Ha XOopara.

Hara: 22.02.2026 1. Kanaunat o koukypca: /i/
(1. ac. o-p B. IlponanoBa-Credanora)



