PE3IOMETA HA HAYUHUTE IIYBJIMKAIIUA
Ha Jgou. 1-p CunBusi Atanacoa IBaHoBa
oT MHCTUTYT O KPUOOMOJIOTUSA M XPAHUTEJIHHU TexHoa0rum — Codus

3a y4yacTMe B KOHKYpPC 3a 3acMaHe Ha akaJeMH4yHarta JUTkXHOCT ,llpodecop” mo: HayuyHa
obmact 5. Texaudecku HayKu, MpodECUOHATHO HanpaBieHue 5.12. XpaHUTeTHH TEXHOJIOTHH,
Hay4YHa CIEIHATHOCT ,, TeXHOIOTus Ha OWOJIOTMYHO AKTHBHUTE BEIIECTBA (BKJ. CH3HMH,
XOpMOHH, 6enThunHu)“, 00siBeH B [IB, Op. 50, cTp. 44, ot 2.06.2026 T.

CIIUCBK C PEBIOMETA HA HAYYHHU NYBJIUKALIIMA BKJIIOYEHU B
I'PYIIA OT IIOKA3ATEJIU B4

/paBHOCTOWHM Ha XaOWJIMTALIMOHEH TPYJA HAYYHH MyONHKAILlMH, MyOJMKYBaHU B HAYYHH
u3ganus, pedepupaHd M HMHICKCHPAHU B CBCTOBHOM3BECTHM 0a3u JaHHM C Hay4dHa
uHpopmanus/

B.4.1

Miteva, D., Ivanova, S., 2019. Improving the composition and quality of rabbit meat.
Journal of Mountain Agriculture on the Balkans, 22 (3), 11-20; ISSN 2367-8364,
https://www.webofscience.com/wos/alldb/full-record/ CABI:20203329784

EN

Abstact:

The present development relates to improving the composition and quality of rabbit meat
using marinade based on thyme in different concentrations - 30, 50 and 100% and
marinade with spirulina in concentration - 2, 5 and 10%, which allows the obtaining of
products with high antioxidant activity, which are easily treatable and have unchanged
nutritional value. Marinating rabbit meat resulted in a slight increase in moisture by 2.5%
using 100% thyme and by 1% using 10% spirulina compared to the control sample, the pH
did not change significantly, whereas the titratable acidity increased 2.8 times the thyme
versus control and 3.1 times the spirulina versus control. The incorporation of thyme and
spirulina into the rabbit meat marinate results in a decrease in saturated fatty acids using
higher concentrations of 100% thyme and 10% spirulina and improvement of the fatty acid
composition with respect to monounsaturated fatty acids in thyme - 32.30 g/100g fat and
39.63 g/100g fat in spirulina as well as polyunsaturated fatty acids and 28.37 and 26.34
g/100g fat respectively.

BG

Pesrome:

Hacrosmata pa3paboTka € cBbp3aHa ¢ MOJOOpsiIBAaHE ChCTaBa U KadyecTBOTO Ha MECO OT
3aifiiM upe3 MapuHaTta, pa3paboTeHa Ha OCHOBATa Ha MalllepKa B pa3TUYHHA KOHIIEHTPAIIUH -
30, 50 u 100% u mapuHata cbc COIUpyIMHA ¢ KOHIEHTpauus 2, 5 u 10%, koeTo no3BoJisBa
MOJIy4aBaHETO Ha MPOAYKTH C BHCOKAa AHTUOKCHUIATHA AaKTUBHOCT, KOMTO ca JIECHO
YCBOMMH U C HEMIPOMEHEHAa XpaHWUTEIHa CTOMHOCT. MapHHOBAaHETO Ha 3a€lIKO MECO BOAM
JI0 He3HAYMTEJHO HapacTBaHe Ha Biararta ¢ 2,5 % mpu usnonsane Ha 100% mamepka u ¢
1% npu 10% cnupynuHa copsMO KOHTpojdHata mpoba, pH He Thpnu ChlIeCTBEHH
M3MEHEHUS, TOKATO TUTPyEMaTa KUCEIMHHOCT HapacTBa 2,8 MbTH IPHU MallepkaTa CIpsMo
KOHTpoJiata ¥ ¢ 3,1 IbTH NpU COUpPYIMHATA CIPSMO KOHTpojaTa. Biaranero Ha mamiepka
U CIIMPYJIMHA B MapUHATATa 32 3a€IIKO MECO BOAM J0 MOHM)KaBaHE HA HACUTEHUTE MAaCTHU
KHCEJIMHU TPU H3MO0J3BAHETO Ha MO-BUCOKM KoHUeHTpauuu - 100% wmamepka u 10%
CHUpYJIMHAa U TOoJ0OpsiBaHE HAa MACTHOKHCEJIWHHUS CBCTaB 110 OTHOIIEHUWE Ha




MOHOHEHACUTEHUTe MACTHH KHCEIMHUM npu Mamepka - 32,30 g/100g ma3HuHa W mpu
ciupynuaa - 39,03 g/100g ma3HWHA, KAaKTO U TMOJMHEHACUTCHUTE MACTHU KHCEIHHH,
choTBeTHO 1 28,37 1 26,34 g/100g ma3HuHA.

B.4.2

Miteva, D., Velikov, K., Ivanova, S., Dimov, K., 2020. Production of rabbit meat with
functional properties. AgroLife Scientific Journal, 9(1), 221 - 228; ISSN

22855718, https://www.scopus.com/inward/record.uri?eid=2-s2.0-

85098266214 &partnerlD=40&md5=98513887a5dd58499f72¢10¢91bd982¢
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Abstract:

The present work is based on the assumption that by supplementation thyme to defined
concentration to feed of rabbits will improve the nutritional qualities of the meat and create
opportunities for the development of safe products with high antioxidant activity, preserved
nutritional value and easy digestion. This combination could protect against oxidative
stress and increase the functional properties of the meat. To the feed of one experimental
group was added 3% thyme (group T3) and to the other 5% thyme (group T5) at the
expense of alfalfa hay (31.95% in control fodder). In the dispersion analysis we found that
statistically significant differences were found only with respect to the weight of the liver
which was lower in the groups fed with supplements of thyme compared to the control
group, no significant differences were found with respect to the weight indicator. The
incorporation of thyme into the fodder for fattening rabbits results in improved fatty acid
composition in feed and meat, with the best results being achieved in rabbit breeding with
the addition of 5% thyme leaves.

BG

Pesrome:

Hacrosmara paboTa ce 0OCHOBaBa Ha MPEIIOJIOKCHUETO, Y€ Upe3 J0OaBsIHEe Ha Mallepka B
ofpeneieHa KOHIIEHTpAIMsl KbM XpaHaTa Ha 3alluTe mie ce TMOAO0OpAT XPaHUTEITHHUTE
Ka4yecTBa HAa MECOTO M IIe CE Ch3IagaT BB3MOXHOCTH 3a pa3paboTBaHe Ha Oe30MacHU
NPOJYKTH C BUCOKA aHTHOKCHJIAHTHA aKTUBHOCT, 3alla3eHa XPaHUTEIHA CTOWHOCT U JIECHO
cmunate. Ta3u komOuHaIMs 61 MOrJIa Ja IpeAnasu oT OKCHJIATHBEH CTPEC U J1a MOBUIIN
(GyHKLIMOHATHUTE CBOICTBAa Ha MecoTo. KbM XpaHara Ha eHaTa eKCIepUMEHTalIHa Irpyna
e no6aseHa 3% mamepka (rpyna T3), a Ha apyrara 5% wmamepka (rpyna TS) 3a cMeTka Ha
moriepHoBo ceHo (31,95% B kouTposmHus ¢ypax). Ilpm aucnepcuoHHHs aHaU3
YCTAaHOBHUXME, Y€ Ca OTKPUTH CTaTUCTUYECKHM 3HAYUMM PA3JIMKH CaMO MO0 OTHOILIEHHE Ha
TETJIOTO Ha

YepHUS IP00, KOETO € TIO-HUCKO B TPYIHTE, XPaHEHU C T0OABKU OT MallepKa, B CpaBHEHHE
C KOHTpOJIHATa TPyIa, HEe ca OTKPUTH 3HAYMMHU PA3IMKH 10 OTHOIICHHE Ha ITOKa3aTels
Terso. BxirouBaHeTo Ha Mamiepka BB (ypaka 3a yrosiBaHe Ha 3ailii BOAM 10 MOZOOpEH
MaCTHOKHCEJIMHEH ChCTaB Ha (ypaka U MECOTO, KaTo Hail-100pH pe3yaTaTu ce MOCTUTaT
IpHY OTIIIeKJIaHe Ha 3aiiiuTe ¢ 700aBsiHe Ha 5% JIMCTa OT Mallepka.

B.4.3

Dimitrova T., Ivanova, S., Stoycheva, S., 2020. Quantitative and qualitative evaluation of
the fat composition of goat’s milk from Bulgarian White Dairy breed and its crosses.
Journal of Mountain Agriculture on the Balkans, 23(3), 36-50; ISSN 2367-8364,
https://www.webofscience.com/wos/alldb/full-record/  CABI:20203530794

EN

Abstract:
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This study aims to determine the fatty acid content of goat's milk from three groups of
animals - Bulgarian White Dairy (BWD) breed and its crosses with Anglo- Nubian
(BWDxAN) and Togenburg (BWDxTGQG) breeds during the lactation, as well as to evaluate
fatty acid composition of milk fat as a healthy source for human nutrition. Goat’s milk
from the studied groups of animals is characterized by a high level of saturated fatty acids
from 74.72 g/100g fat at BWD breed to 79 g/100g fat at BWDxXTG breed, and the content
of MUFA and PUFA predominate in the milk of purebred goats respectively 24.56 and
3.84 g/100g fat. The concentration of conjugated linoleic acid (CLA) is highest for
BWDbreed - 0.55 g/100g fat and lowest for BWD xTG- 0.38 g/100g fat. The ratio of
omega 6/omega 3 fatty acids in the analyses milk ranged from 2.23 at BWD to 2.44 at
BWDxXTG breed. The lipid preventive score, atherogenic and thrombogenic index have the
lowest values in the milk from BWD breed - 11.34 g/100 ml milk, 2.50 and 2.78. The ratio
of hyper- and hypocholesterolemic fatty acids is lowest in the milk from BWDxTG - 0.49.
The analyzed milk is defined as a low-TFA food product - 0.10 g/100 ml milk according to
Regulation (EC) No 1924/2006.

BG

Pesrome:

Hacrosiioro npoyuBaHe 1enu Aa ce yCTaHOBH ChIbP/KaHUETO HAa MACTHUTE KUCEJIMHU B
KO3€ MIIIKO OT TpU IpyIH KUBOTHU — bbarapcka bsana mneuna (BbM) u kpbcrockute 1 ¢
Awnrnonyowuiicka (BBMxAH) u TorenOyprcka (BBMxTI') mopoau 3a akTarimoHeH MepHO,
KaKTO U Jla c€ HallpaBU OLICHKA Ha MAaCTHOKHUCEJIMHHUS ChCTaB HAa MJICYHATa Ma3HUHA KaToO
3IpaBOCJIOBEH U3TOYHHUK I[PU XPaHEHETO Ha 4YoBeka. Ko3eTo MIISIKO OT H3CieABaHUTE
IPYIU KUBOTHHU, CE€ XapaKTEpU3UpPa C BUCOKO HMBO HA HACUTEHUTE MACTHU KUCEIHHH OT
74,72 ¢/100g ma3uuHa npu bearapcka Osuta miteyna nopona ao 79 g/100g mazHuHa npu
KpbcTockuTe Ha bbirapcka Osta miiedHa ¢ ToreHOyprcka mopoja, a ChbAbP)KaHHETO Ha
MHHMK u [THHMK npeo6iagaBar B MISKOTO Ha YHCTOMOPOJIHUTE KOo3u — 24,56 u 3,84
g/100g ma3znuHa. KoHuenTpauusara Ha crperHarata juHosnoBa kucenuHa (CLA) e nHaii-
Bucoka npu bBM mopona — 0,55 g/100g ma3nunHa, a Haii-Hucku npu BBMxTI — 0,38
g/100g wma3zHuHa. CHOTHOILIEHHETO MEXIy Xomera 6/Xomera 3 MacTHU KHUCEIHHU B
W3ClieIBaHUTE MJIeKa, Bapupa ot 2,23 g/100g maznuna npu bbM 1o 2,44 g/100g ma3uuHa
npu bBMXTI' mopona. JIMOUAHUAT NTPEBAaHTUBEH CKOpP, AaTE€POT€HHHUs MHACKC U
TPOMOOTEHHUSI MHJIEKC Ca C Hall-HUCKHU CTOMHOCTH B MJsikoTo oT bBM moponata — 11,34
g/100 ml wmako, 2,50 wu 2,78, CbOTHOIIEHHETO  MEXIy  XHUIep- U
XHUITOXOJIECTEPOTIEMUYHUTE MACTHU KUCEJIMHH € Hal-HUCKO B MIIsIKOTO oT bBBMXTT™ — 0,49.
U3cnenBanute miieka ce ONpeaessT KaTo XPaHUTENIEH MPOIYKT C HUCKO ChAbpKAHHE Ha
TMK - 0,10 g/100 ml mnsiko ceriacHo Pernmament (EO) Ne 1924/2006.

B.4.4

Markov N., Ivanova, S., 2020. Evaluation of the technological properties of cow's milk
with different genotypes. Journal of Mountain Agriculture on the Balkans, 23(5), 28-35;
ISSN 2367-8365, https://www.webofscience.com/wos/alldb/full-
record/CABI:20210025534

EN

Abstract:

A physicochemical analysis of milk obtained from cows at the first lactation from
following breeds was made: Simmental (I group), Montbeliarde (II group) and Bulgarian
Rhodope Cattle (IIT group). The groups were bred under the same feeding conditions in the
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area of RIMSATroyan. Studies have shown that, in terms of fat, protein and dry matter
content in milk, Simmental and Montbeliard Cattle were inferior to the Bulgarian Rhodope
Cattle. The organoleptic evaluation showed no differences in taste, colour and texture. The
acidity and density of milk meets the established standards. The solids non-fat residue
(SNF) of the representatives of the three breeds shows values above 8%, which was an
indicator of well-performed selection. Analysed milk can be used as a feedstock for the
development of various functional health products.

BG

Pe3rome:

Hanpagen e pu3nKoXMMHUYEH aHATU3 Ha MIISIKO, TOJTYYEHO OT KPaBU Ha ITbPBA JAaKTALUs OT
cnenuaute nopoau: Cumentan (I rp.) Mon6enuapn (II rp.) u bweiarapcko poaorncko roBeao
(IIT rp.). I'pynuTe ca oTriexxaaHu OpU €IHAKBU yCIOBMsI Ha XpaHeHe B paiioHa Ha MIDK3-
rpaa TposH. M3cnenBanusra nokaszaxa, 4e 1o ChIbpKaHUe HA CyXO BELIECTBO, MAa3HUHU U
0enThK B MISIKOTO, roBemata oT mopoau CumeHTtan u MouOenuapa OTCTHIBAT Ha
bearapckoro pomomncko rosemo. OpraHoienTuyHaTa OIEHKA HE MOKa3a pa3lnyus MO0 Ha
BKYC, LBST U KOHCHUCTEHIHA. KHCETMHHOCTTa W IUTBTHOCTTA HAa MJIIKOTO TOKpHBA
yrBbpaeHuTe HopMH. Cyxuar 6e3macien octaTbk (CBO) Ha mpencTaBUTENKUTE HA TPUTE
MOPOJIH TIOKa3Ba CTOMHOCTHU HaA 8 %, KOETO € IMoKa3aTel 3a 100pe N3BbpPIIBAaHA CEIECKIIHS.
N3cnenBaHOTO MIISIKO MOXE J1a C€ M3MO0JI3Ba KAaTo M3XOJHA CypOBHHA 3a pa3paboTBaHE Ha
pa3nuyHy (QYHKIIMOHAIHYU MPOIYKTH ChC 37JPaBOCIOBHO JICHCTBHE.

B.4.5

Penchev, P., Ilieva, Y., Ivanova, S. 2022. Effect of supplementation of curcumin to the diet
of buffaloes on the fatty-acid profile of milk and the derivative yoghurt. Zhivotnov'dni
Nauki / Bulgarian Journal of Animal Husbandry, 59 (4), 78-87; ISSN 0514-7441,
https://www.webofscience.com/wos/alldb/full-record/  CABI:20220414032
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Abstract:

With the aim to study the changes in fatty acids of milk after diet supplementation with
Curcumin and after dairy processing to yoghurt (L. bulgaricus, S. thermophilus), 12
Bulgarian Murrah buffaloes were assigned in an experiment. A control (n = 6) and
experimental (n = 6) group were allotted by the analogue method, regarding parity,
lactation stage, productivity and body condition. The experiment period was 28 days, in
which Curcumin C3 Complex was supplemented at a dose of 50 g per capita per day. Test
samples of milk were taken on Day 0 and Day 29 from each animal, and yoghurt was
produced from the milk pooled per each group per each test day. The individual milk
samples and the yoghurt samples were subjected to lipid analysis. The results showed that,
in comparison to the control group, in the milk from the experimental buffaloes total and
individual saturated fatty acids (SFA) have not changed, which applies also to the yoghurt.
There was increased concentration of the valuable vaccenic acid and total trans-isomers in
the raw milk after Curcumin consumption, which is obliterated after processing to yoghurt.
The dominating MUFA, oleic acid, was found constant. Total PUFA changed similarly in
both groups, while total conjugated linoleic acid (CLA) showed to be negatively affected
by Curcumin supplementation, though rumenic acid was improved. The opposite was
apparent in the yoghurt on Day 29 — total CLA compensated and rumenic decreased. The
groups n-6 and n-3 acids showed higher levels in the milk from Day 29 in both groups.
Thus the n-6/n-3 was altered similarly in the two groups, while after dairy processing it
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was worsened in the control group, but not in the experimental.

BG

Pesrome:

C men ma ce mpoy4yar MpOMEHHTE B MAacCTHHTE KMCEIMHH Ha MIISIKOTO cliel A00aBKa Ha
KYpKyMHH KBM JaxkOata W cien mpepaboTka no kuceno misiko (L. bulgaricus, S.
thermophilus) Oeme MpoBeACH EKCIEPUMEHT C BKJIIOYEHU 12 OMBOIMIM OT IOpOJAaTa
brearapcka Myppa. bsxa chopmupann koHTponHa (n = 6) M excriepuMeHTaiHa (n = 6)
rpyna o aHaJloroBUS METOJl, M3PaBHEHHM IO BB3PACT, MO CTaJAUNA HaA JIAKTalMs, IO
MJIEYHOCT M TEJIEeCHOTO cbhbcrosiHue. [lepuoabt Ha excriepumenta Oemie 28 AHU, B KOUTO
Curcumin C3 Complex Gemre qo6aBsia B 103a ot 50 g Ha riaBa Ha aeH. [Ipobu musako Osixa
B3eTH Ha JieH 0 u JieH 29-u OT BCSAKO JKMBOTHO, a KHCEIIOTO MIIIKO Oellle IPOU3BEICHO OT
cOOpHO MIISIKO 3a BCSKA TPyMa U 3a BCEKHU TECTOBU JieH. HAMBUIyaTHUTE TPOOU MIISIKO U
TE3U OT KHCEJIOTO MJISIKO OsiXa IMOAJIOKEHH Ha JIMMUJCH aHanu3. Pe3ynraTure nmokasaxa, ue
B CPaBHEHHE C KOHTPOJIHATA IPyIa B CYpOBOTO MJISIKO OT OMMUTHUTE OWBOJIMIM OOIIUTE U
otnennute HacuTeHu mMacTHU kucenu (HMK) He ca ce mpomeHmn, KoeTo ce oTHacs U 3a
KHCelIoTo MJsiko. HaGmionmaBa ce moBuieHa KoHIeHTparus Ha reHHara C18:1trans-11
(BakceHOBa KHCENIHMHA) U OOIIMTE TPAHCH30MEPU B CYPOBOTO MIIKO ClieJ] KOHCyMallUaTa
Ha KYpKYMHH, HO cJeJl mpepaboTKa B KUCENIO0 MIIKO € HAJHIIE CIaJ] B Te3W CTOHHOCTH. 3a
nomunupamara MHMK onenHoBa kucenuHa He Osixa ycTaHOBEHH MpomeHH. OOmmre
[THMK ce mpoMEeHST 10 aHAJIOTMYEH HAYMH U B ABETE TPYIH, JOKATO OOIIUTE U30MEPH HA
KOHIOTHpaHaTa JuHOJoBa kucenmHa CLA ca TOBJIMSHH OTPHIIATETHO OT Jo0aBKara Ha
KypkyMuH, BbIpeku ue wuzomepbT C18:2cis-9trans-11 e momoOpen. OOpaTtHOTO Ce
Ha0M0/1aBa B KHUCEJIOTO MISKO Ha 29-us AeH — KoHleHTpauusara Ha oOmiara CLA e
KOMIIEeHCUpaHa, a Ta3u Ha C18:2cis-9trans-11 e Hamanena. I'pynure n-6 u n-3 KUCEIUHU ce
yBEJIMYABaT B CYpPOBOTO MIIAKO OT 29-us JieH B JIBeTe rpynu. B pe3ynrat chbOTHOLIEHHETO
n-6/n-3 ¥UMa CXOAHO M3MEHEHHE B MIISIKOTO OT JIBETE TPYIH, a Clie]] MICYHOKHCeIaTa
npepaboTKa ce BIoIIaBa B KOHTPOJIHATA TPyMa, HO HE U B ONTUTHATA.

B.4.6

Odzhakova, T., Ivanova, S., 2023. Influence of the breed on the physicochemical
characteristics, fatty acid composition of sheep’s milk and consumption of biologically
active and trans fatty acids in the Rhodopes. Bulgarian Journal of Agricultural Science,
29(4), 777 - 788; ISSN 13100351, https://www.scopus.com/inward/record.uri?eid=2-s2.0-
85160057696 &partnerID=40&md5=814e50d0e01fddadfe7c36ed47af8{88
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Abstract:

The presented study is aimed at establishing the physicochemical composition, the fatty
acid profile of ewe’s milk from 3 breeds grown in the Rhodopes. The qualitative
assessment of the fat fraction was made based on the following indicators: lipid preventive
score, atherogenic and thrombogenic index and the ratio between hyper- and
hypocholesterolemic fatty acids.

Biologically active fatty acids were synthesized to a different degree by ewe in milk and
this was determined by their breed differences — the cis isomers of oleic acid have the
highest concentration in MRB, omega-3 fatty acids — RTB, CLA in Karakachan breed,
trans vaccenic acid — RTB and oleic acid in MRB. The evaluation of the parameter’s lipid
preventive score, atherogenic and thrombogenic index in the sheep’s milk give us an idea
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of its usefulness, with the lowest values obtained for the lipid preventive score in the milk
of the RTB from 14.40 to 15.86 g/ 100g product, the atherogenic index in the milk of the
MRB from 1.47 to 1.81, the thrombogenic index in the milk of the Karakachan breed from
1.80 to 1.99, the ratio between hyper- and hypocholesterolemic fatty acids has the highest
content in the milk of the MRB from 0.70 to 0.85.

The presented multidisciplinary research offers new knowledge in the field of healthy
nutrition in humans, in particular the consumption of essential fatty acids.

The purpose of the research is to study and evaluate the content of biologically active and
trans fatty acids in sheep milk from three breeds — Karakachan, Rhodope Tsigai and
Middle Rhodope and to establish their daily consumption in humans through milk.

BG

Pesrome:

[IpencraBeHoTo wu3cnenBaHe KWMa 3a IEJ Ja YCTaHOBH (DM3MKOXMMUYHHSA CHCTaB W
MAaCTHOKUCEJIMHHUSA Mpo(QuI Ha OBYE MIISIKO OT 3 MOpoad, OTriIexnaHu B Popomure.
KayecTBeHara oneHka Ha MacTHarta (pakiusi € HampaBeHa Bb3 OCHOBA Ha CIIEAHUTE
HoKa3aTeau: JIMIUAHO-NIPEBAHTUBEH CKOpP, aTepOreHeH M TPOMOOreHeH HHJIEKC U
CbOTHOIIEHUETO MEXIY XMIEep- U  XHUIIOXOJIECTEPOJEMUYHH MACTHH  KHCEIHHH.
BbronornyHo akTHBHUTE MAaCTHU KHCEIMHU C€ CHHTE3HMpaT B Pa3JIMYHA CTEIEH OT OBLETE B
MIIIKOTO M TOBA CE€ OIpENeNs OT TEeXHUTE IMOPOJHU Pa3IuyMs — IMC HW30MEepUTe Ha
OJICMHOBAaTa KHCEIMHA UMAaT Hail-BHCOKa KOHIEeHTpanus npu CperHopooncKaTa moposia,
omera-3 macTHM kucenuHu — Pogorncku nuraii, CLA npu Kapakauanckara nopoja, TpaHe
BaKLIEHOBA KucenuHa — Poponcku nurail u onenHoBa kucenuHa npu CpeaHopoaoncKara.
Onenkara Ha napaMeTbpa JUIMJEH I[PEBAHTUBEH CKOpP, aTepOreHeH M TPOMOOIreHEeH
UHJIEKC B OBYETO MIISIKO, HH JlaBa IMPEJCTaBa 3a HEroBara MOJIE3HOCT, KaTO Hal-HUCKHUTE
CTOMHOCTH ca TMOJY4YEeHU 3a JIMIUJCH NPEBAaHTUBEH pe3yiaTaT B MIIAKOTO Ha Posnorcku
murait ot 14,40 nmo 15,86 g/100g mnponmykT, aTeporeHeH HHJIEKC B MISIKOTO Ha
Cpennopopormnckara ot 1,47 no 1,81, pomOorenen nnaexkc B muisikoto Ha Kapakadanckara
nopoaa ot 1,80 nmo 1,99, ChbOTHOLIEHHETO MEXIY XMIIEp- U XHUIOXOJECTEPOJIEMUYHHU
MAaCTHU KHCEJIMHU € C Hal-BUCOKO ChIbpKaHue B MIIIKOTO Ha Cpemnopopornckara ot 0,70
no 0,85. IlpencraBeHOTO MYNTHAMCIUIUIMHAPHO HW3CIIEBAHE Mpeuiara HOBH 3HAHHS B
o0nacTTa Ha 3/pPaBOCIOBHOTO XpaHEHE NPH XOpara, MO-CIEHUATHO KOHCYyMalusaTa Ha
€CeHLMAJIHW MacTHU KHcelauHU. llenTa Ha wu3cnenBaHeTo € Ja ce NPOydd U OLIEHU
CHJIbPKAHUETO HAa OMOJIOTMYHO aKTUBHU M TPAHCMACTHU KUCEIUHHM B OBUE MIIIKO OT TPHU
nopoau — Kapakayancka, Poorncku murait 1 CpeiHOpOoJIONCKa U /1a C€ YCTaHOBU JIHEBHATA
UM KOHCYMAITHSI TIPH XOpa 9pe3 MILKO.

B.4.7

Ivanova, S., Tododrov, P., Zgurova, A., Odzhakova, T., 2023. Biologically active and
trans fatty acids in cows milk and Bulgarian kashkaval. Bulgarian Journal of Agricultural
Science, 29(6), 1181-1185; ISSN 13100351,
https://www.scopus.com/inward/record.uri?eid=2-s2.0-
85183876959&partnerlD=40&md5=3954721f091b6adb61a48510861d1b209

Q3; SJIR-0,2

EN

Abstract:
Cow’s milk and dairy products are the primary sources of CLA. Essential fatty acids from
groups of -3 and -6 are a vital component of nutrition for humans and animals.
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This study aims to identify biologically active and anticancer components in cow’s milk
and changes in the production of Bulgarian kaskaval.

Saturated fatty acids are increased in the produced Bulgarian kashkaval compared to the
original milk reliable during the period considered (P < 0.01). Saturated fatty acids in
Bulgarian kashkaval production increased due to oxidation processes of technological
nature at the expense of polyunsaturated fatty acids.

Trans vaccenic acid in milk during the considered period accumulates (P < 0.001) and
reaches its maximum value on May — 2.64 g/100g of fat, and the examined kashkavals
were characterized by the same change curve, but with high reliability of the results
between batches April/ May and April/June — P < 0.001.

The CLA content in cow’s milk varies and, at the end of the period, decreases during the
lactation, similarly establishing variation in Bulgarian kashkaval, but due to the process of
evaporating, it decreased between 2 and 5 times from Bulgarian kashkaval to cow’s milk.
Essential fatty acids also reduce the impact of technological processing. The ratio between
the two groups of biologically active fatty acids in milk varies from 2.60 to 3.47 and
decreases from 3.25 to 2.40 in manufactured Bulgarian kashkaval.

BG

Pesrome:

Kpasero Misiko n Miie4HUTE NPOAYKTU ca ocHOBHUTE M3TouHum Ha CLA. Ecennuannure
MAacCTHH KHCEJIMHU OT IPynuTe ®-3 U -6 ca KU3HEHOBA)XEH KOMIIOHEHT Ha XPaHEHETO 3a
Xopa M XHUBOTHH. ToBa mpoy4yBaHe MMa 3a Iell J1a uAeHTU(UIpa OMOJIOrHYHO aKTUBHU U
IIPOTUBOPAKOBH KOMIIOHEHTH B KpPaBeTO MIIAKO W IIPOMEHM B IPOM3BOACTBOTO Ha
OBArapcku KalkaBall.

Hacurenute MacTHM KHCEIMHM ca MOBMILIEHHM B MPOM3BENEHUS OBIrapCcKy KalllkaBal B
CpaBHEHHE C OPUTMHAIHOTO MIISKO, JOCTOBEPHO mpe3 pasriexiaanus nepuog (P < 0,01).
Hacurenute MacTHM KMCEIMHHU B IPOU3BOJICTBOTO HAa OBIrapcKH KalllkaBaj ce yBeln4aBaT
Nopajgy  OKHUCIUTEIHM TPOIECH OT TEXHOJOTMYEH XapakTep 3a CMeTKa Ha
MOJIMHEHACUTEHUTE MACTHU KHUCENIMHU. TpaHCBakleHOBaTa KHUCEIMHA B MISIKOTO IIpPE3
pasraexaanus nepuon ce Harpynsa (P < 0,001) u moctura MakcumaigHaTa CU CTOMHOCT
npe3 Mail — 2,64 g/100g Ma3HMHU, KaTO U3CJIEIBAHUTE KallIKaBaJll CE€ XapaKTEpU3UPaT ChC
chlllaTa KpYBa HA MIPOMSHA, HO C BUCOKA HAJEXKIHOCT Ha PE3YATATUTE MEXKAY NapTUIUTE
anpwi/mMait 1 anpui/tonu — P < 0,001.

Coabpxannero Ha CLA B KpaBeTo MIIIKO Bapupa M B Kpas Ha IepuoJia HamaysBa II0
BpEMeE Ha JIaKTaluATa, KaTo Mo Mo100eH HauuH ce YCTAaHOBSBAT BapuallMK U B OBIrapcKus
KalllkaBaJl, HO MOpaJy Mpolieca Ha M3MapsiBaHe, TO HamajsiBa MEXIy 2 U 5 IbTU OT
OBJATapCKUs KalllKaBall 10 KPaBeTO MIISIKO.

EceHuuanuuTe MacTHUM KHCEIMHHM ChIIO HaMalsBaT BIMSHUETO HA TEXHOJOTMYHATa
o0paboTka. ChOTHOIIEHUETO MEX]y ABETE IPyNu OMOJOTUYHO aKTUBHU MAacCTHHU KHUCEIHHU
B MJIIKOTO Bapupa ot 2,60 10 3,47 u namansisa ot 3,25 o 2,40 B mpou3BeaeHUs ObIrapcku
KallIKaBaJl.

B.4.8

Ivanova, S., Kostadinova, E., Miteva, D., 2024.
Physicochemical and fatty acid composition of curd with the addition of linseed. Journal of
Mountain  Agriculture on the Balkans, 27(1), 395-409, ISSN 1311-0489,
https://www.webofscience.com/wos/alldb/full-record/CABI:20240306865
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EN

Abstract:

The purpose of the research was to conduct a study on the physicochemical and fatty acid
composition of curd obtained after technological processing by buffalo milk and the
addition of linseed in different concentrations. Total fat in the studied curds with the
addition of linseed increased reliably (P<0.001) and a lower increase in their concentration
was found when adding 2.5 and 5%, due to technological losses. Protein increased
significantly at 1 and 2.5% supplementation, while at 5 and 7.5% a decrease in
concentration was found (P<0.001). The total solids have the highest value - 60.67% when
adding a 7.5% linseed supplement. The addition of the additive leads to an improvement of
the fatty acid composition of curd in terms of a decrease in saturated and monounsaturated
fatty acids at the expense of an increase in polyunsaturated ones, due to the enrichment of
the food product with omega-3 and omega-6 fatty acids.

BG

Pe3rome:

Ilenta Ha wu3cCleIBaHETO € Ja c€ IMpoBele MNpOyuBaHE BBPXY (PUIUKOXUMHUHUSA U
MAaCTHOKHCEITMHHUSI ChCTaB Ha W3Bapa, IMOJY4YeHa Cje]l TEeXHOJOrM4yHa oOpaboTka Ha
OMBOJICKO MIIIKO M BJIaraHe Ha J00aBKa OT JICHEHO CeM€ B pa3jiMyHa KOHIICHTpAIlHsl.
OOmmTe Ma3HMHM B W3CICABAHUTE H3Bapu C J00aBKa Ha JICHEHO CEMe HapacTBar
noctoBepHo (P<0.001) u e ycTaHOBEHO IMO-HUCKO IOBWIIIABAHE HA KOHILIEHTPAIUATA UM
npu Biaranetro Ha 2.5 u 5%, mopaau TexHOJOTrWYHU 3aryou. IIpoTrenHbT HapacTBa
noctoBepHo npu 1 u 2.5% nob6aska, nqokato npu S u 7.5% ce ycTaHOBsIBa MOHWYKABAHE B
koHneHTpanusata (P<0.001). Cyxoro BemiectBo € ¢ Haii-BUcOka cToiHOCT- 60.67% mpu
BraraHeto Ha 7.5% poGaBka oT NeHeHO ceme. Bmaranero Ha go0aBkata BOAU 10
noo0psiBaHe Ha MAaCTHOKHCEIMHHMS ChCTaB Ha M3Bapara Mo OTHOIICHHE HA TOHMKaBaHE
HAa HACUTEHUTE W MOHOHEHACUTEHHUTE MACTHU KHCEIMHMU 3a CMETKa Ha HapacTBaHE Ha
MOJIMHEHACUTEHUTE, MOpaJ 000TaTsSBaHETO Ha XPAaHUTEIHUS MPOAYKT C OMera-3 u oMmera-
6 MacTHU KUCEITHHH.

B.4.9

Ivanova, S., Miteva, D., Todorov, P., Solak, A., Dimov, K., Ojakova, T., 2025. Influence
of the addition from aromatic plants on the quality of milk by Bulgarian Rhodopes cattle.
Bulgarian Journal of Agricultural Science, 31(4), 777 - 788; ISSN 13100351,
https:// www.scopus.com/inward/record.uri?eid=2-s2.0-

105015204442 &partnerlD=40&md5=824a56c6e9df6cca24d19506b7ftt679

Q3; SJR-0,183

EN

Abstract:

The purpose of the study was to determine the influence of biologically active additives in
different concentrations on the organoleptic evaluation, physicochemical and fatty acid
composition, antioxidant activity and total polyphenols of cow’s milk for drinking,
obtained from highly productive cows by Bulgarian Rhodope breed. Adding aromatic plant
additives in different concentrations, improves the qualitative and quantitative composition
of milk. The organoleptic evaluation of the studied milk gives us a clear idea, that the
application of a higher concentration of additives worsens its smell, taste, colour, aroma
and texture, but enriches it with fibbers, minerals and fats, as a result of which the energy
value also increases. Drinking milk with the addition of aromatic plants in dry form has a
reduced content of saturated fatty acids, and was enriched with biologically active fatty
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acids, which in turn leads to health benefits from their consumption, and was expressed by
lowering Al and TI and increasing cholesterolemic index. The antioxidant activity of milk
was improved and the total content of polyphenols was increased, with the highest values,
obtained when adding turmeric with black pepper.

BG

Pe3rome:

Ilenta Ha m3cnenBaHeTo Oelie Ja ce€ ONPENEIU BIUSHUETO HAa OHMOJIOIMYHO AKTUBHUTE
00aBKH B pa3IMYHU KOHIIEHTPAIMK BbPXY OPraHOJICITUYHATA OLEHKA, (GU3UKOXUMUYHUS
U MAaCTHOKHCEJIMHHHUA ChCTaB, aHTUOKCUIAHTHATA aKTUBHOCT M OOHIMTE MOJU(pEHOIU Ha
KpaBe MJISIKO 3a MHEHE, IMOJYYeHO OT BUCOKONPOAYKTUBHU KpaBu OT bbirapcka Pogoncka
nopona. JloOaBsHETO HAa apoMaTHU PACTHTETHU J00aBKHM B Pa3IMYHU KOHIICHTPAIMH
nomoOpsiBa Ka4yeCTBEHHMs] W KOJMYECTBEHHS CBhCTaB Ha MIISKOTO. OpraHoientuyHaTa
OLICHKA Ha M3CJIEABAHOTO MJISIKO HM JaBa sCHA NPEACTaBa, Y€ MPUIIAraHETO Ha MO-BUCOKA
KOHIIEHTpalus Ha 100aBKH BJollIaBa MUpHU3MaTa, BKyca, 1IBeTa, apoMara U TeKCTypaTta My,
HO TO oborarsBa ¢ (Gpubpu, MUHEpAIM U Ma3HUHH, B PE3yNTaT Ha KOETO CEe yBeln4aBa U
eHepruiiHaTta croiiHocT. KoHCyManusiTa Ha MIISIKO ¢ J100aBKa Ha apoMaTHU PAacTEHUS B
cyxa (popma umMa HaMajeHO ChIbpP)KAHUE Ha HACUTEHU MACTHU KUCEIMHU U € o0orareHa ¢
OMOJIOTMYHO AKTUBHM MACTHH KHCEJIMHH, KOETO OT CBOSI CTpaHa BOAM [0 TOJ3H 3a
3paBETO OT KOHCYMalUATa UM U Ce u3pa3asa B noHmxkasaHe Ha Al u Tl u moBumasane Ha
X0JIECTEPOJIEMUYHHUS WHJEKC. AHTHOKCHJIAaHTHATa aKTUBHOCT HAa MJISIKOTO C€ IMOA0OpH U
0o0II0TO ChIBbpKAHUE HA TMOJU(EHONMH Cce yBEIWYHM, KaTo HaH-BUCOKH CTOHHOCTH Ce€
MoJTyyaT mpu AoOaBsiHE Ha KypKyMa ¢ YepeH IuIep.

B.4.10

Ivanova, S., Miteva, D., 2025. Quality composition of brine cheese from cows with adition
of turmeric. Carpathian Journal of Food Science and Technology, 17(2), 148-159; ISSN
2066-6845, cISSN 2344-5459, https://www.webofscience.com/wos/woscc/full-

record/ WOS:001604647300010

Q4; 1IF-0,7(2024)

EN

Abstract:

The purpose of the study is to determine the influence of biologically active additives from
turmeric and black pepper in different concentrations on the organoleptic evaluation,
physicochemical and fatty acid composition, antioxidant activity and total polyphenols of
brine cheese from cow's milk obtained from highly productive Bulgarian Rhodope cattle.
The organoleptic evaluation of the brine cheese with the addition of turmeric and black
pepper determines the concentration of 0.1% as the most acceptable in terms of smell,
taste, aroma, consistency and colour compared to the control group of white brine cheese.
The yield of brine cheese increased significantly (P>0.001) when applying 0.05% and
0.01% supplement. The protein content decreases reliably, while the fat content increases.
The cheeses with different percentages of turmeric were well matured and this was proven
by the degree of maturity indicator, which is over 16%. A significant decrease (P>0.001) in
the content of SFA was found when adding the supplement in different concentrations, at
the expense of a significant increase (P>0.001) in PUFA and MUFA.

BG

Pe3iome:
[lenTa Ha W3CIIEIBAHETO € J1a C€ ONPEACIIA BIUIHUETO HA OMOJIOTUYHO aKTUBHUTE JOOABKH
OT KypKyMa U YepeH MUIEep B pa3InYHU KOHLIEHTPAUUU BEPXY OpPraHOJIEIITUYHATA OLEHKA,
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(U3UKOXUMHUYHUS U MACTHOKUCEITMHHUS ChCTaB, aHTUOKCHJIAHTHATA aKTUBHOCT M OOIINTE
noJauQeHoNIr Ha callaMypeHO CHpEHe OT KpaBe MIISIKO, MOJYYEHO OT BHCOKOMPOIYKTUBHU
KpaBu bbirapcko pogorncko roseno. OpraHojaenTuyHaTa OLEHKA Ha CajJaMypPHOTO CUPEHE
¢ no0aBKa Ha KypKyMa M 4YepeH numep ompeneins koHueHTpauusta ot 0,1% karo Haii-
IPUEMJIUBA 110 OTHOIICHHE Ha MUPUC, BKYC, apOMAaT, KOHCUCTEHIIUS U LBAT B CPABHEHUE C
KOHTpOJIHATa Tpymna Osuio cajamypeHo cupeHe. JloOMBBT Ha cajaMypeHO CHUpPEHE ce €
yBenmuumin 3HauutenHo (P>0,001) mpu mpunarane Ha go6aBka ot 0,05% u 0,01%.
CobabpxkaHUETO HA MPOTEHMHHU HaMalsiBa JOCTOBEPHO, IOKATO ChIAbPKAHHETO HA Ma3HUHU
ce yBenuuaBa. CHupeHaTa C pa3iM4eH MPOLEHT KypKyMa ca Jo0pe y3pelud U ToBa ce
JIOKa3Ba OT MOKa3aTesis CTENEH Ha 3psUIOCT, KOWTO € Haj 16%. YCcTaHOBEHO € 3HaYUTEIHO
Hamanenue (P>0,001) B cpabppkanuero Ha SFA mpu no6aBsiHe Ha Jo0aBKaTa B Pa3InyHU
KOHLIEHTpALlUK, 332 CMETKa Ha 3HauuTenHo yBenuuenue (P>0,001) na PUFA u MUFA.

II.

CIIMCBK C PE3IOMETA HA HAYYHMU NIYBJIMKAIIUY BKJIIOYEHU B
I'PYITIA OT IOKA3ATEJIN I'7

/CTtatuy M JOKJIaAH, MyOJIMKYBaHM B HayyHHM M3/aHus, peepupaHud U MHICKCHUPAHHU B
CBETOBHOM3BECTHU 0a3u JJaHHU ¢ Hay4Ha HHpopmanus/

I.7.1

Angelov L., Ivanova S., 2016. Physicochemical composition of the white brined cheese of
different sheep breeds reared in the Mountain regions of Middle Rhodope. Zhivotnov'dni
Nauki / Bulgarian Journal of Animal Husbandry, 53(3-6), 224-229; ISSN 0514-7441,
https://www.webofscience.com/wos/alldb/full-record/ CABI:20183030475

EN

Abstact:

The objective of the present study was to investigate the changes in the physicochemical
composition of the white brined cheese from Middle Rhodope during the examined period
May—July, produced from Karakachan breed, Rhodope Tsigai, Middle Rhodope breed
sheep and their crosses. The white brined cheese produced from sheep milk during the
lactation is characterized by constant quantities of moisture and total solid, the ash content
decreased by 16%, protein (from 12.10 to 13.66%) and the fat content varied slightly from
15 58 to 16.89%, until the cheese produced by Rhodope Tsigai was characterized by a
moisture content from 53.95 to 59.51%, total solids increased by 13.7%, ash content from
6.93 to 7, 33%, protein content from 12.80 to 13.30% and fat content from (16.10 to 17%.
The white brined cheese from Middle Rhodope breed sheep and crossbreeds had a high
moisture content (up 62%), low total solids- from 31 to 40%, ash from 5 to 8%, protein- 11
to 14% and fats — 12.5 to 16.9%.

BG

Pe3ome:

[lenTa Ha M3CIEaBAHETO € Ja CE€ MPOydYaT U3MEHEHHUSATAa BbB (DU3UKOXUMUYHHUS CHCTaB Ha
Os10 canmamypeHo cupeHe B paiioHa Ha Cpemuute Pomonu mpe3 mepuona Mal—ron,
nosnydeHo ot Kapakayancka nopona, Pomoncku muraii, CpeaHOpOIONICKa MOpPOia OBILIE U
TEXHUTE KPBCTOCKHU. bsIOTO camamypeHO cHupeHe, MPOU3BEAEHO OT OBYE MISKO OT
Kapakaganckata mopoja OBI€ TMpe3 JaKTAallMOHHUS TMEPHOJ, C€ XapaKTepuszupa cC
MOCTOSTHHU KOJIMYECTBA Ha BJIara U CyXo BEIIECTBO, MTOHMKABA CE€ METEITHOTO ChIbpPKAHUE
¢ 16%, mporennst (ot 12,10 mo 13,66%) u mazauaute (0T 15,58 mo 16,89%) Bapupar
He3HauuTenHo. CUpeHeTo, MoydyeHo OT nopojaara Pogoncku nurai, ce XapakTepusupa ¢
BIaroceabppkanne ot 53,95 mo 59,51%, cyxoro BemectBO HapactBa ¢ 13,7%, mememHo
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ceabpkanue (6,93 no 7,33%), nporeunsT (12,80 mo 13,30%) u obuure mazauam (16,10
10 17%) cwiio ce yBenuuanar. bsoro canamypeno cupene or CpeaHopoaonckara nopojaa
OBIIE U TEXHUTE KPBCTOCKM Ca C BHUCOKO ChIbpKaHHe Ha Biara (1o 62%), HHCKO
ChAbpXKaHUE Ha cyxo BemiecTBO — oT 31 nmo 40%, nenenHo cbabpkanue ot 5 no 8%,
npoteud — 11 1o 14%, u maznunu — 12,5 1o 16,9%.

I.7.2

Ivanova S., Angelov, L., 2016. Fatty Acid Composition of cheese from ewe's milk of
different sheep breeds reared in Middle Rhodope. Zhivotnov'dni Nauki / Bulgarian Journal
of Animal Husbandry, 53(3-6), 230-237 ; ISSN 0514-7441,
https:// www.webofscience.com/wos/alldb/full-record/  CABI:20183030476

EN

Abstact:

The fatty acid composition of milk fat in the white brined cheese in the region of Middle
Rhodope Mountain in May-July period obtained from Karakachan breed (K), Rhodope
Tsigai (RT), Middle Rhodope breed (MRB) and their crosses had been investigated.
Saturated fatty acids increased in June in the cheeses, made from the milk of Karakachan
breed, Rhodope Tsigai and Middle Rhodope breed, while the SFA in the cheese from the
Cross breed sheep increased from 69.62 to 71.54 g/100g fat during the investigated period.
The content of monounsaturated fatty acids in the white brined

cheese from Karakachan breed to 27.75/100 g fat, Rhodope Tsigai to 27.67, Middle
Rhodope breed to 25.40 and the crossing to 24.10g/100g increased at the end of the period.
From May to July the poly unsaturated fatty acids in the cheese decreased by 34% in
Karakachan breed, 35.4% in the Rhodope Tsigai, 42% in Middle Rhodope breed and 64%
in the Cross breed. The amount of CLA (conjugated linoleic acid) in the investigated
samples decreased in the cheese of Karakachan breed, Rhodope Tsigai and Middle
Rhodope breed with 1.65 times, while the CLA content in the white brined cheese from
Cross breed sheep by 2.3 times.

BG

Pesrome:

N3cnenBan € MacCTHOKHCEIMHHUAT ChCTaB Ha MJIEYHaTa Ma3HHMHA Ha OsJ0 cajaMypeHo
cupeHe oT pailona Ha Cpennute Pogonm mnpe3 mnepuoga Mal—toJM, MOIYYEHO OT
Kapakauancka nopoza (K), Pogoncku nurait (PL]), Cpeanoponorncka nopoaa (CPII) osue
u texuute Kpbcrocku (Kp). Hacutenure mMacTHH KHCETMHHM HapacTBaT Mpe3 Mecell IOHU
IIpU CUpeHaTa, IpOou3BeAeHN OT MIISIKOTO Ha KapakauaHnckaTa nopoaa, Pononckus nurait u
CpenHopojornckara Mnopoja, AOKaTO MHpPHU CHPEHAaTa OT KPbCKOCKUTE HapacTBaT Ipe3
pasrnexaanus nepuox — oT 69,62 no 71,54 g/100g masHuHa. ChbAbp)KaHUETO Ha
MOHOHEHACUTEHH MAaCTHU KHCEJIMHU HapacTBa B Kpas Ha Mepuojia mpu OsI0TO calaMypeHo
cupene ot Kapakawanckata nopoaa ao 27,75, npu Poponckust [urait no 27,67, npu
Cpennopopornckara mopoaa no 25,40 u mpu kpbctockata no 24,10g/100g ma3znuna. Ot
Mail 70 I0JIM MOJMHEHACUTEHUTE MACTHU KHUCEJIMHU B OBUMTE CUpeHa HamaisBaT ¢ 34%
npu Kapakayanckata mnopoxa, ¢ 35,4% mnpu Popomckus nurail, c¢ 42% npu
Cpennopopornckara nopoza oBie u ¢ 64% npu KpbCTOCKUTE.

KomnuectBoro Ha CLA (cmpernara JMHOJIOBAa KHUCENWHA) TMPU HW3CIEABAHUTE 00pa3lu
HamaisiBa ipu Kapakauanckara nopoja, Pononckus nuraii 1 CpeHopoaoIckara nopojia ¢
1,65 mbTH, TOKATO MPU CUpPEHATa OT KPBCTOCKHUTE C 2,3 BTH.

I.7.3

Blazhev B., Ivanova, S., Angelov, L., 2016. Dynamic changes in the macro element
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composition of ewe’s milk from four sheep breed during the pasture feeding. Zhivotnov'dni
Nauki / Bulgarian Journal of Animal Husbandry, 53(3-6), 212-218; ISSN 0514-7442,
https://www.webofscience.com/wos/alldb/full-record/ CABI:20183030473

EN

Abstact:

The objective of the present investigation was to study the macro element composition of
ewe’s milk from Karakachan breed, Rhodope Tsigai, Middle Rhodope sheep breed and
Cross breed sheep during the pasture feeding (May—July) in different areas of Middle
Rhodope Mountain. The changes of calcium in the ewe’s milk of different breeds ranged
from 1.9 to 2.3 g/l as the lowest concentration was obtained in June, while in Cross breed
sheep were a decreasing at the concentra tion from 2.1 to 1.9 g/l. In the phosphorus were
observed variations identical to those of calcium. The Karakachan ewe’s milk had the
highest concentration of macro element phosphorus with variations from 1.7 to 1.84 g/1.
Magnesium content showed relatively constant levels in sheep milk from 0.17 to 0.20 g/1,
with the lowest values observed in crosses (0.17 g/l). Potassium content in the milk varies
between breeds. The highest K-values (from 1.2 to 1.32 g/1) in the milk of Middle Rhodope
breed have been observed. Ewe’s milk of Karakachan breed sheep had the highest
concentration with regard to the macro element sodium (from 0.46 to 0.62 g/l).

BG

Pesrome:

Ilenra Ha HACTOSIIOTO MNPOYYBAHE € Ja ce€ u3ciIeABaT JAMHAMUYHUTE IPOMEHU B
MaKpOEJIEMEHTHUSL ChCTaB Ha oBYe MIIKO oT KapakauaHncka mopoaa, Pononcku Ilurait,
CpenHOpOJOINICKa MOPOAa OBLE U TEXHUTE KPBCTOCKM, IPHU MACUIIHO XpaHEHe, Ipe3
nepuojia Maii—tonu B paiioHa Ha Cpennute Ponmonu. V3mMeHeHusiTa Ha Kajlus B OBUYMTE
MJIEKa OT pa3IMYHUTE nopoau Bapupar ot 1,9 1o 2,3 g/l, kato Hali-HMCKa KOHIEHTpaLus €
IIOJydy€Ha Tpe3 MeCEll IOHH, JOKATO NPU KPBCTOCKUTE € YCTAHOBEHO IOHWKAaBaHE Ha
KoHIeHTpanusara ot 2,1 go 1,9 g/l. I[Ipu dpocdopa ca ycranHoBeHH H3MEHEHUSI, UACHTHYHHU C
T€3U NpU Kanuus. MISKOTO, MOJIY4YeHO OT KapakKayaHCKa IMOpojJa OBLE € Hail-1oope
o0e3rmeyeHo MO OTHOUIEHME Ha KOJMYECTBOTO Ha MakpoeneMmeHta ¢ochop — ¢
KoHneHTpanuu ot 1,7 mo 1,84 g/l. Marue3usiT umMa OTHOCHUTEIHO TOCTOSHHH
KOHIIEHTpanuu B oB4YeTo Misiko — ot 0,17 mo 0,20 g/l, kato Hali-HUCKK CTOMHOCTH ca
ycraHoBeHun npu kpberockure (0,17 g/l). Kamuatr B MIIIKOTO Bapupa HpU OTICIHUTE
MIOPOJIY, KaTO HAal-BUCOKU CTOMHOCTH ca ycraHoBeHH npu Cpenno Ponmonckara mopona —
or 1,2 mo 1,32 g/l. OBuero musiko npu KapakauanckaTa mopoaa oBue € Haif-moOpe
o0e3neyeHo Mo OTHOIIEHUE Ha eleMeHTa HaTpuid — oT 0,46 1o 0,62 g/l.

I'.7.4

Ivanova S., Marinova, G., Borisova, 1., Parvanova, P., Blajev, B., 2017. Mineral
composition of different types flour. Journal of Mountain Agriculture on the Balkans, 20
(4), 417-426; ISSN  2367-8365, https://www.webofscience.com/wos/alldb/full-
record/CABI:20183016995

EN

Abstact:

The objective of this study was to investigate the mineral composition of various type flour
- wheat type "500", naked oat cultivar "Mina", rye, barley, triticale variety "Vihren" and
einkorn. The content of ash in analysed flour have a highest concentration in oat flour —
5,0%, followed by einkorn — 2.6%, barley — 2.0%, rye — 1.75%, triticale — 1.23% and wheat
flour — 0.5%. Calcium in the examined flours has a highest concentration in naked oat
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variety "Mina"— 652 mg/kg and lowest in barley flour — 140 mg/kg. The potassium content
is most preferably determined in rye flour — 4069.50 mg/kg, as long as white flour is the
poor — 1380 mg/kg. White flour has the lowest concentration of magnesium — 294 mg/kg
and phosphorus — 1306 mg/kg, while oa has the highest content of Mg — 1337 mg/kg and P
— 5388 mg/kg. White flour has the lowest content of the trace elements boron (trace),
copper (1.88 mg/kg), iron (15.16 mg/kg), manganese (5.72 mg/kg) and zinc (13.64 mg/kg)
until the flour of naked oat variety "Mina" has a high content of copper (7.39 mg/kg) and
manganese (51.80 mg/kg), and einkorn of boron (4.59 mg/kg), barium (3.55 mg/kg), iron
(46.58 m /kg) and zinc (41.19 mg/kg).

BG

Pesrome:

[lenTa Ha HACTOSILETO M3CJIEABAHE € Ja C€ MPOYYH MHUHEPAIHUSAT ChCTaB HA PA3JIMYHU
BUJIOBE OpamrHa-mimeHndHo Tun ,,500”, ToIo3bppHECT oBec COpT ,,MuHA”, pPhK, CUCMHK,
TpuTHKaie copT “Buxpen* u numen.llenennoro chappkanue B u3cieABaHUTE OpallHa € ¢
Hal-BHCOKa KOHIIGHTpAalUs IPH OBeCeHOTO OpamrHo — 5 ,0%, cinenano ot aumert — 2,6%,
edyemudeHo- 2,0%, pwxeHo — 1,75%, tputukane-1,23% wu nmenuyro OpamHo — 0,5%.
Kanmusat B uscnenBanurte OpalliHa € ¢ Hall-BUCOKa KOHIEHTpAIUs MIPHU TOJI03BPHECT OBEC
copt ,,Muna” — 652 mg/kg u Haii-HUCKO Tpu edyemuueHoto Opammuo — 140 mg/kg.
ChappkaHUETO Ha KA € Hail-moOpe oOycioBeHO mpu OpamHoTo oT phxk- 4069,50
mg/kg, mokato OsutoTO OpamHo e Hai-0emHo — 1380 mg/kg. bsnoro OpanrHo € ¢ Hali-HUCKa
KOHIIeHTpalusl Ha marHe3mnii-294 mg/kg u dochop —1306 mg/kg, mokaTo OBECEHOTO € C
Hali-BUCOKO chabpxkanue Ha Mg — 1337 mg/kg u P — 5388 mg/kg. bsanoro 6pamHo e ¢
Hall- HUCKO ChAbpXKAHHE Ha MUKpoelneMeHTuTe Oop (cienu), men (1,88 mg/kg), xemnsso
(15,16 mg/kg), manran (5,72 mg/kg) m umuk (13,64 mg/kg), nokaro OpamIHOTO OT
TOJIO3BPHECT OBEC COPT ,,MuHA” € Cc Hail- BUCOKO chabpxkaHue Ha men (7,39mg/kg) u
manras (51,80 mg/kg), u numen Ha 6op (4,59 mg/kg), 6apuit (3,55 mg/kg), xensaso (46,58
mg/kg) u nunk (41,19 mg/kg).

I'.7.5

Ivanova S., 2019. Technological solutions for increasing the content of biologically active
fatty acids in buffalo milk and derived products. Journal of Mountain Agriculture on the
Balkans, 22(2), 17-36; ISSN 2367-8365, https://www.webofscience.com/wos/alldb/full-
record/CABI:20203329334

EN

Abstact:

The production of environmentally friendly and healthy buffalo milk and dairy products
has been a lasting trend in recent years, due to consumers' increasingly demanding
consumption of quality and safe food. The possibility of improving the fat content and the
fatty acid profile of buffalo milk in order to increase its biological sufficiency is directly
related to the standard nutrition of the animals living in ecologically clean areas of
Bulgaria. The possibility of positively influencing the content of these acids in buffalo milk
and their dairy products through the nutritional factor (herbage with a diverse botanical
composition) would contribute to an increase in nutritional value, sensory characteristics
and is in line with the European Union's requirements to conserve the beneficial and health
effects of functional foods and is associated with obtaining animal products of high
biological value and improved functional qualities. Polyunsaturated fatty acids, CLA and
its precursors have in addition to nutritional and some health-related effects on humans,
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prevention of cardiovascular diseases, anti-inflammatory, diabetic, antiallergic,
anticancerogenic, reducing body lipids, immune system strengthening and others. In this
sense, buffalo milk and dairy products are a good opportunity for indepth scientific
research. The development of schemes and opportunities to optimize buffalo diet to
increase the biological value of milk and dairy products is related to the study on the
transfer of biologically active and anticancerogenic substances in raw milk and dairy
products according to the technological mode of production as well as the introduction of
additives for obtaining a healthy dairy product with an improved fatty acid composition.

BG

Pesrome:

HpOI/I3BOZ[CTBOTO Ha CKOJIOTUMYHO YHUCTU U 3ApPaBOCIOBHHU 6I/IBOHCKI/I MJICKa U MIJICUHU
MMPOAYKTH € Tpaf/iHa TCHACHUMWA IIPE3 MOCICAHUTEC T'OJWHH, IOpadrl BCC IMO-BUCOKHUTC
W3UCKBaHUSl Ha IMOTPEOMTEIMTE 332 KOHCYMHpAaHE Ha KayeCTBEHAa M Oe30IacHa XpaHa.
Bb3mokHOCTTa 32 MOJO0OpsiBaHE HA CHIBP)KAHHETO HAa Ma3HWHH U MAaCTHOKUCEIHMHHUST
npopun Ha OMBOJICKO MIISIKO C L€ TOBHIIAaBaHE HA HeroraTa OHOJOTHYHATA
I'BJIHOIIEHHOCT € IMPSIKO CBBP3aHO C HOPMHPAHOTO XpaHEHE Ha KMBOTHUTE OOWTaBaIlU
€KOJIOTMYHO YUCTU paiioHu Ha bwnrapus. Bp3MoXHOCTTa 32 MO3UTHBHO IMOBIUSIBAHE B
CbAbPKAHUCTO HA TC3W KHCCIMHU B OHMBOJICKO MJIIKO U TEXHHUTE MJIEYHHU IPOAYKTHU 4YPE3
XpaHutenHus QaxkTop (TpeBHH (ypaxu ¢ pa3sHOOOpa3eH OOTAaHMYECKH CHCTaB) OU
JIONPUHECIIO 32 MOBHIIABAHE HA XPAHUTEIHATA CTOWHOCT, CCH30PHUTE XapaKTEPUCTUKHU U ©
B CHOTBETCTBHE C M3UCKBaHHUATA Ha EBporeiickus ChiO3 3a 3a Ma3BaHE HA IOJE3HOTO U
3paBOCIOBHO BIIMSHHE Ha (YHKIMOHAJTHUTE XPaHU M € CBBP3aHO C IOJydaBaHE Ha
KMBOTHHCKA MPOAYKIHSA C BUCOKAa OMOJIOTMYHA CTOMHOCT M MOJOOpEHN (QYHKIIMOHAIHU
kavectBa. [lonmnuenacurennre mactHu kucenuHu, CLA 1 HeilHUTe MpeIIecTBeHUII UMaT
OCBEH XPaHUTEIHU U HAKOH 37POBOCIOBHH €(EKTH BbPXY YOBEKA, CBbP3aHU C IPEBEHIIHS
OT CBPJIEYHO-CHIOBH OOJECTH, MPOTHBOBB3MAIUTEIHH, JAua0eT, aHTHAICPTHYHH,
AHTUKAHICPOr€HHU, pCAyurpaiiy TCICCHUTC JIUIMUAN, YKPCIBAlIlM MMYHHATa CECTEMA U
ap. B 1031 cMUCHI, OMBOJICKOTO MIISIKO M MIICUHH MPOAYKTH IMPEACTABIABAT €iHa J00pa
BB3MOKHOCT 3a 33JbJI00OYCHH HAY4YHU TMpoy4yBaHus. Pa3pabOTBaHETO Ha CXEMU W
BB3MOKXHOCTTH 3a OITUMU3HUPAHC HA XPAHUTCIHHA PEIKHUM HA OMBOJIATE C eI IIoBUIIIaBaHE
OuonormyHaTa CTOMHOCT Ha MIISIKOTO M MJICYHHTE MPOJYKTH € CBBP3aHO C MPOYYBAHETO
BBpXY TpaHc(epa Ha OMOIOTHYHO aKTUBHU U aHTHKAHIIEPOT€HHH CYOCTaHIIMH B CYpPOBOTO
MIISIKO ¥ MIIEYHUTE TPOIYKTH, ChOOPA3HO TEXHOJOTHYHHS PEXKHUM Ha MPOHU3BOICTBO, KAKTO
U BJIaTaHETO Ha JA00aBKM 3a MOJydYaBaHE Ha 37IPaBOCIOBEH MJIEYEH MPOIYKT C MOAO0OpEH
MacTHO KUCEJIMHEH ChCTaB.

I.7.6

Odjakova T., Ivanova, S., Angelov, L., 2020. Content of biological active and
anticancerogenic substances in the fat fraction of ewe’s milk and dairy products and their
consumption in humans. Bulgarian Journal of Agricultural Science, 26(2), 480-485; ISSN
13100351, https://www.scopus.com/inward/record.uri?eid=2-s2.0-
85086126947 &partnerID=40&md5=ba62279a867faa2c680ac59ba9446420

Q3; SJR-0,248 (2020)

EN

Abstact:
The presented study is addressed to the growing market interest to the ewe’s milk as a
natural source of essential com-ponents, like conjugated linoleic acids (CLA) ®-3 and ®-6
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polyunsaturated fatty and vaccenic acid, described to be effective substances for prevention
of different human diseases. The work was focused on the transfer of certain organic
components (fatty acids) in the food chain “plants—animal products-men” in the endemic
regions of the Rhodope Mountain. The submitted multidisciplinary investigation offers
new knowledge in the field of healthy nutrition of sheep raised in mountain regions and the
dynamic changes of organic nutrients (saturated and unsaturated fatty acids) in the meadow
vegetation during the grazing period. With the detailed mapping of the pasture areas, an
evaluation of exactly distribution of unsaturated and saturated fatty acids in the meadow
vegetation as important substrate for the following transformation in the animal organism
in form of biological active, isomers — conjugated fatty acids (CLA), vaccenic acid, ®-3
and -6 polyunsaturated fatty acids can be provided. The detailed study of essential fatty
acids, especially its derivatives — conjugated linoleic acids (CLA) and natural trans fatty
acids in the ewe’s milk took an important place in the investigation. The dynamic changes
in the available precursors in plant species affect the MUFA and PUFA-profiles of ewe’s
milk and provide additional information to clarify the mechanism of CLA-synthesis and
the content of natural trans fatty acids in raw milk. Settlement the human organism with
biologically active and anticancerogenic substances can not be fully achieved by the
consumption of milk and dairy products, so it is necessary to use rational nutrition and
supplements/food additives/ based on omega-3, omega-6 and CLA.

BG

Pesrome:

ITpencraBeHOTO M3CiIEBaHE € HACOUEHO KbM HApacTBAILUs M1a3apeH UHTEPEC KbM OBYETO
MIISIKO KaTO €CTECTBEH W3TOYHMK Ha C€CEHLMAJIHUM KOMIIOHEHTH, KaTO KOHIOTMPaHH
auHonoBH kucennHu (CLA), -3 1 ®-6 MOJMHEHACUTEeHH MAacTHU KHCEJIMHU M BaKIIEHOBA
KHCEJINHA, OMMCAaHU KaTo e()EeKTHBHM BEIeCTBA 3a MPEBEHLUS Ha Pa3IUYHU YOBEIIKU
3a0onsBanus. PaGorata e ¢oxycupaHa BbpXy TpaHcdepa Ha OIpeleseHd OpPraHuYHU
KOMIIOHEHTH (MacTHM KHUCEJIMHU) B XpaHUTEIHAaTa BepUra ,,paCcTCeHUS—KHUBOTHHCKHU
NPONYKTH—YOBEK“ B  eHAeMuyHuTe panoHu Ha  Pogomure. IIpencraBeHoTO
MYJATUAUCUUIIIMHAPHO U3CJIEIBaHE Ipe/yiara HOBY 3HaHUs B 00J1acTTa Ha 3paBOCIOBHOTO
XpaHEHE Ha OBLE, OTIVIEKIAHW B IUIAHMHCKM PalOHW, M JWHAMHYHUTE NPOMEHH Ha
OpPraHMYHUTE XPAaHUTEITHH BellecTBA (HACUTEHM M HEHACUTEHM MAaCTHU KHCEIUHH) B
JMBaJIHATa PACTUTEIHOCT MO BpeMe Ha macuiiHus nepuol. C noapo6Ho kaprorpadupane
Ha IIACHUINHUTE IUIOLNIM MOXKE Ja CE HalpaBU OLIEHKAa Ha TOYHOTO paslpeleicHUE Ha
HEHAaCUTCHUTE M HACUTEHM MACTHM KHCEJIMHU B JIMBAJHATAa PACTUTEIHOCT KATO BAKEH
cyOcTpar 3a nmocieBaiiata UM TpaHchopMalus B )KUBOTUHCKHSI OpraHU3bM MoJ popmaTa
Ha OMOJIOTUYHO aKTMBHU M30MEpU — KOHIOrMpaHu MacTHU kucenuHu (CLA), BakneHoBa
KHCEIIMHA, ®-3 U ®-6 NMOJMHEHACUTEHW MACTHH KHCEIWHU. /[eTallmTHOTO mpoydBaHe Ha
€CeHIIMAJIHUTE MACTHU KHCEIMHHU, OCOOEHO TEXHHUTE IPOU3BOJHM — KOHIOTHpPAHU
auHonoBH KucenuHu (CLA) u ecTeCTBEHUTE TPaHCMACTHU KHUCEJIMHHU B OBYETO MIISKO, 3ae
BAKHO MSCTO B H3CJIEABAHETO. JIMHAMUYHUTE [POMEHU B HAJIMYHUTE IPEKYPCOPU B
pactutennute Bujpose BiusaAT Bbpxy MUFA u PUFA-npoduinte Ha OBYETO MIIIKO U
IPEJOCTABAT AONBIHUTENHA HHPOpMaIus 3a u3acHsIBaHe Ha MexaHu3Ma Ha CLA-cuHTe3a
U CBIBPKAHMETO HA €CTECTBEHHM TPAHCMACTHU KHCEIMHM B CYpPOBOTO MIISKO.
OO6e3nevyaBaHeTO Ha YOBEUIKMS OPraHU3bM C OHMOJOTMYHO AKTUBHU W MPOTHBOPAKOBU
BEIIIECTBA HE MOXE Jla C€ MOCTUTHE HAIIBJIHO 4pe3 KOHCYMalMs Ha MIIIKO M MIICYHHU




OPOAYKTH, TOpPagd KOETO € HEOOXOJMMO pAlMOHAJIHO XpaHCHE W HU3IMOJI3BaHE Ha
no0aBKu/XpaHUTENTHU 100aBKu/ Ha 6a3ara Ha oMera-3, omera-6 u CLA.

I.7.7

Dimitrova T, Stoycheva, S., Ivanova, S., 2020. Fatty acid profile and qualitative evaluation
of the fat fraction in goat white brined cheese on the 45th day of the ripening process.
Scientific Papers- Series D- Animal Science, 63(1), 394-400, ISSN 2285-5750, eISSN
2393-2260, https://www.webofscience.com/wos/alldb/full-record/ WOS:000574608500057

EN

Abstact:

It has been investigated the fatty acid composition of white brine cheese on the 45th day of
the ripening process, produced from goat's milk from three groups of animals: Bulgarian
White Dairy (BWD) breed and its crosses with Anglo-Nubian (BWD x AN) and
Togenburg (BWD x TG) breeds during the lactation. An assessment has been made of the
fatty acid composition in milk fat on the product as a healthy source for human nutrition.
MUPFAs predominate in the cheese from the crosses of BWD x AN breed- 25.87 g/100 g
fat and PUFAs in the cheese from purebred goats- 3.39 g/100 g fat. The biologically
important ratio of omega-6/omega-3 in the analyzed batches (2.91-3.09) is kept within the
limits of optimal values (up to 5) according to modern notions of rational nutrition. The
lipid preventive score is highest in BWD cheese- 61.47 g/100 g cheese, and the Al and TI
in BWD x TG cheese - 2.62, 2.75. The analyzed cheeses from three goat groups are
defined as products with low content of trans fatty acids and high content of SFA.

BG

Pesrome:

N3cnenBan € MaCTHOKMCEIMHHUAT ChCTaB Ha OsUI0 cajJaMypeHO cupeHe Ha 45-us ieH ot
npoleca Ha 3peeHe, NPOM3BEAECHO OT KO03€ MIIAKO OT TpU TPYHH JKMBOTHHU: MOpojara
bwarapcko 6smo muedno cupene (BBM) m kpbcTOCBaHMsATa My € MOpOAWTE AHIJIO-
Hyowuiicka (BBM x AH) u Toren6yprcka (bBM x TI') no Bpeme Ha naxTaius. Harpasena e
OlICHKa HAa MACTHOKHCEJIMHHUS CbCTaB Ha MIIEYHUTE Ma3HHUHM B IMPOJIyKTa KaTo
3/IpaBOCJIOBEH M3TOYHHMK 3a XpaHEHE Ha 4YOBeKa. B cUpeHeTo OT KpbCTOCBaHHUATa Ha
noponara bBBM x AH npeobnagaBar moHoHeHacuTeHu MacTHU kucennnu (MUFA) - 25,87
g/100 g Ma3HUMHHM, a B CHPEHETO OT YHUCTONOPOAHM Ko3M - 3,39 g/100 g ma3HuHH.
buonornyHo Ba)XHOTO CHOTHOILIEHHE OoMera-6/omera-3 B aHaqu3upaHutTe naptuau (2,91-
3,09) ce momabpka B rpaHUIMTE HA ONTUMAIHU CTOMHOCTH (70 5) criopel CbBPEMEHHUTE
IIPEJICTaBU 3a PALIMOHAIHO XpaHeHe. Hall-BUCOK € ITUIUAHO-NIPEBAaHTUBHUAT PE3YITAT IIPU
cupeHe bBM - 61,47 g/100 g cupene, a Al u TI npu cupene bBM x TI'- 2,62, 2,75.
AHalu3upaHUTe CUPEHa OT TPHU TPYNU KO3U ca ONpPENENICHHM KAaTo MPOAYKTH C HHUCKO
ChIbpKaHNE Ha TPAHCMACTHU KHCEITMHHU U BUCOKO ChabpxaHue Ha SFA.

I.7.8

Ivanova, S., Angelov, L., Miteva, D., Markov, N., Kostadinova, E., 2020. Assessment of
Cow's Milk Quality and Consumption of Bioactive Fatty Acids. Journal of Mountain
Agriculture on the Balkans, 23 (1), 22-32, SSN
1311-0489; ISSN 2367-8364 (Online), https://www.webofscience.com/wos/cabi/full-
record/CABI:20203481932

EN

Abstact:

The physicochemical and fatty acid composition of cow's milk and their consumption in
human nutrition were evaluated. The milk cows studied were characterized as a low fat
trans fatty acid food product (from 0.11 to 0.21 g/100g product) and high saturated fatty
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acid content. On average daily women consume 11.8% more milk than men. The average
daily intake of monounsaturated fatty acids with milk was 3.61 g/day to men and 0.46
g/day to women with milk. Daily intake of biologically active fatty acids was 0.08 g/day
CLA to women and 0.07 g/day CLA to men, 0.27 g/day vaccenic acid to women and 0.24
g/day to men, omega-3 fatty acids to women - 0.09 g/day and to men 0.08 g/day, trans fatty
acids was 0.46 g/day to women and 0.42 g/day to men, 2.94 g/day cis fatty acids to women
and 2.63 g/day to men.

BG

Pe3rome:

W3BbpIrieHa € oleHKa Ha (PM3UKOXUMUYHHSI M1 MACTHOKHCEITMHHUS ChCTaB HA KPaBe MIISIKO
M KOHCyMalMsiTa My I[pU XpaHEHETO Ha 4YoBeka. M3cneaBanute KpaBu MIleKa ce
XapakTepu3upaT KaTo XPAHUTEIEH MIPOIYKT C HHUCKO ChAbpPXKAHUE HA TPAaHC MACTHU
kucenuau (ot 0,13 mo 0,20 g/100g mpoayKT) U BUCOKO ChABPKAHUE HA HACUTCHH MACTHHU
kucequHu. CpelTHOAHEBHO 3>keHHTe KoHcymupaT ¢ 11,8% mnoBede mNpsCHO MISIKO B
cpaBHeHHE ¢ MBxeTe. CpeHO THEBHUAT MPUEM Ha MOHOHCHACHTCHH MACTHH KHCCIIMHH C
MIISIKOTO € 3,61 g/nen npu xenute u 3,23 g/neH npu KEHUTE ¢ MIISIKOTO.

JlHeBHaTa KOHCyManusi Ha OUONOrHYHOAKTUBHUTE MacTHU kucenunu e 0,08 g/men CLA
npu xenute u 0,07 g/nen CLA npu mbxere, 0,27 g/neH BakceHOBa KHCEIMHA MPH JKEHUTE
u 0,24 g/nen npu MBKeTe, OoMera-3 MacTHU KucenuHu npu xenure - 0,09 g/nen, a npu
mbxkete 0,08 g/men, Tpanc mactau kucenunu 0,46 g/nen npu sxenute u 0,42 g/neH npu
MBXKeTe, 2,94 g/neH Nuc MacTHH KHCEIMHU TPH JKEHUTE U 2,63 g/IeH IpU MBXKETE.

I.7.9

Miteva, D., Ivanova, S., Dimov, K., Loginovska, K. 2020. New functional rabbit based
foods. Journal of Mountain Agriculture on the Balkans, 23 (3), 51-63; ISSN 1311-0489;
ISSN 2367-8364 (Online), https://www.webofscience.com/wos/cabi/full-
record/CABI:20203530795

EN

Abstact:

The present development was related to the study of thermally treated rabbit meet fed with
thyme and the production of functional food for human healthy nutrition. The saturated
fatty acids of the tested rabbit meat foods decreased compared to the thermally treated meat
as follows: at control by 21%, at 3% thyme by 23% and at 5% of thyme by 12%, and
monounsaturated fatty acids respectively by 5%, 7 % and 6%.

Polyunsaturated fatty acids in the obtained foods were increased by 1.58 times in the
control group, 1.86 times in 3% thyme and 1.32 times in 5% thyme. Omega-3 fatty acids
was increased in the control food by 2.2 times the baseline heat treated meat, by 2.4 times
in the food versus the meat at 3% thyme and 1.14 times in the 5% thyme group in the food
relative to the meat. The ratio of omega-6/ omega-3 decreased in food from the control
group (1.43 times) and in 3% (1.55 times) thyme relative to meat and increased in food
compared to the base meat at 5% thyme (1.13 times). The food received with dietary rabbit
meat has an improved content of biologically active fatty acids compared to source heat-
treated rabbit meat.

BG

Pe3rome:

Hacrosimata pa3paboTka € cBbp3aHa ¢ H3CJIENBaHE HAa TEPMUYHO TPETHUPAHO MECO OT
3aiIM, XpaHEHU C MaIlepKa W TMOoJydaBaHeTo Ha (DYHKIIMOHAHA XpaHa 3a 37paBOCIIOBHO
XpaHeHe TP YoBeKa. HacuTeHnTe MacTHM KHMCETWHU Ha M3CIEABAHUTE XPAaHU C MECO OT
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3aiilii HaMaJsIBaT COPSIMO TEPMHUYHO TPETUPAHOTO MECO KaKTO CJIeJBa: MIPU KOHTpoJaTa ¢
21%, npu 3% wmamepka ¢ 23% u npu 5% wmamiepka ¢ 12%, a MOHOHEHACUTEHUTE MACTHU
KUCENUHU ChOTBETHO ¢ 5%, 7% u 6%. IlonmmHeHacUTEHWTE MACTHM KHUCEJIMHU IIPU
MIOJIyUEHUTE XpaHU HapacTBaT ¢ 1,58 mbTH npu KOHTposHaTa rpymna, 1,86 mbtu npu 3%
Maniepka u 1,32 ety npu 5% wmaimepka. Omera-3 MacTHUTE KUCEIMHU HApacTBaT NpU
KOHTpPOJIHATA XpaHa ¢ 2,2 MbTH COPSIMO U3XOJHOTO TEPMHUYHO TPETUPAHO MECO, € 2,4 IbTH
IIpU XpaHaTa cupsamMo mecoto npu 3% mamepka u 1,14 npTu npu rpynara ¢ 5 % maniepka B
XxpaHata copsMo MecoTo. CHOTHOLIEHHETO MeXAYy omera-6/omera-3 HamaisiBa IpU
XxpaHata OoT KoHTposiHata rpyna (1,43 nbti) u npu 3% (1,55 nbpTH) Mamiepka crpsMo
MECOTO M HapacTBa IPU XpaHaTa CIPSIMO U3XOJHOTO Meco npu 5 % mamepka (1,13 obTH).
[lomyyenara XpaHa ¢ JHETHYHO 3ACIIKO MECO € C MOJ00pPEHO ChIbpKAHUE Ha
OMOJOrMYHOAKTUBHUTE MACTHU KUCEIMHU B CPABHEHUE C U3XOJIHOTO TEPMUYHO TPETUPAHO
MECO OT 3aMLH.

I.7.10

Ivanova S., N. Markov, 2021. Investigation of the feed resource for buffalo. Acta
Scientiarum.Animal Sciences, 43(1), €52493; ISSN 18062636,
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Abstact:

Buffaloes make better use of coarse and inferior feed by converting them to biologically
valuable animal production. They make very good use of the additional production of crop
production, such as straw, sunflower cakes, sprouts and other. The aim is to study the
physicochemical and fatty acid composition of the rations of buffalo of the Bulgarian mura
breed in a church farm in Gigentsi village, Pernik District. The application of standard
methods for the nutrition of buffaloes in separate periods - pastured with succulent fodder,
winter (indoor) with coarse fodder, through which the ruminants are provided with the
necessary nutritional components, allows to obtain high quality milk as a basic raw
material for the production of dairy products. The use of succulent fodder and the
incorporation of root crops into the feed instead of the buffalo concentrate provides them
with respect to linoleic and alphalinolenic fatty acids, which are substrates for the synthesis
of CLA (anticancer action) in rumen of ruminants.

BG

Pesrome:

buBonuTe omnon3oTBopsBaT mo-n1o0pe rpyouTe M HUCKOKAuYeCTBEHUTE (ypaxku, KaTto TH
nOpeBpbLIaT B OMOJOIMYHO II€HHA >KMBOTMHCKA NMPOJYKLHUA. Te OIMoJI30TBOPSBAT MHOI'O
no0pe JONBIHUTEIHOTO MPOU3BOJACTBO OT pAcTUTENHA MPOAYKIMS, Karo cjlama,
CITBHYOTIJIEIOBH KIOCTIETa, KBJIHOBE U Apyru. Llenra e na ce uscnensa GU3NKOXUMUYHUAT U
MAaCTHOKHCEIIMHHUAT ChCTaB Ha JaxOuTe Ha OWBOIM OT mopoxaara beiarapcka Mypa B
bpkoBHa ¢epma B ceno ['mrenuu, obnact [lepruk. I[lpunaraneTo Ha cTaHAAPTHU METOAU
3a XpaHeHe Ha OMBOJHM B OTJEIHH MEPHOJIU - MACHIIHO ChC COYHHM (Pypaxku, 3UMHO (Ha
3aKpUTO) € enpu (ypaxu, uYpe3 KOUTO TPEKUBHUTE >KUBOTHH C€ OCHTypsiBaT C
HEOOXO/IMMHUTE XPAHUTETHU KOMIIOHEHTH, MO3BOJISBA Ja C€ IOJIyYd BHCOKOKAu€CTBEHO
MJISIKO KaTO OCHOBHA CYpPOBMHA 3a IPOU3BOJICTBOTO Ha MJIEYHU IMPOAYKTH. M3mon3BaHeTO
Ha COYHM (ypakM M BKJIIOYBAHETO Ha KOPEHOIUIOJHH KYATYPU BBB (yparka BMECTO



https://www.scopus.com/inward/record.uri?eid=2-s2.0-

OMBOJICKMSI KOHIIEHTPAT UM OCHTypsiBa IO OTHOIIEHHE Ha JIMHOJOBA U an(a-THMHOIEHOBA
MacTHHU KHCEJHMHHU, KOUTO ca cyOcTpaTtu 3a cunte3a Ha CLA (IpoTHBOPAaKOBO JEHCTBHE) B
ThpOyXa Ha MPEKUBHUTE KUBOTHH.

I.7.11

Ilieva Y., Penchev P., Ivanova S., Miteva D, 2021. Preliminary studies on the fatty acid
composition of buffalo milk. Bulgarian Journal of Acriculture Science, 27( 4), 804-809;
ISSN 13100351, https://www.scopus.com/inward/record.uri?eid=2-s2.0-
85112685650&partnerlD=40&md5=177a1024b2d6b1e0dc3b9dc7604af91e

Q3; SJR-0,25

EN

Abstact:

The production of environmentally friendly and healthy buffalo milk and dairy products
has been a lasting trend in recent years, due to consumers’ increasingly demanding
consumption of quality and safe food.

A study was carried out on the physicochemical and fatty acid composition of buffalo milk
from Bulgarian Mura breed during the winter season of two farms.

The milk yield in the study groups of animals decreased from November to January. The
fat content of the Makak farm group decreased from 7.82 to 6.81%, while that of the Tsar
Kaloyan farm group decreased from 7.51% on November to 7.22% on December and again
increased on January to 7.71%, while the protein content of the milk did not change
significantly and was relatively constant in both groups of animals. High statistical
significance was found in the analyzed milk from two groups of buffaloes from Bulgarian
mura breed on December (P < 0.001) with respect to the indicators of solids non-fat residue
and total solids.

The saturated fatty acids in milk obtained from the Makak farm decreased during the study
period from 75.08 to 68.54 g/ 100 g fat, while monounsaturated and polyunsaturated fatty
acids increased respectively from 25.68 to 30.62 g/ 100 g fat and from 2.52 to 2.74 g / 100
g fat. The content of biologically active omega-3 and omega-6 fatty acids is relatively
constant, while the amount of CLA increases from 0.27 to 0.40 g/ 100 g fat. The saturated
fatty acids in milk obtained from Tsar Kaloyan farm during the November and December
are stable and increase on January to 71.80 g / 100 g fat. Monounsaturated fatty acids
increase in December to 28.13 and decrease to 24.98 g / 100 g fat in January.
Polyunsaturated fatty acids decrease from 3.74 on December to 2.84 g/ 100 g on January.
The content of biologically active omega-6 fatty acids is relatively constant, while the
amount of omega-3 fatty acids decreases on December and increases on January. The CLA
in the analyses buffalo milk significantly decreased (P < 0.01) from 1.03 on December to
0.63 g/ 100 g fat on January.

BG

Pesrome:

[Ipou3BoACTBOTO HA EKOJIOTMYHO YHUCTH M 3]IPABOCIOBHM OHMBOJICKM MJIEKa U MIICUHHU
NPOAYKTH € TpaliHa TEHJEHLUS NPe3 MOCIECIHUTE TOJUHH, TOPAIU BCE MO-B3UCKATEIHUTE
NOTpeOUTENN KbM KOHCYMallKs Ha KaueCTBEHU M 0€30MacHU XPaHHU.

[IpoBeneno e mnpoyuBaHe Ha (U3MKOXMMHUYHMA W MACTHOKHCETMHHMS CBhCTaB Ha
OMBOJICKOTO MJISIKO OT nmopojata bearapcka Mypa npes 3uMHUS Ce30H Ha /iBe hepmu.
JloOuBBT Ha MIIIKO B H3CIEABAHUTE TPYNU >KMBOTHU HaMajsiBa OT HOEMBPHU J0 SHYapH.
CpabpxaHUeTO Ha MAa3HUHU B rpynata ¢pepma Makak HamansBa ot 7,82 Ha 6,81%, nokaro
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ToBa B rpymnara ¢epma Llap Kanosn namansasa ot 7,51% npe3 HoemBpu 1o 7,22% mnpes
JIEKEMBPU U OTHOBO C€ yBelHM4YaBa Mpe3 sHyapu 10 7,71%, AokaTo ChAbpXKAHUETO Ha
MPOTEUHH B MJISIKOTO HE CE€ MPOMEHS ChIIECTBEHO U € OTHOCUTEIHO MOCTOSIHHO U B JIBETE
rpynu XKUBOTHU. YCTAaHOBEHA € BHCOKA CTAaTUCTUYECKAa 3HAYMMOCT B aHAIM3UPAHOTO
MJISIKO OT JiB€ TpyInu OMBOJIM OT mopojaara beirapcka Mypa npes aexemspu (P < 0,001) o
OTHONICHHE Ha IOKa3aTeIuTe 3a TBBHPIU BEIIECTBAa, 00E3MAacCiI€HM OCTAThIM U OOLIU
TBBP/U BELIECTBA.

Hacutenute MacTHU KUCENMHU B MIISIKOTO, MOJy4eHO OT gepmara Makak, ca HaMmajelu
mpe3 mnepuoda Ha wusciaensBane ot 75,08 Ha 68,54 1/100 T WMa3HHMHM, IOKaTo
MOHOHEHACUTEHUTE U MOJUHEHACUTEHUTE MACTHU KUCEJIUHU Ca CE YBEJIIMYUIU CHOTBETHO
ot 25,68 na 30,62 r/100 r Mmazauam u oT 2,52 Ha 2,74 /100 T Mma3HuHN. CHIBPKAHUETO HA
OMOJIOTMYHO aKTUBHU OMera-3 U omera-6 MacTHU KUCEJIMHH € OTHOCUTEIHO MOCTOSHHO,
nokato kommdectBotro Ha CLA ce yBemmuaBa ot 0,27 wa 0,40 r/100 T Ma3HHHH.
Hacutenute mMacTHM KHCEIMHH B MIISIKOTO, moiydeHo oT ¢epmarta Ilap KanosH, mpes
HOEMBpPU U JIGKEMBpU ca CTaOWJIHM M ce yBenuyamar mpe3 siHyapu ao 71,80 r/100 r
Ma3HUHUA. MOHOHEHACUTEHUTE MAaCTHU KUCEIMHU CE yBeln4aBaT mpe3 JekeMBpu 110 28,13
u HamansBar 1o 24,98 /100 r ma3HuHM mnpe3 sHyapu. llonmuHeHacHUTeHHWTE MAaCTHH
KHCEeMHN HamansBar oT 3,74 mnpe3 nekemBpu 1m0 2,84 g/100 g mnpe3 sHyapw.
ChIbppkaHUETO Ha OMOJIOTMYHO AaKTUBHH OMEra-6 MAacTHH KHCEJIMHU € OTHOCHUTEIHO
MOCTOSIHHO, JIOKAaTO KOJIMYECTBOTO HAa OMera-3 MAacTHM KHCEJIMHU HamalsiBa IIpe3
JeKeMBpH W ce yBenuuaBa mpe3 siHyapu. CLA B aHamM3uUpaHoTO OWBOJICKO MIISIKO
HamangBa 3HauuTenHo (P < 0,01) ot 1,03 npe3 nexkemBpu a0 0,63 g/100 g ma3HUHM mpe3
SHYyapHu.

I'.7.12 | Kostadinova, E.; Dimitrova, T.; Miteva, D.; Markov, N.; Ivanova, S., 2021. Evaluation of
the quality in buffalo milk and change at physicochemical parameters by the yoghurt
production. Journal of Mountain Agriculture on the Balkans 24(4), 1-9; ISSN
1311-0489; ISSN 2367-8364 (Online), https://www.webofscience.com/wos/cabi/full-
record/CABI:20220268018

EN Abstact:

Milk and yogurt are products of high nutritional value, provided with all the necessary
nutrients for the human body — protein, fat, minerals and biologically active substances,
which are in a well-balanced ratio and are easily digestible. The production of ecologically
clean and healthy buffalo milk and dairy products is a lasting trend in recent years, due to
the increasing demands of consumers for consuming quality and safe food. The aim is to
trace the change in the physicochemical parameters of whole milk and the yoghurt
produced by it in buffaloes of the Bulgarian Murra breed, bred in different regions of the
country.

Buffaloes of the same breed bred in different regions of the country during the lactation
period give us different milk quality, as optimal indicators are obtained when growing
them in the plains (Tsar Kaloyan farm), followed by Makak semimountain farm (Shumen)
and mountain farm conditions. Gigintsi. The highest fat content of buffalo yoghurt was
found at Makak farm (6.71%), followed by Tsar Kaloyan farm (6.50%) and Gigintsi Farm
(6.04%), while the protein content was found in inverse correlation of fat content,
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respectively u.
Macaque — 5.27%, farm Tsar Kaloyan — 5.46% and Farm Hygienists — 5.72%. The ash
content is highest in yogurt obtained from Gigintsi farm — 1.10%.

BG

Pesrome:

MUIISIKOTO U KHCEIOTO MIISIKO ca MPOAYKTH C BUCOKA XpaHUTENHA CTOMHOCT, 00€3MEUEHH C
BCUYKM HEOOXOJAMMHU 32 YOBEIIKHMS OpPraHU3bM XPAHUTEIHH KOMIIOHEHTH — MPOTEHH,
Ma3HHHA, MUHEpPaIHU U OMOJOTMYHO aKTUBHHU BEIIECTBA, KOUTO ca B 100pe OallaHCUpaHO
CHOTHOILIEHUE U ca B JIeCHO ycBouMa ¢opma. [Ipon3BoACTBOTO Ha €KOJOTHYHO YUCTH U
3/IpaBOCJIOBHH OHMBOJICKM MJIEKa M MJIEYHH MPOAYKTH € TpailHa TEHISHIMS mpe3
NOCJETHUTE TOIWHH, TOPAAM BCE IO-BHCOKMTE H3UCKBAaHUS Ha IMOTpeOHUTENHUTE 32
KOHCYMHpaHe Ha KauecTBeHa M Oe3omnacHa xpaHa. LlenTa e na ce nmpociean U3MEHEHUETO
BbB (PU3NKOXUMHUYHHUTE MOKA3aTeM Ha COOPHO MIISKO M HPOHM3BEACHOTO OT HETO KHCEJO
MIISIKO Tipu OuBonm mopoja bearapcka Myppa, oTriexaaHu B pazlUYHU pallOHM Ha
cTpaHata. buBonuTte OT €jHa U Chllla MOPOJa OTIJICKIAHH B Pa3JIMUHU PAalOHU Ha CTpaHaTa
Ipe3 JAKTALMOHHUS MEPUOJ HU JaBaT Pa3IMYHO KAYECTBO Ha MIISIKOTO, KaTO ONTHMAJIHU
MOKa3aTelnu ca MOJY4YeHH NpU OTraexnaHeTo uM B paBHUHHM ((pepma Llap Kamosn),
ciefBaHd OT monymiaHuHcku (epma Makak (Lllymen) w mimanuHCKH ycioBus (epma
['urunnm. YcraHoBeHa € Hail- BUCOKAa MACJIEHOCT Ha OMBOJICKOTO KHCEIO MIIAKO TMpH
depma Maxkak (6.71%), cinenBano ot ToBa Ha (epma Ilap Kanosu (6.50%) u depma
['urunmm (6.04 %), mokato mpu ChABP)KAHUETO HAa OENTHK € B oOpaTHa Kopeniaiusi Ha
ChABPKAHUETO Ha Ma3HHMHATA, CbOTBETHO (pepma Makak — 5.27%, ¢. Llap Kanosu — 5.46%
u ¢pepma ['urunnu — 5.72%. [lenennoTo chabpkaHUe € Hali- BUCOKO MPH KUCEIOTO MIISIKO,
noay4eHo ot pepma ['urunmm — 1.10%.

I.7.13

Kostadinova, E., Ivanova, S., Miteva, D., 2021. Monitoring the Changes in the Fatty Acid
Composition in the Production of Yogurt. Journal of Mountain Agriculture on the Balkans,
24(5), 12-26 ; ISSN 1311-0489; ISSN 2367-8364 (Online)
https://www.webofscience.com/wos/cabi/full-record/ CABI:20220224396

EN

Abstact:

The aim was to monitoring the change in the fatty acid composition by milk and the
influence in technological processing to prepare an yogurt, as well as the transfer of
biologically active fatty acids from milk to yogurt. The results obtained for the different
groups of fatty acids in the yoghurt of the Bulgarian Murra’s breed, grown in three farms
by the same feeding method, lead to a higher content of saturated fatty acids at farm
Macaque and the highest content of unsaturated fatty acids — mono and poly in farm
Gigintsi, hence a higher content of biologically active and anticancer substances compared
to other farms, which found twice the content of CLA, three times omega-3 and twice the
amount of trans fatty acids. The technological processing of the milk from the Bulgarian
Murra’s breed to yoghurt by the standard method leads to a slight decrease of the saturated
fatty acids, a significant increase of the monounsaturated fatty acids in the yoghurt from
farm Tsar Kaloyan (**P<0.01) and polyunsaturated fatty acids in yogurt from farm
Macaque (**P<0.01). The production of yoghurt leads to a significant decrease in the
concentration of CLA in yoghurt from farm Macaque and farm Tsar Kaloyan, while at
farm Gigintsi grows slightly. The content of omega-3 fatty acids decreases slightly, while
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that of omega-6 fatty acids maintains the trend of the raw material.

BG

Pesrome:

LlenTa Ha U3CIEIBAHETO € /1a Ce MPOCIIEIN U3MEHEHNETO Ha MACTHOKUCEIMHHUSA ChCTaB Ha
OMBOJICKO MIIIKOTO H BIIUSTHUETO HA TEXHOJIOTUYHATA 00paboTKa 10 KHCETIO MIISKO, KaKTO
U TpaHcdepa Ha OMOJIOTUYHO AKTUBHU MACTHHU KMCEIMHU OT MIIIKOTO B KUCEJIOTO MJISIKO.
Pesynrtarure, moiydyeHu 3a OTAEIHUTE TIPYNHU MACTHM KHCEIUMHM B KHUCEIO MISKO OT
6usonu nopoga beirapcka Myppa, otrinexaana B Tpu (GpepMH [0 €IMH U ChIIU METOJ Ha
XpaHEHe BOJU JI0 II0- BUCOKO ChABP)KAaHME HAa HACUTEHUW MACTHU KHMCEIMHHU NpU (epma
Makaxk 1 Haii-BUCOKO ChAbP)KaHHE Ha HEHACUTEHU MACTHH KHUCEIMHH — MOHO U TIOJIU MIPH
¢epma ['MruHIM, OTTaM CHOTBETHO M TO- BUCOKO ChIAbp)KaHUE HAa OMOJOTMYHO aKTHBHU U
AQHTUKAHLEPOTEHHH CyOCTHAallMM B CpaBHEHHWE C OCTaHAJIUTE (QepMH, NpPU KOETO ce
YCTaHOBSIBA [JBYKpPAaTHO II0-BUCOKO chabpxaHue Ha CLA, TpukpatHo Ha omera 3 u
JIBYKpaTHO Ha TPAaHC MAcTHU KuceluHH. TexHosiormyHata oOpaboTKa Ha MIISKOTO OT
nopoja bbiarapcka Mypa 10 KUCeNno MIISKO IO CTaHJIApTHUS METOJ/ BOJM 10 HE3HAUUTETHO
NOHMKABaHE Ha HACUTEHUTE MACTHM KHUCEJIMHM, 3HAUUTEIHO HapacTBaHe Ha
MOHOHEHAaCUTEHUTE MAacTHU KHCEIMHM IpU KuceraoTo misiko oT ¢epma Llap Kanosu
(**P<0.01) ¥ TONMHEHACUTEHUTE MACTHU KHCEIUHHU IPH KHUCEIOTO MIIIKO OT (epma
Makak (**P<0.01). ITomyuyaBaHeTO Ha KMCEJIO MIISIKO BOJU J0 JOCTOBEPHO OHMKaBaHE Ha
koHneHTpanusita Ha CLA mpu xucenoro misiko ot ¢pepma Makak u pepma Lap Kanosa,
nokaro mpu ¢epma [uruHmm HapactBa He3HauWTenHO. ChIBbpP)KAHUETO Ha OMera-3
MacTHUTE KHUCEJIMHM HaMalliBa HE3HAUMTEJHO, JIOKaTO TOBAa HA OMera-6 MacTHHTE
KHCEJIMHY 3aMa3Ba TeHACHIUATA Ha U3XO0/IHaTa CypOBHHA.

I.7.14

Kostadinova, E., Miteva, D., Ivanova, S., Markov, N., 2022. The Effect of the Addition of
Walnuts on the Physicochemical Properties of Buffalo Milk Curd. Journal of Mountain
Agriculture on the Balkans, 25 (1), 156-167; ISSN 1311-0489; ISSN 2367-8364 (Online),
https://www.webofscience.com/wos/cabi/full-record/ CABI:20220356927

EN

Abstact:

The aim of the purpose is to conduct a study on the physicochemical composition of curd,
obtained after technological processing by buffalo milk and the addition of walnut
supplement in different concentrations. The total fat in the studied curds with the addition
of walnuts increased from 11.25% in the control curd to 29.48% in 7.5% of the supplement
(P<0.001). The use of the walnut supplement leads to protein loss in the analysed curds, the
highest being in the use of 7.5% walnuts (P<0,001). The dry matter has the highest value -
59.16% with the addition of 7.5% addition of walnuts.

BG

Pe3rome:

[lenta Ha W3CIENBAHETO € Jla Ce MPOBEAE MPOYUBAHE BbPXY GU3MKOXUMHUYHHUSA CHCTaB Ha
u3Bapa, MOJTy4eHa clie[] TEeXHOJIOTWYHa 00padoTka Ha OWBOJICKO MISKO M BJaraHe Ha
no0aBKa OT OPEXOBH KU B pa3NuyHa KoHIEeHTpalusa. OOumTe Ma3HUHU B U3CIICIBAHUTE
u3Bapu C 00aBKa Ha OpEXOBW sJKH HapacTBa OT 11,25% mpu KOHTponmHATa HM3Bapa J0
29,48% mipu 7,5% nob6aska (P<0,001). Braranero Ha qo6aBkara OT OpEXOBH SJIKH BOAH JI0
3ary0a Ha IPOTEWH B aHAIM3UPAHUTE U3BApU, KaTO HA-BUCOKH ca Mpu BiaraHeTo Ha 7,5%
opexoBu snku (P<0,001). CyxoTo BemecTBO € ¢ Hal- BHCOKa CTOMHOCT - 59,16% mnpu
BlIara”eTo Ha 7,5% /mobaBka OT OpPEXOBH SAKH.
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I.7.15

Kostadinova E., Ivanova, S., Miteva, D., Odjakova, T., 2022. The effect of the Addition
of Walnuts on the Physicochemical Properties of White Brined Buffalo Milk Cheese.
Journal of Mountain Agriculture on the Balkans 25 (2): 67-78; ISSN 1311-0489; ISSN
2367-8364 (Online), https://www.webofscience.com/wos/cabi/full-
record/CABI:20220468561

EN

Abstact:

The aim of the purpose is to conduct a study on the physicochemical composition of white
brined cheese obtained after technological processing of buffalo milk and the addition of
walnut supplement in different concentrations. The total fat in the studied white brined
cheeses increases significantly with the addition of the addition of walnuts. The fat in the
control group of white brined cheeses is 30.35% and increases to 31.98% with the addition
of 7.5% additive. The protein decreased significantly when the additive was added from
10.33% in the control group of white brined cheese to 9.13% in the application of 5%
walnuts. The degree of ripeness is highest in the control cheese and with the addition of 1%
walnuts, while the lowest values are found in white brined cheese with 7.5% addition -
28.84%. The dry matter has the highest value - 49.25% with 5% additive and the lowest
with the use of 1% additive - 66.51. The control cheese has a dry matter content of 60.72%.

BG

Pesrome:

Lenra Ha u3cneaBaHETO € J1a c€ MPOBEAE NMPOYUBAHE BbPXY (PU3MKOXMMUYHHS ChCTaB Ha
05110 calaMypeHO CHpEHE, TIOIYYEHO Cie]l TEXHOJIOrnyHa 00paboTka Ha OMBOJICKO MIISIKO U
BJaraHe Ha n0o0aBKa OT OPEXOBU SAKU B pa3liMyHa KOHIEHTpauusa. OOmuTe Ma3HUHU B
u3CcIeIBaHUTE OeNM cajaMypeHH CHpeHa HapacTBaT JOCTOBEPHO C BiaraHe Ha Jo0OaBkaTa
OT OpexoBH sAKM. Ma3HUHATa B KOHTPOJIHATA rpymna 0enu canamypenu cupena e 30.35% u
HapacTBa 710 31.98% npu Brnaraneto Ha 7.5% no6aBka. [IpoTeMHBT HamalsiBa JOCTOBEPHO
npu BiaraHeto Ha goOaBkata oT 10.33% mnpu KoOHTposiHaTa rpymna Osuio cajramypeHo
cupene 10 9.13% npu Brnarane Ha 5% opexu. CteneHTa Ha 3psUIOCT € Hall — BUCOKA MpHU
KOHTPOJIHOTO CHUPEHE M TPHU TOBa ¢ J00aBka oT 1% OpexoBu sIKH, JOKATO HAll — HUCKH
CTOMHOCTH Ca yCTAaHOBEHM MpHU OsI0TO camaMypeHo cupene ¢ 7.5% nobaBka — 28.84%.
Cyx0T0 BeIIEeCTBO € C Hali—BUCOKa cTOHHOCT — 66.51% nipu 1% nobGaBka U Hali—HUCKO MpU
BiaraneTo Ha 5% nob6aska — 54.82%. KoHTponHOTO cupene e cbe cyxo BemecTBo 60.72%.

I'.7.16

Nakov, G., Temkov, M., Damyanova, S., Ivanova, S., 2022. The Effect of Whole
Buckwheat Flour Addition on Physico-Chemical Characteristics, Biological Active
Compounds and Fatty Acids Profile of Breads. Bulletin of the Transilvania University of
Brasov. Series II: Forestry, Wood Industry, Agricultural Food Engineering, 15-64 (2), 161
- 176 ; ISSN (Print): 2065-2135 ISSN (CD-ROM ): 2065-2143 ISSN (Online): 2971-9372
ISSN-L: 2065-2135,

https://www.scopus.com/inward/record.uri?eid=2-s2.0-
85146843701&d0i=10.31926%2fbut.fwiafe.2022.15.64.2.12&partner[D=40&md5=
5105eb84630b004e74baa7d291a47128

Q4; SIR -0,168

EN

Abstact:
To evaluate the impact of fortification of the wheat bread with whole buckwheat flour on
chemical characteristics, bioactive components and fatty acids, six types of breads with
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different whole-grain buckwheat flour concentration (0, 10, 20, 30, 40 and 50) were
prepared. The breads made with whole buckwheat flour had inferior physical
characteristics in comparison to the bread made solemnly with wheat flour that was taken
as a reference sample. The quantities of ash (1.66 g/100g), fats (3.42 g/100g), proteins
(16.23 g/100g), total fibers (soluble and insoluble) (80.03-18.95 g/100g dry matter), total
polyphenols (13.24 g GAE/100g DM) and antioxidant activity increased with the
increment of the added content of whole buckwheat flour up to 50%WBF, whereas the
quantity of carbohydrates was decreased. The amount of total monounsaturated fatty acids
also increased with subsequent higher concentrations of whole buckwheat flour in bread
(39.01 g/100 g fats against 20.90 g/100 g fats for the control bread), the most prominent of
which was oleic acid. The results lead to conclusion that the whole buckwheat fortified
breads have better chemical and nutritional characteristics than the wheat bread. Sensory
evaluation test ranked the one with 30% whole buckwheat flour as the most acceptable.
The flour blend (wheat flour — buckwheat flour) can be included in development of new
innovative and high in nutrition products.

BG

Pesrome:

3a 1a ce OLEHU BIIMSHHUETO Ha O0OraTsBaHETO Ha MIIEHUYHUS XJII0 C MBIHO3BPHECTO
eIeHO OpamrHO BBPXY XUMHYHHTE XapaKTEPUCTUKH, OMOAKTUBHUTE KOMIIOHEHTH U
MAaCTHUTE KHCEJHHHM, OsXxa MPUTOTBEHW IIECT BHJA XJSI0 ¢ pa3nnyHa KOHIEHTpAIHs Ha
neIHO3BbpHECTO enjeHo OpamHo (0, 10, 20, 30, 40 u 50). XusboBere, TPUTOTBEHU C
I'BJIHO3BPHECTO ENJIEHO OpallHo, HMMaxa MOo-JIOMmU (U3NYECKH XapaKTepUCTUKUA B
CpaBHEHHE ¢ XJis10a, IPUTOTBEH C MIICHUYHO OpaIlHo, KOeTo Oellle B3eTo KaTo pedepeHTHa
npoba. KonuuectBara nenen (1,66 r/100 r), mazuunu (3,42 1/100 1), mpoteunu (16,23
r/100 r), obuo ¢ubpu (paztBopumMu u HepaszTBopumu) (80,03-18,95 /100 r cyxo
BeliecTBo), oomo nomudenonu (13,24 r GAE/100 r cyxo BemecTBo) U aHTHOKCHIaHTHATA
aKTUBHOCT C€ YyBelIMuYaBaxa C YyBeJIMYaBaHEe Ha J00aBEHOTO ChIbpP)KAHUE Ha
I'BITHO3BPHECTO eJIJIeHO OpantHo 10 50% OT mpenopbUYUTETHUS IPUEM Ha Ma3HUHH, 1I0KATO
KOJIMYECTBOTO HAa  BBIVIEXUApATUTE HamaisBame. KomwdecTBoTo Ha  oOmmTe
MOHOHEHAaCUTEHH MAaCTHH KHCEJIMHU ChILIO C€ € YBEJIMYWIO C IOCJIEBAIIM I0-BUCOKHU
KOHIIGHTPAllM Ha I'BJIHO3bpPHECTO enaeHo OpamHo B xisba (39,01 r/100 r ma3HuHH
capsimo 20,90 1/100 T Ma3HUHU 32 KOHTPOJIHUS XJIsI0), KaTOo Hal-3a0€1eKUMOTO OT TAX €
OJICMHOBaTa KHCeNMHA. Pe3ynraTure BOJIAT 110 3aKJIIOYEHHMETO, Y€ O0OraTeHUTe C
I'BJIHO3BPHECTA elfja XJIs100Be UMaT MO-100pH XMMUYHU U XPAHUTEITHH XapaKTePUCTUKU
oT mmeHnYHus1 xJs0. CeH30pHHAT TecT € kiacuduimupan 1o3u ¢ 30% TBIHO3BPHECTO
enyieHo OpamHo kato Hai-mpuemisinB. CmecTta oT OpamiHo (HMIIEHWYHO OpalliHo - eJIeHO
OpamHo) Moke Ja ObJae BKIOYEHAa B pa3pabOTBaHETO HAa HOBM HMHOBATHBHU U
BHUCOKOXPAHHUTEITHHA TPOTYKTH.

I.7.17

Nakov, G., Ivanova, S., Lazova-Borisova, I., Temkov, M., 2022. Identification of fatty
acids in grape and tomato pomace - sustainable valorization of agricultural waste.
Scientific Papers Series “Management, Economic Engineering in Agriculture and Rural
Development”, 22 (1), 431-436, PRINT ISSN 2284-7995, E-ISSN 2285-3952,
https://www.webofscience.com/wos/alldb/full-record/ WOS:000798307300051
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Abstact:

Food industry generates large quantities of waste material containing significant amounts
of biologically active compounds such as polyphenols, dietary fibers, essential fatty acids
etc. Wine industry creates grape pomace during wine manufacturing, whereas tomato
derived products industry (ketchup, tomato puree, canned tomatoes, tomato juice, and
tomato sauce) produces tomato pomace. Both food wastes contain fruits’ seeds as source
rich in fatty acids. The aim of this study is to identify fatty acids that are containing in
aforementioned types of food waste and to demonstrate the alternative food waste
applications other than animal feed. Fatty acids were analyzed using gas chromatography.
Grape pomace is richer in linoleic and palmitoleic acid and ®-6 fatty acid in comparison
with tomato pomace. Tomato pomace is richer in -3 fatty, stearic, palmitic and oleic
acids. Grape pomace holds up higher quantity of PUFA and CLA, but lesser amount of
SFA and MUFA and cis isomers of oleic acid than tomato pomace.

BG

Pe3rome:

XpaHutenHaTa MPOMHUIUICEHOCT T€HEPUpPa TOJEMH KOJIMYECTBAa OTHAJAbYHU MaTepHali,
ChABPXKAIIM 3HAUYUTEIHM KOJIMYECTBA OWOJIOTUYHO AKTUBHU CHEIWHEHHUS  KaTo
nonauQeHony, XpaHuTenHu (GuOpu, €CeHIMalHM MAcTHH KHCEIMHUW W Jp. BuHapckara
IIPOMUIIIEHOCT Ch3/aBa IPO30BH JIOCIIHU 110 BPEME Ha MIPOU3BOJCTBOTO HAa BUHO, JI0KATO
IPOMUIUIEHOCTTa 3a MPOJAYKTH, IOJIy4€HH OT JoMaTh (KeTdyl, JOMaTeHoO IIIope,
KOHCEpBHMpAHU JIOMaTH, JOMaTeH COK U JOMAaTeH COC), MPOU3BEXIa JoMaTeH jrocnu. U
JIBaTa XPaHUTEIHU OTHAABIHU ChABPKAT IJIOIOBU CEMKU KaTO U3TOYHHK, OOTaT Ha MAaCTHHU
kucenuHu. Llenta Ha TOBa mpoyuBaHe € 1a ce UACHTUDUIPAT MACTHUTE KUCEIUHU, KOUTO
CE€ ChIBP)KAT B FOPECIIOMEHATUTE BUIOBE XPAHUTEIHU OTMALBIM, U Ja CE IEMOHCTpUPAT
QNTepHATUBHU TPHUIOXKEHUS HAa XPAHUTEIHUTE OTMAIbIM, PA3NUYHU OT (ypaxure 3a
KUBOTHU. MacTHUTE KHUCEIMHU 0s1Xa aHAJM3UPaHU C TIOMOIITa Ha ra30Ba Xpomarorpadus.
I'po3goBute mrocnu ca mo-0oraTd Ha JIMHOJIOBA W MAaJMHUTOJEMHOBAa KHCEIUMHA U -6
MacTHHM KHCEJIMHU B CPaBHEHME C JOMAaTE€HUTE Jifocnu. JlIoMaTeHUTe JIIOCIU ca Mo-0oraTu
Ha ®-3 MAacTHHU, CTEapHMHOBA, MaJIMUTHHOBA U OJIEMHOBA KUCEIHUHU. ['po3s0BUTE JTIOCTIH
ChABP)KAT IMO-TOJISIMO KOJIMYECTBO MoJIMHeHAacuTeHun MactHu kucennun (PUFA) u
KOHBIOTMpaHa JuHosoBa kucenrHa (CLA), HO Mo-MajaKo KOJIMYECTBO CYpOBAaThbYHM MAaCTHU
kucenuHu (SFA) u MononeHacutenun mactHu kucenuHu (MUFA) u nmc u3omepu Ha
OJIEMHOBA KUCEJINHA OT JJOMAaTEHUTE JIFOCIIH.

I.7.18

Dimitrova, T., Mondeshka, L., Hristov, M., Bancheva, T., Markov, N., Stoycheva, S.,
Ivanova, S., 2022. Physicohemical composition and fatty acids in kefir from milk of
,,Bulgarian white dairy” goat breed and its crossings. Scientific Papers. Series D. Animal
Science, LXV (1), 487-492; ISSN 2285-5750; ISSN CD-ROM 2285-5769; ISSN Online
2393-2260; ISSN-L 2285-5750, https://www.webofscience.com/wos/alldb/full-
record/ WOS:000834534200063
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Abstact:

The physicochemical parameters of kefir on the 3rd and 14th day of the storage process
produced from the milk of 'Bulgarian White Dairy' (BWD) goat breed and its crossings
with 'Toggenburg' (TG) and ‘Anglo-Nubian’ (AN) were studied. The main groups of fatty
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acids in kefir on the 14th day of storage were identified and a qualitative assessment of
milk fat was made based on lipid indices. The highest content of protein, fat and dry matter
in kefir on the 3rd and 14th day was found in BWDxXAN breed (5.42%, 5.34%; 4.77%,
4.66% and 15.84%, 15.74%), and the lowest in kefir from BWD (5.07%, 4.99%; 4.14%,
4.05%; 14.92%, 14.15%). Kefir from the milk of BWDxAN has the highest content of
saturated fatty acids (SFAs), and monounsaturated fatty acids (MUFAs) and
polyunsaturated fatty acids (PUFAs) predominate in kefir from BWD. The content of SFAs
in the studied kefir was from 3.0g/100g to 3.59 g/100 g. Therefore, kefir products are
determined as high in content of saturated fatty acids (over 1.5 g/100 g product) and low
content of trans fatty acids (0.12-0.17 g/100 g product).

BG

Pesrome:

WzcnenBann ca QU3MKOXMMUYHHTE MapaMmeTpu Ha kedupa Ha 3-Tusg u 14-Tus neH OT
mpoleca Ha ChXpaHEHHUe, MPOU3BEJCH OT MIIIKOTO Ha Mopojara Ko3u ,,bbiarapcka Osuia
mieuHa® (bBbBM) u kpwscTocBanusra u ¢ ,,TorenOyprcka® (BBMxTI') u ,,AHrno-nyouiicka®
(bBbBMxAH). UnenTtuduimpanu ca OCHOBHUTE TPYNH MAacTHU KUCENWHU B kedpupa Ha 14-
TUS JICH OT ChXPAaHEHUETO U € HallpaBeHa KaueCTBEHA OlEHKAa HAa MIICYHUTE Ma3HUHU Bb3
OCHOBA Ha JIMMTUAHUTE WHAEKCH. Hail-BHCOKO ChabpikaHue HA MPOTEHHU, MA3HUHHU U CyXO
BelIECTBO B Kepupa Ha 3-Tus u 14-Tus aex e ycranoseHo npu nopogata BBMxAH (5,42%,
5,34%; 4,77%, 4,66% u 15,84%, 15,74%), a naii-uucko - nipu kepupa or BBM (5,07%,
4,99%; 4,14%, 4,05%; 14,92%, 14,15%). Kedbupbt or musikotro Ha BBMxAH uma naii-
BHUCOKO ChIbp)KaHWE Ha HacuTeHU MacTHU kucenuHu (SFA), xato B kepupa or BWD
npeobnagaBaT MoHOHeHacuTeHn MacTHH kucennHu (MUFA) u monvHeHacUTeHM MacTHU
kucenuau (PUFA). Cvabpixanuero Ha SFA B uzcnensanus kedup e ot 3,0 g/100 g o 3,59
2/100 g. CnenoBarenHo, KEPUPHUTE MPOAYKTH C€ OMPEAEIAT KaTO C BUCOKO ChIbpPKaHHUE
Ha HAacUTEeHU MacTHU kucenuHu (Ham 1,5 g/100 g mpoayKT) W HHUCKO ChIbpKaHUE Ha
tpancmactHu kucennnu (0,12-0,17 g/100 g npoaykr).

I.7.19

Petrova, 1., Ivanova, S., Stoyanova, S., Mincheva, R., Pavlova, M., 2023. Influence of
biostimulants and humic extracts treatment on the fatty acid profile of the spring oilseed
rape variety. Agricultural Science & Technology, 15 (1), 52-59; ISSN 1313-8820
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Abstact:

For two consecutive economic years, a field experiment was conducted with spring
rapeseed hybrid Rasna. The aim is to trace the effect of phytostimulant treatment on the
total fat content of rapeseed and the proportion of essential fatty acids. The application of
biostimulants (organic acid and humic complexes) in the cultivation of rapeseed variety
Rasna leads to changes in the fatty acid composition of the seeds. The use of biostimulants
HL100, HLN 55 and THI1-20% in the first year leads to a decrease in the content of
saturated by 3.5%, 1.74% and 4.7% and polyunsaturated fatty acids by 2.74%, 0.59% and
3.15% due to the higher content of monounsaturated fatty acids by 0.99%, 0.58 and 1.47%.
Biostimulator TH1-10% leads to an increase in saturated by 0.06%, monounsaturated by
0.26% and a decrease in polyunsaturated fatty acids by 1.35% compared to the control
group of seeds. In the second year of treatment of rapeseed variety Rasna saturated fatty
acids decreased compared to the control group to a lesser extent: with the application of
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biostimulant TH1-10% and HLN 55 by 0.33% and 0.11%, while with biostimulants HL
100, TH1-20% and H40 their content increases by 0.97, 0.06% and 0.04% respectively.
Monounsaturated fatty acids decreased in humic complexes by 0.34%, biostimulator TH1-
10% by 0.72% and biostimulator TH1-20% by 0.23%. Polyunsaturated fatty acids have the
highest degree of reduction when applying biostimulant HL 100-2.77%. Saturated and
polyunsaturated fatty acids had a higher content in the first year of treatment in rapeseed
hybrid Rasna, while the concentration of monounsaturated fatty acids increased with a high
degree of confidence (P<0.001) in the second marketing year. This, on the one hand, is due
to environmental factors, and on the other - to the type of preparation for treatment. The
improved fatty acid composition of the seeds makes them a suitable raw material for the
production of fats and their use in feed for monogastric and ruminant animals.

BG

Pe3rome:

B npoabimkeHne Ha JBE MOCIEIOBATEIIHM CTOIMMAHCKU TOJWHU € MPOBEJCH IOJICBU OIHT C
npoJjiereH xubpua panuna Pacha. Ilenra e ma ce mpociienu eDeKThT OT TPETHUPAHETO C
(buUTOCTUMYNAHTH BBPXY OOIIOTO CHABbpPKAHME HA Ma3HUHM B pamnuiiata d Jela Ha
eCCHIIMAIHUTE MACTHU KucenuHu. llpunmaranero Ha OuocTUMYyNaHTu (OpPraHUYHU
KHCEJIMHU U XyMHUHOBHU KOMIUIEKCH) MPHU OTIVISKIAHETO HA COPT pamuiua PacHa Boau 1o
MIPOMEHU B MACTHOKHCEJIMHHHUS ChCTaB Ha ceMeHara. M3mos3BaHeTo Ha OMOCTUMYJIaHTH
HL100, HLN 55 wu THI1-20% npe3 mnbpBara roiuHa BOJM JO HaMalsBaHE Ha
CBhABPKAHUETO HA HacuTeHH C 3,5%, 1,74% u 4,7% u nonrMHEeHACUTEHU MACTHU KUCEITUHU
¢ 2,74%, 0,59% u 3,15% nopaau mo-BUCOKOTO ChIbpKaHWE Ha MOHOHEHACUTEHU MACTHU
kucenunu ¢ 0,99%, 0,58 u 1,47%. buocrumynatopstT THI1-10% Boau 1o yBennyeHue Ha
HacuteHute ¢ 0,06%, mononenacurenure ¢ 0,26% u HamMajecHHE Ha IMOJMHEHACUTEHHUTE
MacTHU kucenunu ¢ 1,35% cnpsiMmo koHTposaHaTa rpymna cemeHa. IIpe3 BTopara roguHa ot
TPETUPAHETO Ha panuua copT PacHa HacUTEHUTE MACTHM KHUCEIMHU HaMajsiBaT CIPSMO
KOHTpOJIHATA IPyIa B MO-MajiKa CTENEeH: Npu npuiarasero Ha ouocrumynarop THI1-10% u
HLN 55 ¢ 0,33% u 0,11%, moxato nmpu 6uoctumynatopure HL 100, TH1-20% u H40
CBABPKAHUETO UM ce yBenudaBa choTBeTHO ¢ 0,97, 0,06% u 0,04%. MoHOHEHACUTEHUTE
MacTHHM KHCEJIMHU HaMalsiBaT B XyMycHUTe Komiuiekcu ¢ 0,34%, Ouoctumynaropst TH1-
10% c 0,72% wu ouoctumynaropbtr TH1-20% c 0,23%. IlonuHeHacuTeHUTE MacTHU
KHCEJIMHU UMAaT Hail-BHCOKa CTENeH Ha HaMaJleHHe MpH Mpuiarane Ha ouoctumynarop HL
100-2,77%. HacuteHuTe M MOJIMHEHACUTCHHUTEC MACTHH KHCEIMHHU Ca MMalu IO-BHCOKO
ChABPKAaHUE Tpe3 IIbpBaTa roJIMHAa OT TPETUPAHETO B pamuuHus xubpun Pacha, mokaro
KOHIICHTpAIMATa HA MOHOHCHACUTCHN MACTHU KUCEJIMHH CE€ € YBEIUYIIA C BUCOKA CTETIEH
Ha noctoBepHocT (P<0,001) mpe3 BTOpaTa masapHa roguHa. ToBa, OT em1Ha CTpaHa, Ce
JI'BJDKHA Ha (DAKTOPY HA OKOJIHATA Cpefia, a OT Apyra - Ha BUJIa Ha TIperaparta 3a TpeTupaHe.
[TogoOpeHusIT MAaCTHOKUCETMHEH ChCTaB HA CEMEHATa T'M MPaBH MOJIXOJSIIa CYPOBUHA 3a
MIPOU3BOJICTBOTO HAa MAa3HUHH M H3MOJI3BAaHETO MM BBB (Dypaku 3a MOHOTACTPUYHH U
MPEKUBHU KUBOTHHU.
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Ivanova, S., Miteva, D., Odzhakova, T., Solak, A., Kostadinova, E., 2024. Effect of the
addition of aromatic plants on the quality of brined cow’s milk cheese. AgroLife Scientific
Journal, 13 (2), 107-123, 2024, ISSN 2285-5718,
https://www.webofscience.com/wos/alldb/full-record/  CABI:20250075603
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Abstact:

The purpose of the study is to determine the influence of biologically active additives in
different concentrations on the organoleptic evaluation, physicochemical and fatty acid
composition, antioxidant activity and total polyphenols of brine cheese from cow's milk
obtained from highly productive Bulgarian Rhodope cattle. The technological processing
of bulk tank cow's milk to brine cheese with the addition of additives from aromatic plants
in different concentrations improves their qualitative and quantitative composition. The
organoleptic evaluation of the examined cheeses gives us a clear idea that the application
of a higher concentration of additives worsens the smell, taste, colour, aroma and
consistency. The application of the additives in different concentrations enrich the brine
cheese with fibres, minerals and fats, as a result of which their energy value also increases.
Cheeses with the addition of aromatic plants in dry form were characterized by a decrease
in saturated fatty acids and enrichment with biologically active fatty acids, which in turn
leads to health benefits from their consumption, which is expressed by a decrease in Al and
TI and an increase in the cholesterolemic index.

BG

Pe3rome:

[lenTa Ha M3CIIEIBAHETO € J1a C€ OINPEACIIA BIUSHUETO HA OMOJIOTUYHO aKTUBHUTE JOOABKHU
B pa31qu1/1 KOHHCHTpaIII/II/I Bpry OpFaHOJIeHTI/ILIHaTa OILICHKa, (1)I/ISI/IKOXI/IMI/I‘IHI/I$I n
MAaCTHOKHMCCIMHHHUA CbhCTaB, aHTHOKCHJaHTHaTa aKTHBHOCT U O6HII/ITC HOJII/I(i)eHOJII/I Ha
CaJlaMypeHO CHpeHE OT KpaBe MIISIKO, IMOJYYeHO OT BHUCOKOMPOAYKTUBHU OBITapCKU
POJIOTICKU roBena. TexHonornyHata oopaboTka Ha HACHITHO KpaBe MIISIKO B callaMypEHO
cupeHe c ao0aBsHEe Ha J00aBKM OT apOMAaTHHU DPACTEHUS B PA3IMUYHU KOHIEHTPAIUU
nonoOpsiBa TEXHUS KAayeCTBEH M KOJIMYECTBEH ChcTaB. OpraHojenTuyHaTa OILIEHKA Ha
W3CIIEIBAHUTE CHUPEHa HHU JaBa sICHa TWpEACcTaBa, Y€ TMPWIAraHeTO Ha IMO-BUCOKA
KOHIIEHTpalus Ha J00aBKM BJOIIaBa MHUpPHU3Mara, BKyca, I[IBeTa, apoMara |
KOHCHUCTCHIMUSTA. HpnnaraHeTo Ha I[O6aBKI/IT€ B pa3J'II/I‘-IHI/I KOHHGHTpaIII/II/I 060FaT${Ba
cajamypHOTO cupeHe ¢ Guldpu, MUHEpaIl U Ma3HUHH, B PE3YJITaT HA KOETO CE yBEIMYaBa
U eHepruiiHaTa UM ctoriHocT. CupeHaTa ¢ Jo0aBsHE Ha apOMATHU pacTeHus B cyxa (opma
Ce XapaKTepu3upaT C HaMajsBaHE Ha HACUTEHHUTE MACTHU KUCEIMHU M 00OTraTsBaHe C
OMOJIOTUYHO AaKTUBHU MACTHU KHCEJIHMHU, KOETO OT CBOS CTpaHa BOAM A0 TON3U 32
3/IpaBeTO OT KOHCyMaluATa UM, u3pa3sBauy ce B HamanaBaHe Ha Al u Tl u noBumaBane
Ha XOHGCTGpOJ’IeMI/I‘IHI/IH HUHICKC.

I11.

CIIUCBHK C PE3SIOMETA HA HAYYHU NYBJIMKALIUU BKJIIOYEHU B
I'PYITIA OT IOKA3ATEJIN IT'8

/Ctatiu M JOKJIaau, NMyOJUMKyBaHU B HepedepupaHu CHUCAHMS C HAyYHO pELeH3HpaHe
WIN B peIaKTHUPaHU KOJIEKTUBHU TOMOBE/

I.8.1

Ivanova, S., Odjakova, T., Miteva, D., Kostadinova, E., Todorov, P., Dimov, K.,
Loginovska, K., Zgurova, A., Solac, A., Ninova- Nikolova, N., 2022. Effect of Thyme
Supplementation on The Physicochemical Composition of Cow's Milk and Shelf Life
Extension. Conference proceedings book, sivas international conference on scientific and
innovation research, October 13-15, 2022 , IKSAD Institute and Sivas University of
Science & Technology, Sivas, Tiirkiye, ISSUED: 24.10.2022, ISBN: 978-625-8246-21-6,




pp. 969-976, ISBN: 978-625-8246-21-6,
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Abstact:

The purpose of the study is to determine the influence of the biologically active thyme
supplement on the physicochemical composition of cow's milk and to monitor the storage
period in order to extend it. Addition of thyme in the form of a dry substance to drinking
milk leads to an increase in total fat content at different concentrations (P > 0.001)
compared to control milk, the density of milk decreases significantly with the addition of
thyme compared to the control group (P > 0.001), protein decreased non-significantly, ash
content decreased highly significantly (P > 0.001) at all four nested concentrations. After
72 h, the obtained results for the physicochemical parameters of the milk without and with
the additive maintain the trend of the original milk, but with lower values for the
physicochemical parameters. Identical results were obtained after 96 h of storage.

BG

Pesrome:

[lenta Ha U3CIEBAHETO € Ja CE ONpeAeNU BIUSHUETO Ha OMOJIOrMYHO aKTUBHATA J00aBKa
OT Malllepka BbpPXY (PU3MKOXMMUYHHS CHCTaB HA KpPaBETO MISIKO U Ja C€ MpOCienu
NepuoAbT Ha CbXpPaHEHHE C Led yIAb/DKaBaHeTOo My. J[oOaBsiHETO Ha Mallepka MoJ
¢dopMaTa Ha CyXxO BEUIECTBO KbM MIISIKOTO 3a MHMEHE BOAM JI0 MOBHILIABAaHE Ha OOILOTO
ChIbp)KaHWE Ha Ma3HUHM Npu pa3iauuHu KoHueHTpauuu (P > 0,001) B cpaBHEeHue c
KOHTPOJIHOTO MJISIKO, IUTBTHOCTTa Ha MJIIKOTO HaMajsiBa 3HAUUTENIHO C JO0aBSHETO Ha
Maliepka B CpaBHeHHE ¢ KoHTponHaTa rTpyma (P > 0,001), mporenHbT HamalsBa
HE3HAYUTENIHO, a ChIAbPKAHMETO Ha Memnesl HamaisBa cuiHo 3Hauumo (P > 0,001) mpu
BCUYKUTE YETUPU BIIOKEHU KOHUeHTpauuu. Cnen 72 4yaca NONy4EeHHUTE pE3yJITaTH 3a
(U3UKOXUMHUYHUTE MapaMeTpu Ha MIISIKOTO 0e3 M ¢ Jo0aBKaTa 3ara3BaT TeHJEHIMATA Ha
OPUTHMHAJIHOTO MIJIIKO, HO C TO-HUCKH CTOMHOCTH 3a (PU3MKOXMMHUYHHUTE MapaMeTpH.
W neHTuyHu pe3ynTaTu ca Moixy4eHu cien 96 yaca cbXpaHeHHeE.

I.8.2

Ivanova S., Miteva, D., Odjakova, T., Kostadinova, E., Todorov, P., Dimov, K.,
Loginovska, K., Zgurova, A., Solac, A., Ninova- Nikolova, N., 2022. Effect of Papermint
Supplementation on The Physicochemical Composition of Cow's Milk and Shelf Life
Extension, Conference proceedings book, sivas international conference on scientific and
innovation research, October 13-15, 2022 , IKSAD Institute and Sivas University of
Science & Technology, Sivas, Tiirkiye, ISSUED: 24.10.2022, ISBN: 978-625-8246-21-6,
pp- 960-968, ISBN: 078-625-8246-21-6,
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Abstact:

The purpose of the study is to determine the influence of the biologically active peppermint
supplement on the physicochemical composition of cow's milk and to monitor the storage
period in order to extend it. The introduction of peppermint in the form of a dry substance
in drinking milk leads to the preservation of the total fat content at the different
concentrations, the density of the milk increases with the addition of a concentration of 0.1;
0.2 and 0.3% with direct 0.5% supplementation with a high level of confidence (P > 0.05),
at the expense of lowering protein (P > 0.001). Protein in peppermint -supplemented milk
increased slightly, while ash content increased significantly (P > 0.01) at a milk peppermint
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concentration of 0.1; 0.2 and 0.3% compared to drinking milk with a peppermint
concentration of 0.5%. After 72 h, the obtained results for the physicochemical parameters
of the unsupplemented and supplemented milk maintained their physicochemical values,
but after 96 h, fat, protein, and lactose during storage decreased in the control sample and
were largely maintained when peppermint supplementation was added to different
concentration.

BG

Pe3rome:

[lenta Ha U3CIEBAHETO € Ja CE ONpeAeNU BIUSHUETO Ha OMOJIOrMYHO aKTUBHATA J00aBKa
C MEHTa BHPXY (PHU3UKOXMMHYHUS CHCTAB HA KPABETO MIISKO U JIa C€ MPOCIEAHN MEePUOIBT
Ha ChXpaHCHHE C 111 YIbJDKaBAaHETO My. BbBekIaHeTo Ha MeHTa 1oJ ¢opMara Ha CyXo
BEIIIECTBO B MIIIKOTO 3a MHEHE BOJMU 10 3alla3BaHe Ha OOIIOTO ChAbPKAHUE HA MAa3HUHU
IPH Pa3IMYHUTE KOHIICHTPAIMH, KaTO ITBTHOCTTA Ha MIISIKOTO CE YBEJIHMYaBa C JI00OaBsSIHE
Ha koHneHTparus ot 0,1; 0,2 u 0,3% npu nupektHo nodassHe Ha 0,5% ¢ BUCOKO HMBO Ha
nosepue (P > 0,05), 3a cmeTka Ha nmonmxkaBane Ha nporenHa (P > 0,001). [IpoTeunsT B
MIISIKOTO, 100aBEHO C MEHTA, C€ € YBEeIWYMII JIEKO, TOKATO ChIbPKAHHETO Ha TEImel ce €
yBenmuumio 3HauutedaHo (P > 0,01) npu xoHuentpamnus Ha misiko ¢ MeHTa ot 0,1; 0,2 u
0,3% B cpaBHEHHME ¢ MIIIKOTO 3a NMHMEHE C KOHIeHTpanus Ha MeHTa ot 0,5%. Cren 72 yaca
MOJTyYCHUTE Pe3yNTaTd 3a (U3HKOXUMUYHHUTE TNapaMeTph Ha MISIKOTO 0e3 M00aBKH U
MIIIKOTO C J00aBKM 3ama3uxa CBOWTE (U3MKOXMMHUYHU CTOHHOCTH, HO cien 96 daca
Ma3HUHUTE, MPOTEMHUTE U JIAKTO3aTa M0 BPEME HAa ChXPAHEHHE HaMallixa B KOHTPOJHATA
npoba M ce 3amaszuxa J0 rojsiMa CTeleH, Korato Oemie qo0aBeHa Jo0aBKa OT MEHTa B
pa3iaryHa KOHIICHTPAIUSI.
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Abstact:

The purpose of the study is to determine the influence of the biologically active additive of
turmeric and black pepper in a ratio of 3/1 on the physicochemical composition of cow's
milk and to monitor the storage period in order to extend it. Adding the combination of
turmeric and black pepper in the form of a dry substance to drinking milk resulted in an
increase in total fat content at a concentration of 0.1; 0.2 and 0.3% with low confidence (P
> 0.05), at the expense of protein downregulation (P > 0.05). the rest of the indicators vary
within narrow limits when using the supplement at 24 hours. After 72 hours, the fat content
remains higher when adding turmeric and black pepper with a concentration of 0.2 and
0.3% compared to the control milk with a high degree of reliability (P > 0.001). For the
protein, significantly higher results were obtained at concentrations of 0.05 and 0.1% (P >
0.05). Lactose was unchanged from supplemented milk but decreased in control milk at 72
h compared to treated milk. Milk pH in the supplemented treated milks decreased relative
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to the control milk at 72 h. Storage fat, protein and lactose decreased in the control sample
and were largely maintained when turmeric and black pepper supplementation was applied
at different concentrations.

BG

Pesrome:

[lenta Ha U3ClIEIBAHETO € Ja CE ONpPeAeNU BIUSHUETO Ha OMOJIOrMYHO aKTUBHATA J00aBKa
OT KypKyMmMa U 4epeH numep B cboTHouieHue 3/1 BbpXy (GU3MKOXUMHYHHSA CHCTaB Ha
KpaBeTO MJISKO M Jla Cce MpOocielu MepUOAbT HAa ChbXpPAHEHHE C IEN YABHKABAHETO MY.
JloGaBsHeTo Ha KOMOMHALMATA OT KypKyMa M 4epeH numep mnojx dopmara Ha CyXo
BEUIECTBO KbM MJISIKOTO 3a IHEHE JOBEJE /10 IOBHIIABAHE HAa OOLIOTO ChABbPKAHUE HA
Ma3HuHU 1pu koHuentpanus 0,1; 0,2 u 0,3% c Hucka crenen Ha gocroBepHocT (P > 0,05),
3a CMETKa Ha noHmxkaBaHe Ha nporenHure (P > 0,05). Ocrananute nokasarenu Bapupar B
TECHM TPaHUIM NIPU U3MO0J3BaHEe HA AoOaBkaTa Ha 24 yaca. Cien 72 yaca ChIbPKAHUETO
Ha Ma3HUHU OCTaBa MO-BUCOKO MpH 100aBsiHE Ha KYpKyMa U YEPEH MUIEP ¢ KOHLIEHTPALHS
0,2 u 0,3% B cpaBHEHHE C KOHTPOJIHOTO MJISIKO C BUCOKa CTEMeH Ha JocToBepHocT (P >
0,001). 3a mnporenHuTe ca TMONYYEHH 3HAYUTETHO TO-BHCOKU pE3YNTaTH MpHU
koHeHtpauuu 0,05 u 0,1% (P > 0,05). JlakTo3ara He ce € MPOMEHUJIa OT MISKOTO C
n00aBKH, HO € HaMaJlsula B KOHTPOJIHOTO MJISIKO Ha 72-Wsl 4yac B CpaBHEHHE C TPETHPAHOTO
MisiKo. pH Ha MIISIKOTO B TpeTHpaHUTE ¢ J0OABKH MJIEKa € HaMaJIsijIo CIIPSIMO KOHTPOIHOTO
MIISIKO Ha 72-ust yac. ChxpaHseMUTE Ma3HHMHHU, IPOTEMHHM M JIAKTO3a Ca HaMalelu B
KOHTpOJIHAaTa Ipoba U ca ce 3ama3uwid [0 rojiiMa CTENEH, Koraro ca OWiIM NPHIOKEHU
00aBKH ¢ KYpKyMa U YepeH MUIEep B pa3InYHU KOHIIEHTPALIUH.
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Abstact:

The purpose of the study is to determine the influence of the biologically active additive
turmeric and black pepper in a ratio of 3:1 in different concentrations on the organoleptic
evaluation, physicochemical and fatty acid composition of brine cheese from cow's milk
obtained from highly productive Bulgarian Rhodope cattle. The organoleptic evaluation of
the brine cheese with the addition of turmeric and black pepper determines the
concentration of 0.1% as the most acceptable in terms of smell, taste, aroma, consistency
and color compared to the control group of white brine cheese. The yield of brine cheese
increased significantly (P > 0.001) when applying 0.05% and 0.01% of the supplement.
The protein content decreases reliably, while the fat content increases. The cheeses with
different percentages of turmeric and black pepper additives are well matured and this is
proven by the degree of maturity indicator, which is over 16%. A significant decrease (P >
0.001) in the content of saturated fatty acids was found when adding the supplement in
different concentrations, at the expense of a significant increase (P > 0.001) in poly and
monounsaturated fatty acids.
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Pesrome:

[lenta Ha M3CIENBAHETO € J]a C€ YCTAaHOBH BIMSHHETO HAa OMOJIOTMYHO aKTUBHATA JOOaBKa
KypKyMa M 4YE€peH NuIep B ChOTHOLIEHWE 3:1 B pa3nuyHa KOHIIGHTPALUS BbPXY
OpPraHOJICNITUYHATA OICHKA, (U3MKOXUMUYHHAS ¥ MACTHOKHCEIMHHUS CBhCTaB Ha
CaJIaMypeHO CHUPEHE OT KpaBe MIIKO, IMOJYYeHO OT BUCOKO MPOAYKTHBHU KpaBH MOpPOJa
bwvarapcko Ponmoncko roseno. OpranoienTuyHata OIEHKA HA CATaMYPEHOTO CHUpPEHE MpHU
BJIaraHe Ha KypKyMmMa M 4epeH MuIep, ompenens KoHueHTpauusta or 0,1% xato Haii-
IpUeMiuBa MO TIOKa3aTeIMTe MHUPUC, BKYC,apoMaT, KOHCHUCTEHIUS U IBAT CIPSIMO
KOHTpOJIHATa rpyna 0su10 cajamypeHo cupeHe. JIoOUBBT Ha calaMypeHO CUpEHEe HapacTBa
nocroBepHo (P > 0,001) mpu Bnaranero Ha 0,05% u 0,01% ot mo6aBkaTta. ChabpKAHHETO
Ha OeNTHK HaMallsiBa JOCTOBEPHO, IOKATO Ha Ma3HUHUTE HapacTBa. CUpeHara C BiiaraHe Ha
pa3iryueH MPOILEHT Jo00aBKa OT KypKyMa W YEpeH IMHIlep ca A00pe y3penw U € JOKa3aHO
Yype3 MoKaszaTelis CTENEH Ha 3psUIOCT, KOUTo € Haj 16 %. YcTaHOBABEHO € JTOCTOBEPHO
nonmwkasane (P > 0,001) Ha cbabpkaHUETO HA HACUTEHU MAaCTHU KHCEJTUHU MPU BIaraHeTo
Ha Mo0aBKaTa B pa3NMUYHU KOHIIGHTpAIMHM 3a CMETKa Ha JOCTOBEpHO HapactBane (P >
0,001) Ha oI ¥ MOHOHEHACUTEHUTE MACTHU KUCEIIMHH.
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Abstact:

The purpose of the study is to determine the influence of the biologically active additive of
turmeric and black pepper in a ratio of 3:1 in different concentrations on the
physicochemical and fatty acid composition of cow's milk curd obtained from the
Bulgarian Rhodope breed of cattle. The addition of the combination of turmeric and black
pepper in the form of dry substance in curd resulted in a significant decrease of yield (P >
0.01) using 0.2 and 0.3% concentration, a two-fold increase in fat content, variation in the
content of protein and ash, double reduction of salt content. Saturated and polyunsaturated
fatty acids decrease at the expense of an increase in monounsaturated fatty acids.

BG

Pesrome:

[lenTa Ha MPOYYBAHETO € J1a C€ YCTAHOBH BIIUSIHUETO HAa OMOJIOTMYHO aKTUBHATa J00aBKa
OT KypKyMa W 4YepeH Numnep B CbOoTHouIeHHe 3:1 B pa3inyHa KOHUEHTpPaLHus BBPXY
(GU3MKOXMMHUYHNSA U MACTHOKHCEIHMHHHS ChCTaB Ha H3Bapa KpaBe MIISKO, MOJYYEHO OT
nopona brearapcko Pogoricko roBeno. Biaranero Ha komMOMHanusATa OT KypKyMa M YepeH
nurnep noj popmara Ha cyxa CyOCTaHIIUS B MU3Bapa BOJM JI0 IOCTOBEpHO MmoHWkaBaHe (P >
0,01) na no6usa npu u3nons3sane Ha 0,2 u 0,3% KOHIIEHTpaLUs, IBYKPAaTHO HApacTBaHE Ha
CHIBPKAHUETO HAa MAa3HHWHU, BapupaHe B ChABPKAHHETO Ha OENTHK M Iemel, JBYKPaTHO
NIOHW)KaBaHE Ha CBABPKAHUETO Ha cosl. HacuTeHute M NOJMHEHACUTEHWTE MACTHU
KHCEJIMHU HaMaJlsiBaT 3a CMETKa Ha HapacTBaHEe HAa MOHOHEHACUTEHUTE MAaCTHU KUCETHHH.
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