Pestomera Ha HayuHuTe TpyaoBe — Kpacumupa JloOpeBa

PE3IOMETA HA HAYYHUTE TPYOBE
Ha jgoir. 1-p Kpacumupa Xensskora JloOpesa,
MpEeACTaBEHU B KOHKYPC 32 akaJIeMUYHa IIBKHOCT “npodecop” mo TexHonorus Ha

XpaHuTe, npodecruoHaHo HanpaBieHue 5.12 XpaHUTeTHN TEXHOJIOT MU

INOKA3ATEJ B

4. HAYYHU ITYBJIUMKALIUU B U3JAHUA, KOUTO CA PECPEPUPAHU U
NMHIAEKCHUPAHU B CBETOBHOU3BECTHU BA3U JAHHU C HAYYHA
NHPOPMAIUA

B 4.1. Yankova R., M. Dimov, K. Dobreva, A. Stoyanova (2019). Electronic structure,
reactivity, and Hirshfeld surface analysis of carvone, Journal of Chemical Research,
ISSN: 1747-5198, v. 43, issue 9-10, 319-329.

Abstract: The density functional theory (at the B3LYP level using 6-311++G(2d,2p)
basis set) was used for the investigation of the geometry and electronic properties of the
carvone. The electronic properties and chemical activity of the titled compound were
investigated by means of several theoretical approaches, molecular electrostatic
potential surface, natural bond orbital, and frontier molecular orbital analyses. It was
established that the oxygen atom in the structure characterized the electrophilic
reactivity; the positive regions are localized on the hydrogen atoms, which can be
considered as possible sites for nucleophilic attack. A detailed analysis of the
intermolecular interactions via Hirshfeld surface analysis and fingerprint plots revealed
that the carvone structure is stabilized mainly by the formation of O. . .H/H. . .0
hydrogen bonds. However, close contacts were established between C. . .H/H. . .C and
H. . .H contacts.

Pe3rome: M3non3pana e OyHKIMOHATIHATA TEOPHUs Ha IUIbTHOCTTA (Ha HUBO B3LYP,
u3non3Baiku 6aszuceH Habop 6-311++G(2d,2p)) 3a uscienBaHe Ha TEOMETPUYHUTE U
CJICKTPOHHU CBOWMCTBA Ha KapBOHA. EJICKTPOHHUTE CBOMCTBA M XUMHUYECKATa AKTUBHOCT
Ha CBHCIMHCHHETO, IMOCOYCHO IO-TOpPE ca H3CIACABAHM Ype3 HAKOJIKO TEOPEeTUYHHU
MoaX04a, MOJEKYJISIpHA €JIEKTPOCTaTHYHA IOTCHI[MAIHA TOBBPXHOCT, €CTECTBEHA
opOuTaJIHA Bph3Ka M TPAHUYHUA MOJICKYJSIPHU OPOMTAIIHU aHAIHM3U. Y CTAHOBEHO €, 4Ue
KHUCJIOPOJHUAT aTOM B CTPYKTypaTra XapakKTepusupa eleKTpo(uiiHA pPEeaKTHBHOCT;
MOJIOKUTEITHUTE 00JACTH ca JIOKAJTU3UPaHU BHPXY BOJOPOJHUTE aTOMH, KOUTO MOTAT
Jla ce pas3rIekaaT KaTo B3MOXKHH MecTa 3a HykieopwiHa ataka. [lonpoben aHanmn3 Ha
MEXIYMOJICKYJTHUTEe B3aMMOJICUCTBUS Ype3 TMOBBbPXHOCTEH aHanu3 Ha Hirshfeld
pa3KpuBa, Y€ CTPYKTypaTa Ha KapBOHA CE€ CTA0WIM3UpA TJIABHO Ype3 00pazyBaHETO Ha
O. . .H/H. . .O BomopomHu BpB3KUA. BBIpekun TOBa, yCTaHOBEHU ca OJIM3KU
B3aumozeiicteus mexay C. . .H/H...C u H. . .H BpB3Ku.
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B 4.2. Yankova R., V. Gandova, M. Dimov., K. Dobreva, V. Prodanova-Stefanova, A.
Stoyanova (2019). Studies on the structural, electronic and physical properties of
linalool, Oxidation Communications, ISSN: 0209-4541, v. 42, No 3, 293-306.

Abstract: The geometry and electronic structure of linalool were discussed on the basis
of quantum chemical density functional theory calculations using B3LYP/6-
311++G(2d,2p) basis set. The chemical activity of the compound was investigated by
molecular electrostatic potential surface and frontier molecular orbital analysis. It was
established that the oxygen atom in the structure characterised the electrophilic
reactivity of the linalool. In the light of this, a large electropositive potential was found
on the hydrogen atom connected with the oxygen. The energy values of 6.452 and —
0.395 eV were related to HOMO and LUMO orbitals, respectively. A comparative
analysis of the calculated vibrational frequencies with experimental ones was carried
out and significant bands were assigned. The results indicated a good correlation
between experimental and theoretical IR frequencies. The experimental values of
density, surface tension and refractive index of (%) linalool + ethanol (70, 75, 80, 85,
90, and 95%) solutions were determined. The values of density and surface tension
values decrease as the percentage of ethanol in solution increases.

Pe3tome: ['eomerpuuHaTta W €NEKTPOHHA CTPYKTypa Ha JMHANOJNA ca OOCHJICHU Ha
0azata Ha wu3uMcieHuss Ha @OYHKIMOHAJIHATa TEOpHs Ha KBaHTOBaTa XHWMHUYHA
IbTHOCT, wu3nom3Baiiku B3LYP/6-311++G(2d,2p) ©0a3oB Habop. Xumuyeckara
aKTUBHOCT Ha CHEJAMHEHUETO € M3CIeJBaHa 4Ype3 MOJEKYJspHATa eIeKTPOCTaTHYHA
MOTEHIIMATHA TOBBPXHOCT M TpPaHWYHATA MOJEKYJs[pHa OpOWTamHa TEOopus.
YcTaHOBEHO €, Y€ KUCIOPOJHMST aTOM B CTPYKTypara XapakTepusupa eneKTpoduiiHa
pPEaKTUBHOCT Ha JHWHajoja. B cBeTiMHaTa HAa TOBAa € YCTAHOBEH TOJISAM
€JIEKTPOIOJIOKUTENIEH MOTEHIIMal Ha BOJOPOJHUS aTOM, CBBp3aH C KHUCIOPOJa.
Enepruitnure croitHoct ot 6,452 u — 0,395 eV ca cBbp3anu crorBeTHO ¢ HOMO 1
LUMO op6utanute. U3BBpIlEH € CpaBHUTEIEH aHAJIN3 HA U3UMCICHUTE BUOPAITMOHHU
YECTOTH C EKCICPUMEHTATHO TMOJYyYCHUTE M Ca ONpEeNeNeHH 3HAYUMHUTE TPYIIH.
Pesynratute moka3sar n1o0pa Kopenanus MEXIy eKCIepUMEHTAIHU U TeopeTuyHu IR
yectoth. OmnpeneneHn ca eKCIEPUMEHTAJHUTE CTOMHOCTM Ha IUTBTHOCTTA,
MOBHPXHOCTHOTO HAIPEKEHHE M WHJIEKCa Ha MPEUyIBaHe Ha Pa3TBOPH Ha () JHMHAION
+ eranon (70, 75, 80, 85, 90 u 95 %). CroifHOCTUTE HA TUTBTHOCTTA U CTOMHOCTUTE Ha
MOBBPXHOCTHOTO HANpEeKEHUE HaMajsiBaT C yBeJMYaBaHE Ha MPOIIEHTAa HAa €TaHOJ B
pasTBopa.

~/
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B 4.3. Gandova V., S. Tasheva, K. Marinova, M. Dimov, K. Dobreva, V. Prodanova-
Stefanova, A. Stoyanova (2020). Investigation of the chemical composition,
thermodynamic and thermal properties of coriander (Coriandrum sativum L.) essential
oil, Oxidation Communications, ISSN: 0209-4541, v. 43, Ne 1, 85-94.
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Abstract: Industrial coriander (Coriandrum sativum L.) essential oil was investigated.
The infrared spectrum, refractive index, relative density and chemical composition of
the essential oil were determined. The main constituents in the essential oil (above 2%)
were: fS-linalool (50.16%), camphor (8.30%), y-terpinene (7.35%), a-pinene (7.14%),
limonene (5.19%), geranyl acetate (5.05%), p-cymene (2.67%), camphene (2.37%), and
nerol (2.23%). The thermodynamic and thermal properties (heat capacity, thermal
conductivity, thermal diffusivity) were investigated for characterisation of the essential
oil.

Pe3rome: I3cnenBaHo € MPOMHUIILICHO €TEPUYHO Macio oT kopuanabp (Coriandrum
sativum L.). YcraHoBeHn ca WH(payepBEHUTE CHEKTPH, PEPPAKIUOHHUSIT WHICKC,
OTHOCHUTEIJIHATA IUTBTHOCT M XUMUYHUSAT CbCTaB Ha MacoTo. OCHOBHUTE KOMIIOHEHTH B
eTepuyHOTO Maciio (Hax 2 %) ca: f-nmunanon (50,16 %), kamdop (8,30 %), y-TeprnuHeH
(7,35 %), o-tunen (7,14 %), mumonen (5,19%), repanun anerar (5,05 %), p-uuMen
(2,67 %), xamden (2,37 %) u Hepon (2,23 %). 3a xapakTepH3UpaHe HA CTCPUUHOTO
MacJa ca Onpe/eleHr TEPMOJMHAMUYHY U TOIUIMHHH CBOMCTBA (TOITMHEH KamaluTeT,
TOIUIONPOBOANUMOCT, KOSHUIIUECHT HA TUDy3us).

~~/
~~/

B 4.4. Gandova V., S. Tasheva, K. Dobreva, V. Prodanova-Stefanova, I. Dincheva, M.
Dimitrova, A. Stoyanova (2020). Density, surface tension, refractive index and ternary
equilibria of coriander essential oil-ethanol-water system, Oxidation Communications,
ISSN: 0209-4541, v. 43, Ne 2, 220-233.

Abstract: The surface tension, density and refractive index of coriander oil + ethanol
(70, 75, 80, 85, 90, and 95%) solutions in ratios 1:5, 1:6, and 1:7 were measured. The
density and surface tension decrease but refractive index increases as the percentage of
ethanol in the solution increases. The chemical composition of solutions was
determined using GC/MS analysis (in ratio 1:5). Ternary phase diagrams were
constructed with experimental results. For surface tension prediction, the multiple linear
regression model was used. Good correlation between experimental and calculated
surface tension values was observed.

Pe3ome: 3Mepenu ca mMOBBPXHOCTHOTO HANpPEXKEHUE, IUTBTHOCTTA U KOCPHUIIUEHTHT
Ha MpeyynBaHe Ha pa3TBOpHU OT KopuaHawbp + eranon (70, 75, 80, 85, 90 u 95 %) B
cpoTHOWEHUd 1:5, 1:6 u 1:7. ILTbTHOCTTA 1 NOBBPXHOCTHOTO HAIIPEKEHUE HAMAJISIBAT,
HO MHJAEKCHT Ha INpEYylBaHE CE yBEIMYaBa C YBEJIMYAaBAHE Ha IPOLIEHTAa €TAHOJ B
pa3TBOopa. XMMHUYHHUAT CHhCTaB Ha Pa3TBOpHUTE € ompeneneH ¢ nomomra Ha GC/MS
aHanu3 (B cpoTHomeHue 1:5). Koncrpyupanu ca TpoiliHuTe ()a3oBH AMAarpamu c
eKCIIEPUMEHTAIHA Pe3yJITaTh. 3a MPOTHO3MpaHE HA MOBBPXHOCTHOTO HAMpEKEHUE €
U3I0JI3BaH MOJENBT Ha MHOXKECTBEHa JHHeWHa perpecus. HaGmiomaBa ce moOpa
KOpenanusi  MEXIy  EKCIHEpUMEHTaJHUTE M  M3YUCICHHWTE  CTOMHOCTH  Ha
MOBBPXHOCTHOTO HAaIpEKEHHE.
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B 4.5. Tasheva S., V. Gandova, K. Dobreva, V. Prodanova-Stefanova, K. Marinova, A.
Stoyanova (2020). Physicochemical and thermodynamic of solutions of clary sage
(Salvia sclarea L.) essential oil in ethanol-water system, E3S Web of Conferences,
ISSN: 2267-1242, v. 207, 01021.

Abstract: Sage essential oil-ethanol-water system was investigated. The surface
tension, density and refractive index of sage essential oil + ethanol (70, 75, 80, 85, 90,
and 95%) solutions were measured. The chemical composition of solutions (ratio 1:5,
1:6, and 1:7) was determined using GC/MS analysis. With the data ternary phase
diagrams were constructed. By multiply linear regression model for surface tension
prediction was applied. Good correlation between experimental and calculated surface
tension values was observed.

Pe3tome: H3cienBana e cucreMa OT €TEpPUYHO Macio OT CalBUS-€TaHOJ-BOJA.
N3Mmepenn ca NOBBPXHOCTHOTO HAINpPEKEHHE, IUTBTHOCTTA M KOEPHUIMEHTHT Ha
IpeyynBaHe Ha pa3TBOPH OT €TEPUYHO Macio oT cansus + eranou (70, 75, 80, 85, 90 u
95 %). XUMHUYHHUAT ChCTaB Ha pa3TBopuTe (choTHOEHUE 1:5, 1:6 u 1:7) e onpeneneH ¢
nomomita Ha GC/MS ananmuz. C naHHUTE ca TMOCTPOCHU TPOWHM (ha30BU TUATPAMHU.
Upe3 MHOrokpatHa JHMHEHHAa perpecuss € TMPUIOKEH TMPOTHO3EH MoJen 3a
NOBBPXHOCTHO  HampekeHue. HaOmromaBa ce  goOpa  kopenamuss — MEXIy
EKCIIEPUMEHTATHUTE U U3YUCIIEHUTE CTOMHOCTH Ha MOBBPXHOCTHOTO HANPEKEHUE.

~~/
~/

B 4.6. Gandova V., S. Tasheva, K. Dobreva, V. Prodanova-Stefanova, K. Marinova, A.
Stoyanova (2020). Physicochemical, thermodynamic and thermal properties of linalyl
acetate-ethanol-water system, E3S Web of Conferences, ISSN: 2267-1242, v. 207,
01022.

Abstract: Some physicochemical, thermodynamic and thermal properties of linalyl
acetate-ethanol-water solutions with different ethanol concentrations (70, 75, 80, 85,
90, and 95%) in three ratios (1:5, 1:6, and 1:7) were determined. The properties were
calculated to describe the stability of the system. Multiply linear regression model was
obtained for surface tension prediction. Good correlation was observed between
calculated and experimental surface tension values.

Pe3tome: Ompenenenn ca HAKOU (PUBUKOXUMUYHH, TEPMOAWHAMHUYHU M TEPMHUYHU
CBOICTBa Ha Pa3TBOPH HA JIMHAJIKII alleTaT-€TaHOJ-BOJIA C PA3IMYHU KOHIICHTPAIIUU Ha
eranon (70, 75, 80, 85, 90 u 95 %) B Tpu cvorHomeHus (1:5, 1:6 u 1:7). 3a na ce
omWie CTa0WIHOCTTAa HA CHUCTEMaTa ca W3YMCIeHW cBoiicTBata. llomyden e
MHOTOJIMHECH PErPECHOHEH MOJIEN 3a MPOTHO3UPAHE HAa TIOBBPXHOCTHOTO HAIIPEIKCHUE.
HaGmromaBa ce pno0Opa Kopenanus MEXIy HW3YHUCICHHTE M EKCIICPUMEHTATHUTE
CTOWHOCTH Ha MOBBPXHOCTHOTO HAMPEKEHUE.
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B 4.7. Gandova V., S. Tasheva, I. Petrova, K. Dobreva (2021). Investigation and
characterization of O/W emulsions on stability with different methods, IOP Conf.
Series: Materials Science and Engineering, ISSN: 1757-8981, v. 1031, 012089.

Abstract: The properties and efficiency of O/W emulsions were investigated. Influence
by oil phase in the emulsification processes was determined. After centrifugation
measurements in emulsions with high percent oil four phases were observed. pH values
in all emulsions was measured and found from 5.8 to 6.3 in connection with application
of foods. During the storage period of fourteen days the spectroscopic measurements
were perform in continuous phase and middle radius of particle sizes were calculated.

Pe3rome: U3cnensanu ca cpoiictBara u eextuBHocTTa HAa M/B emyncuu. OnpeneneHo
e BIMsSHME Ha MacjeHarta (asa B npouecute Ha emyiarupasne. Cieq neHTpopyrupase, B
U3MEPBAHUTE EMYJICUU C BUCOKO ChIbpKaHHE Ha Maclio ce HaOJto/1aBaT yeTupu (asu.
CroitHocTuTe Ha pH BBB BCUUKH €MYJICUM Ca UBMEPEHU M YCTAaHOBEHU OT 5,8 10 6,3,
BbB Bpb3Ka C MPUJIIOKEHUETO UM B XpaHu. [lo BpeMe Ha mepuoga Ha ChbXpaHEHUE OT
YEeTUPHUHAJIECET JHH Ca U3BBPILIEHH CIIEKTPOCKOIICKM U3MEPBAaHUS B HENPEeKbcHaTa (a3a
U € U3YMCIIEH CPETHUAT PaInyC Ha pa3MEpUTE HA YaCTULIUTE.

~~/
~~/

B 4.8. Tasheva S., V. Gandova, |. Petrova, K. Dobreva (2021). Determination of
viscosity in O/W emulsions and correlation with prime oil phase, IOP Conf. Series:
Materials Science and Engineering, ISSN: 1757-8981, v. 1031, 012090.

Abstract: Oil-in-water (O/W) emulsions with 10%, 20%, 30% and 40% oil were
prepared using soybean protein isolate (SI) 1, 2 and 3% as stabilizer. Viscosity of
emulsions was determined. Microscope observation of all emulsions immediately after
preparation was performed. Correlation among viscosity, emulsion droplet size and
percents of oil phase were found. Emulsions prepared with high percent oil exhibit
smaller average droplet size and greater stability.

Pe3tome: [IpurorBenu ca emysncuu maciio BsB Bojna (M/B) ¢ 10 %, 20 %, 30 % u 40 %
Macjo, KaTo ce u3Mnon3Ba uzonat ot coeB mpoteud (SI) 1, 2 u 3% karo crabunuzaTop.
OmnpeneneH e BUCKO3UTET Ha eMyJicuuTe. 3BbpIEeHO € MUKPOCKOIICKO HA0JI0IeHHEe Ha
BCUUKM €MYJICUM BeJHara ciejJi NPUTOTBSIHETO HMM. YCTaHOBEHa € BPb3Ka MEXIY
BHUCKO3WTETa, pa3Mepa Ha KalKUTe eMyJICuS UM TPOIIEHTa Ha MacieHara ¢asa.
Emyncunte, MpUroTBeHU ¢ BUCOKO ChABPKAHUE HA MAcCIo, MTOKa3BaT MO-MalbK Cpe/ieH
pa3Mep Ha Kam4UIUTE U MO-ToJIsiMa CTAOUITHOCT.
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B 4.9. Tasheva S., V. Gandova, V. Prodanova-Stefanova, K. Marinova, M. Dimov, K.
Dobreva, A. Stoyanova (2021). Investigation of the thermodynamic and thermal
properties of clary sage (Salvia sclarea L.) essential oil and its main components, E3S
Web of Conferences, ISSN: 2267-1242, v. 286, 02003.

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

Pe3tome: Omnpenenenu ca HIKOM (PU3OXMMHYHU U XUMUYHH CBOMCTBA Ha €TEPUYHOTO
maciio ot canBus (Salvia sclarea L.). OCHOBHUTE ChCTaBKH B €TEPUYHOTO MAcCiiO OT
canBus (Ham 2 %) ca: yuuamun anerat (34,62%), p-munanon (17,67 %), o-MypoJieH
(8,27 %), [-xapuodunen (5,60 %), a-unanren (5,18 %), a-tepnuneon (4,84 %), n-
noko3aH (3,00 %) u Hepun anerar (2,34 %). U3cnenBanu ca TepMOIMHAMUYHUTE U
TEPMHUYHU CBOMCTBA HA €TEPUIHOTO MACIIO M HETOBUTE OCHOBHU KOMIIOHCHTH.
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~/

B 4.10. Gandova V., S. Tasheva, V. Prodanova-Stefanova, K. Dobreva, I. Dicheva, A.
Stoyanova (2021). Investigation of the thermodynamic and physicochemical properties
of lavender oil (Lavandula angustifolia Mill.)-ethanol-water system, E3S Web of
Conferences, ISSN: 2267-1242, v. 286, 02004.

Abstract: The thermodynamic and physicochemical properties of lavender oil
(Lavandula angustifolia Mill.)-ethanol-water system were measured. The chemical
composition of solutions of the lavender oil in 70%, 75%, 80%, 85%, 90%, and 95%
ethanol was determined using GC/MS analysis. The main compounds in the solutions
are oxygenated monoterpenes (f-linalool, terpinen-4-ol, o-terpineol, and linalyl
acetate), followed by monoterpene hydrocarbons ((Z)- /4 ocimene and (E)- /4 ocimene),
and sesquiterpene hydrocarbons (s-caryophyllene and (E)-4 farnesene). The ternary
phase diagrams were constructed. By multiply linear regression model for surface
tension prediction was applied. The thermodynamic and kinetic parameters of lavender
oil — ethanol - water system were calculated (energy of Gibb’s, enthalpy, entropy,
energy of activation, and coefficient of diffusion).

Pe3tome: l3MepeHu ca TepMOAMHAMHYHUATE ¥ (U3MKOXMMHYHUTE CBOWCTBA Ha
cucreMara JaBaHayinoBoro Macio (Lavandula angustifolia Mill.)-eranon-Bona.
XUMUYHHUAT ChCTAB HA Pa3TBOPUTE HA JaBaHyJ0BOoTO Macyuo B 70 %, 75 %, 80 %, 85
%, 90 % u 95 % eranon e ompexaenen ¢ nomomra Ha GC/MS anamu3. OcHOBHHTE
ChCIMHCHHUS B Pa3TBOPUTE Ca KHCIOPOJA ChIBbpPXKAIIM MOHOTEPIICHH ([-TUHAIOIM,
TEPIUHCH-4-0J1, (-TEPIIMHEON W JIMHAJIWIAICTAT), CJICABAHH OT MOHOTEPIICHOBUTE

6
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BBIVIeBOI0po U ((Z)-f-otumen u (E)-f-o1lMMeH) U CeCKUTEPIIEHOBUTE BBHITIEBOIOPOIN
(B-xapuodunen u (E)-B-bapuesen). IloctpoeHu ca Tpoiinu (a3oBu guarpamu. Upes
MHOTOKpaTHa JHHEWHA PErpecusi € MPHJIOKEH MPOTHO3EH MOJAEN 32 IMOBBPXHOCTHO
HampexeHue. M3uuciieHn ca TepMOAMHAMUYHUTE W KUHETUYHHUTE IapaMeTpu Ha
cuctemMaTa JIaBaHAYJOBOTO Maclio-eTaHON-Boja (eHeprus Ha [ubc, eHTanmus,
EHTPOIMS, CHEPIHs HA AKTUBUPAHE U KOS(ULIMEHT HA TUPY3HS).

IHHOKA3ATEJ T

7. HAYYHU NIYBJIUKALIMHU B U3JAHUS, KOUTO CA PEOEPUPAHU U
NHAEKCUPAHU B CBETOBHOU3BECTHU BA3U JIAHHU C HAYYHA
NHOOPMAIUA

I' 7.1. Tanesa U., K. lo6peBa (2013). IIpoyuBaHe BHpXYy ChCTaBa Ha CKCTPAKTH OT
wionose Ha munka (Rosa canina L.), Hayunu tpynose Ha YXT, 1. LX, ISSN: 1314-
7102, 468-471.

Abstract: The influence of technological parameters - type and concentration of the
solvent, temperature, hydromodule and duration of extraction, on the composition of
fruit extracts of wild rose hip (Rosa canina L.) from the region of Kyustendil, harvest
2012, was studied. The quantity of L - ascorbic acid and tannins in extracts were
defined. The highest content of biologically active substances determined in water
extracts rose hip at 1:20 hydromodule. Ascorbic acid is recovered as complete at 20 °C
and the duration of the process 90 min. The quantity of tannins in the extract increased
by raising the temperature of extraction.

Pe3rome: I[lpocneneHo € BIMSHHETO HA TEXHOJOTWYHWUTE IIapaMeTpu — BHUA U
KOHIEHTpAllUg Ha Pa3TBOPUTEIS, TEMIIEpATypa, XUAPOMOYJ U MPOABIKUTEIHOCT Ha
CKCTPAKIUATA BbPXY ChCTaBa Ha €KCTPAKTH OT IIOJIOBE Ha quBopacTsima mmmka (Rosa
canina L.) ot 3emmmmiero Ha Kroctenmun, pexonra 2012 romuna. OmpepencHo e
KOJIMYECTBOTO Ha L - ackopruHOBaTa KMCEJIMHU U JHOUITHUTE BELIECTBA B EKCTPAKTUTE.
Haii-Bucoko chabpikanre Ha OMOJIOTUYHO aKTHBHU BEIIECTBA € YCTAHOBEHO BHB BOJIHU
eKCTPAKTH Ha TUIOJIOBE OT MIUMKa Npu xuapomoayi 1:20. AckopOrHOBaTa KHCEINHU Ce
M3BJIMYA HAl-IIBIHO IpH TemnepaTypa 20 °C u npoasmkuTensoct Ha nporeca 90 min.
KonnuectBoTo Ha ABOMIHHUTE BellecTBa B EKCTpaKTa HapacTBa C IMOBHUIIABaHE Ha
TeMIlepaTypara Ha €KCTPaKIIHsL.

~/
~/

I' 7.2. Dimov M., K. Georgieva, Y. Denev, K. Dobreva, A. Stoyanova (2018).
Analysis of the chemical composition of dill essential oil (Anethum graveolens L.) by
the method of infra-red spectroscopy, Scientific Works of University of Food
Technologies, ISSN: 1314-7102, v. 65, Ne 1, 55-60.
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Abstract: The chemical composition of essential oil from dill (Anethum graveolens L.)
extracted from flowers, leaves and fruits grown in Bulgaria was studied by IR
spectroscopy. The main component found in the oil extracted from fruits was carvone.
The main components in the essential oils extracted from flowers and leaves was
carvacrol and its content in the oil from flowers was higher.

Pe3tome: M3cienBaH € XMMUYHHUAT ChCTaB HAa CTEPUYHHM Maclia OT IBAT, JIACTA U
wionose Ha kombp (Anethum graveolens L.) upe3 mH(ppavepBeHA CHEKTPOCKOIIHS.
OCHOBHUST KOMIIOHEHT B MAcCJIOTO OT IUIO/IOBE € KapBOH. OCHOBHHUST KOMIIOHCHT B
MaciaTa OT IBST U JIUCTA € KapBaKpOJI, KATO HErOBOTO ChIbPIKAaHHE B LBETOBETE € TO-
BHCOKO.

~/
~/

I' 7.3. Dimov M., K. Dobreva, A. Stoyanova (2019). Chemical composition of the dill
essential oils (Anethum graveolens L.) from Bulgaria, Bulgarian Chemical
Communications, ISSN: 0324-1130, v. 51, Special issue D, 214-216.

Abstract: The oil of dill (Anethum graveolens L.) from Bulgaria harvested during
various growth stages of the plant (flower, herb and fruits) was investigated by GC and
GC/MS. The vyields of flower, herb and fruit oils were 0.36% v/w, 0.90% v/w and
3.61% v/w, respectively. The main compounds (over 3%) in flower oil were: myristicin
(23.24 %), carvacrol (22.04%), carvone (18.93%), limonene (11.20%), 3,9-oxy-p-
menth-1-ene (7.59%), a-phellandrene (6.50%), and dihydrocarvone (4.63 %). The
major constituents (over 3 %) in herb oil were: a-phellandrene (21.83%), carvacrol
(20.85 %), limonene (18.96%), 3,9-oxy-p-menth-1-ene (12.31%), carvone (8.40%),
myristicin (7.11 %) and p-cymene (3.34%). The main components (over 3 %) in fruit
oil were: carvone (33.57%), myristicin (24.21%), limonene (15.02%), dihydrocarvone
(13.13%) and carvacrol (4.92%).

Pe3ome: HscienBanu ca erepuunud Mmacia ot kombp (Anethum graveolens L.),
OTIJIeKaH B bbarapus, moiiydeHu OT pa3lIMyHU YacTU HA PAacTEHHETO (IIBSIT, TpPEBa U
mwion). JloOuBuTe Ha Macio OT LIBETOBE, TpeBa U MIOA0Be ca choTBeTHO 0,36 % V/w,
0,90 % v/w u 3,61 % v/w. OCHOBHUTE KOMIIOHEHTH B MacJIOTO OT 1iBeToBe (Hax 3 %)
ca: mupuctulut (23,24 %), kapBakpoiu (22,04 %), kapBoH (18,93 %), numonen (11,20
%), 3,9-okcu-p-ment-1-en (7,59 %), a-penanapen (6,50 %) m nquxuapokapBoH (4,63
%). I'maBHUTE ChCcTaBKM B MacioTo oT TpeBa (Hag 3 %) ca: a-pemanapen (21,83 %),
kapBakpoi (20,85 %), numonen (18,96 %), 3,9-okcu-p-ment-1-en (12,31 %), xapBoH
(8,40 %), mupuctuuus (7,11 %) u p-uumen (3,34 %). OCHOBHHTE KOMIIOHEHTH B
Macinoto ot miogoBe (Ham 3 %) ca: kapBoH (33,57 %), mupuctunua (24,21 %),
mumoHeH (15,02 %), nuxuapokapsos (13,13 %) u kapBakpoi (4,92 %).
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I' 7.4. Dimov M., Z. Petkova, M. Stoyanova, K. Dobreva, A. Stoyanova (2020).
Comparative chemical composition of dill fruits of different origins, Bulgarian Journal
of Agricultural Science, ISSN: 1310-0351 - print, v. 26, Ne 3, 696-700.

Abstract: The chemical composition of dill fruits (Anethum graveolens L.) originating
in Bulgaria, France and Romania was determined. The composition of the lipid fraction
and its fatty acid composition are determined. The fruits of France are the richest of
essential oil (5.0%).The amount of protein ranges from 19.6 to 20.2% for fruits of
different origins. The mineral composition was identified; the highest was calcium
content (0.8-0.9%) of macroelements, and — iron (94.3-102.2 mg/kg) of microelements.

Pe3rome: M3cnenBan e chCTaBbT Ha miogoBe oT kombp (Anethum graveolens L.) ¢
npousxo bearapus, ®@pannus u PymbHHS. YCTaHOBEH € ChCTaBbT HA JIMITATHATA
(dpakus 1 MaCTHOKUCEIIMHHUS U chcTaB. Haii-Oorati Ha erepuuno macio (5,0 %) ca
wionoBete oT Ppanmnusa. KomudectBoTo Ha mpoTtemHa Bapupa ot 19,6 mo 20,2 % B
IUTOZIOBETE C pa3iIWYeH TMPOM3XOJA. YCTAaHOBEH € MUHEpadHHs ChCTaB: OT
MaKpOCJIEeMEHTUTEe Hai-BUCOKO ¢ chabpkanuero Ha kamumii (0,8-0,9 %), a ot
MHUKpOEIeMEeHTUTE — Ha keis30 (94,3-102,2 mg/kg).

~~/
~~/

I' 7.5. Baycheva S., K. Dobreva (2020). Comparative characteristics of polyphenols in
extracts of wild and cultivated Bulgarian white oregano, Bulgarian Chemical
Communications, ISSN: 0324-1130, v. 52, Special issue D, 112-117.

Abstract: White oregano is a widespread aromatic plant with proven antioxidant
properties due to its antioxidant content. The content of polyphenolic compounds in
ethanol extracts of wild and cultivated Bulgarian white oregano was studied. It was
found that wild oregano extracts are richer in polyphenolic compounds (2.78 — 4.17
mg/mL) than cultivated ones (1.44 — 1.78 mg/mL). Cinnamic acid derivatives are
predominant in all white oregano extracts obtained with 70 % ethanol extractant. They
occupy from 78.54 % to 84.57 % of the total phenolic content of wild oregano extracts
and from 47.52 % to 59.92 % of cultivated oregano ones.

Pe3tome: benust puran e mupokopasnpoCTPaHEHO apOMAaTHO PACTEHUE C JOKa3aHU
AHTHUOKCHJIAaHTHU CBOMCTBA, KOWTO C€ JbDKAT Ha ChABPXKAILUTE CE B HETO
AHTUOKCH/JIAHTHU BellecTBa. l3cienqBaHo € ChABPKAHUETO HA MOJU(PEHOIHU
ChEIMHEHUS B €TAHOJOBHM E€KCTPAKTH OT AMBOPACTAL] M KYJITHUBHpPAH OBJITapCcKu Osi
purad. YCTaHOBEHO €, 4e eKCTPaKTUTE OT IWBOPACTSI Osul puraH ca mo-o6oratu Ha
nonudeHonHn crenuHenus (2,78 — 4,17 pg/mL), ot Te3u Ha kynruBupanus (1,44 —
1,78 pg/mL). BB Bcuuku eKCTpakTH OT O pUTaH, MOJIYYeHH MpH eKcTpakius cbe 70
% ertaHou1, npeo01aaaBaT NPOU3BOJHUTE HA KaHeNeHaTa kucenuHa. Te 3aemar ot 78,54
% mo 84,57 % ot o0u1oTO (HEHOIHO CHABPIKAHUE B €KCTPAKTUTE OT JUBOPACTSII O
puras u ot 47,52 % 10 59,92 % nipu KyJITUBAPAHUSL.
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I' 7.6. Baycheva S., Y. Karamalakova, G. Nikolova, K. Dobreva, V. Gadjeva (2020).
An ethanol extract of cultivated white oregano (Origanum heracleoticum L.) attenuates
oxidative stress effects formed under short-term UV-B radiation, Bulgarian Chemical
Communications, ISSN: 0324-1130, v. 52, Special issue D, 118-124.

Abstract: Ultraviolet (UV) radiation is a spectral part of the sun's rays, and plants have
developed different mechanisms to cope with this potential oxidative stress factor. Due
to their high sensitivity to UV-B exposure, the plant leaves/ raw material needs to react
rapidly to minimize the reactive oxygen species (ROS) generation. White oregano
(Origanum heracleoticum L.) is an aromatic plant, used as a spice and cultivated in the
last years in Bulgaria, and its tolerance to short-term UV-B radiation remains unclear.
The aim of the study was to determine the antioxidant activity towards DPPHe stable
spin-trap, in vitro direct and indirect EPR spectral characteristics and superoxide
dismutase (SOD) content in O. heracleoticum leaves extract after UV-B exposure for 2
hours (0 to 12 kJ/m). All measurements were performed with electron paramagnetic
resonance (EPR), twice: immediately and 6 months after the end of UV-B stress. Our
data suggest that radical-scavenging and antioxidant abilities of the O. heracleoticum
extract was not affected by short-term UV-B stress. Statistically significantly higher
(*O2") scavenging activity (127.54 = 10.91U) (almost 6 times) after short-term UV-B
exposure also support the antioxidant properties of O. heracleoticum extract. Based on
the EPR singlet signals with equal values of gL = 2.00456 + 0.0002 after alkalization
were assume that the o-semiquinone radical originates from the polyphenol substances
presented in high concentration in O. heracleoticum extract.

Our results indicate that O. heracleoticum extract has developed several antioxidant
defense mechanisms and plasticity to dissipate excess UV-B energy the ability to
remove free-radicals/stress.

Pe3tome: YiurpasuoneroBoto (UV) bueHne € criekTpaiHa 4acT OT CAbHUYEBUTE JTbUH U
pacTeHusiTa ca pa3pabOTWIM pa3lIMYHU MEXaHM3MH, 3a Jla C€ CHpaBiAT C TO3H
noreHuaneH (Qaxkrop Ha okucaureneH crpec. [lopagum  TsAxHAaTa  BHCOKa
YyBCTBUTEIHOCT KbM Hu3narane Ha UV-B npum, nucrata Ha pacTeHUsATa/CypOBHHATA
TpsiOBa J1a pearupar 0bp30, 3a Ja ce CBeJe 10 MUHUMYM I€HEPUPAHETO HAa PEAKTUBHU
kucinopoauu Buaoe (ROS). Bemust puran (Origanum heracleoticum L.) e apomatHo
pacTeHue, M3MOJI3BaHO KaTo MOJNpPAaBKAa M KYJITHBUPAHO IPE3 MOCIEAHUTE IOJWHU B
boirapus, 4usTo yCTOMYMBOCT Ha KpaTKoTpaitHo UV-B nbpueHne ocTaBa HEU3sCHEHA.

[lenta Ha M3ClENBAaHETO € Ja C€ ONpeleiad AHTHOKCHJIAHTHATa aKTUBHOCT CIPSIMO
DPPHe crabuiieH crimH-ynoButen, in Vitro nqupextHn u uaaupekTHrn EPR criekrpanan
XapaKTEpUCTUKH U ChAbpKAHUE Ha cynepokcua aucmyrtasa (SOD) B eKCTpakT OT JIMcTa
Ha O. heracleoticum cnen wznmarame ma UV-B 3a 2 h (0 mo 12 kJ/m). Bcuuku
M3MEpBaHUs Ca M3BBPILEHU C eNeKTpoHeH mapamarHuTeH pe3oHanc (EPR), nBa mbru:
Be/Hara u 6 mecena cnef kpas Ha UV-B o6mpuBanero. Hamure nannu npenmnonarar,
ye abcopOupainuTe paguKkail U aHTUOKCHJAHTHaTa CIOCOOHOCT Ha ekcTpakra oT O.
heracleoticum He ca moBmusHM oT KpatkocpoueH UV-B crpec. Cratuctuuecku
3HAYMMO MO-BHCOKATa aKTUBHOCT Ha mpeurcTBane Ha (*O2) (127,54 + 10,91U) (noutu
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6 mbTH), cieln KpaTkoTpaitHo UV-B oOxbuBaHe, ChINO MOJKPENs aHTUOKCHIAHTHUTE
cBoiictBa Ha ekctpakrta ot O. heracleoticum. B3 ocHoBa Ha EPR cHHIIIETHH CUTHAIH C
paBHH cTOMHOCTH Ha g1 = 2,00456 + 0,0002 cnen ankanusupaHe ce Mpeanosara, e o-
CEMUXHMHOHOBUST PaJUKAIl MPOU3X0XKAAa OT MOJU(EHOIHUTE BEIECTBA, MPEICTAaBEHU
BBB BHCOKA KOHIIEHTpamus B ekctpakra ot O. heracleoticum.

Hamre pesynaratu mokaspar, e ekctpaktbT oT O. heracleoticum e pa3Buin HAKOIKO
AHTHOKCHJIAHTHU 3alIUTHH MEXaHW3Ma M IJJAaCTUYHOCT 3a pa3celiBaHe Ha H3JIMIIHATA
UV-B eneprus u cnocoOHOCTTa Ja IpeMaxBa CBOOOTHUTE paJuKalid/cTpeca.

~
~~

I' 7.7. Baycheva S., K. Dobreva (2021). Chemical composition of Bulgarian white
oregano (Origanum heracleoticum L.) essential oils, IOP Conf. Series: Materials
Science and Engineering, ISSN: 1757-8981, v. 1031, 012107.

Abstract: The content and composition of essential oils obtained from wild and
cultivated Bulgarian white oregano (Origanum heracleoticum L.) were studied. Herb,
inflorescences and leaves (2017 and 2018 harvest years) of wild oregano and leaves
(2018 harvest year) of cultivated white oregano were examined. The influence of
technological parameters on the yield of essential oil is studied. Content of the essential
oils varies from 4.77% to 5.09% for the wild oregano and 5.74% for the cultivated.
Aromatic compounds are in the highest amounts in all oils (64.63 — 86.16%). The main
compounds (over 3%) in the wild white oregano essential oils were: carvacrol (57.52 —
75.29%), p-cymene (7.79 — 19.10%) and y-terpinene (4.95 — 11.26%). The main
compounds (over 3%) in the cultivated white oregano oil were: carvacrol (45.09%),
thymol (12.06%), p-cymene (7.39%), y-terpinene (5.20%) and thymol methyl ether
(3.00%). The results supported the assumption that the studied overground parts of the
Bulgarian white oregano are rich in essential oil containing the valuable aromatic
compounds carvacrol and thymol, which are the reason for its properties.

Pe3rome: IIpoydueH € cbCTaBbT M CHABPKAHMETO HA €TEPUYHM MAcCja, MOJYYEHU OT
JTUBOpACTSN] W KyiTuBHpaH Owyrapcku Osu1 puran (Origanum heracleoticum L.).
N3cnenBanu ca tpeBa, cbuBetus u aucta (2017 m 2018 pexontHu TOAuUHU) OT
nuBopacTsan] purad u aucra (2018 pexonTHa roaWHa) OT KYJATHBUpPAH OsT pUraH.
[IpoydeHOo € BIMSHHETO HAa TEXHOJOTHMYHHU IMapaMeTpH BBHPXY A00MBA Ha €TEPUUHO
macno. KommuectBoro Ha erepuuHoTo Macio Bapupa ot 4,77 % mo 5,09 % 3a
TUBOpacTamms purad u 5,74 % - 3a kyntuBupanus. Haii-BHCOKO € chIbp)KaHHUETO Ha
apOMaTHHUTE ChCIUHCHUS BB BCHUKU eTepudnu macna (64,63 — 86,16 %). OcHoBHHTE
KOMIOHEHTH (Haj 3 %) B €TepUYHHTE Macila OT JMBOPACTSI pUTraH ca: KapBaKpoJl
(57,52 — 75,29 %), p-uumen (7,79 — 19,10 %) u y—repnunen (4,95— 11,26 %).
OcHoBHUTE KOMIIOHEHTH (HaJ 3 %) B €TEpUYHOTO MACJIO OT KYJITHUBUPAH OsJ1 pUraH ca:
kapBakpou (45,09 %), tumon (12,06 %), p-uumen (7,39 %), y-tepnunen (5,20 %) u
tuMoa MeTuioB etep (3,00 %).
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PeBy.]'ITaTI/ITe IOAKPCIIAT HPCAIIOIIOKCHUCTO, Y€ H3CIICABAHUTC HAJA3CMHU YaCTHU Ha
6Lm“apc1<1/1;1 Os11 purad ca ooraTtu Ha CTCPUYIHO MACJIO, CbAbPKAINO NCHHUTSC apOMAaTHU
CbCAWMHCHUA KapBaAKPOJI U TUMOJI, KOUTO O6YCJIaB$IT CBOMCTBaTa MYy.

~/
~/

I' 7.8. Dobreva K., M. Dimov (2021). Study of the changes in the chemical
composition of Bulgarian dill essential oils, IOP Conf. Series: Materials Science and
Engineering, ISSN: 1757-8981, v. 1031, 012108.

Abstract: The chemical composition and therefore the quality of essential oils can vary
depending on several factors like the time of harvest, the location of the crop, the part
of the plant, the geographical and climatic conditions as well as the production method.
The aim of this work is to study the change in the composition of the Bulgarian dill
essential oils of known origin during the different harvest years and its storage. Plant
parts of dill (Anethum graveolens L.) from the region of village Gavrailovo, Bulgaria
were investigated. Significant qualitative and quantitative differences in the chemical
composition of the studied oils and the data in the literature were detected. It has been
established that the essential oils from the herb and the fruits of the dill in the region of
village Gavrailovo contains significant amounts of methyl chavicol (32.90 — 62.96%)
which is the reason to be considered as a new methyl chavicol chemotype.

Pe3rome: XUMUYHUAT CbCTaB, a CIEJOBATEIHO M KAYECTBOTO HA €TEPUUHUTE Macia,
MOJKE€ J1a BapHpa B 3aBUCHMOCT OT HSKOJKO (pakTopa KaTo BPEMETO Ha MpuOHpaHe Ha
CypOBUHATa, MECTOIOJIOXKEHUETO, 4YacTTa OT pAcTEHUETO, reorpaCckure u
KJIMMaTUYHHUTE YCJIOBUS, KaKTO M MeToJa Ha mpousBojacTBO. llenTa Ha Hacrosiara
pabota e Ja ce Mmpoydd MpoOMsHaTa B ChCTaBa Ha €TEPUYHUTE Macja OT OBIrapcku
KOIbP C M3BECTEH NPOU3XOJ Ipe3 pa3IuYHUTE PEKOITHH TOAMHM M IO BpeMe Ha
HCWHOTO ChXxpaHeHHe. M3cienBaHu ca pacTHTENHHM dYactd OT kombp (Anethum
graveolens L.) ot paiiona Ha c. ['aBpaunoBo, beiarapus. YcraHOBeHH ca 3HAYUTCITHU
KaueCTBEHU M KOJIMYECTBEHU Pa3JIUyuus B XMMUYHUS ChCTaB HA M3CIEIBAHUTE Macia U
JUTEPAaTypHUTE JaHHU. YCTAaHOBEHO €, Y€ E€TepUYHHUTE Macja OT HajJ3eMHaTa maca
(TpeBa) M IJIOJOBETE Ha KON'bpa OT pailloHa Ha c. 'aBpamsioBO ChAbpKAT 3HAYUTEITHU
KojauyecTBa MeTwixaBukon (32,90 — 62,96%), koeTo € OCHOBaHME J1a ce pa3riiexkaa
KaTO HOB METUJIXaBUKOJIOB XEMOTHII.

~/
~/

I' 7.9. Gandova V., S. Tasheva, K. Marinova, M. Dimov, K. Dobreva, V. Prodanova-
Stefanova, A. Stoyanova (2022). Chemical composition, physicochemical and
thermodynamic properties of lavender (Lavandula angustifolia Mill.) essential oil, AIP
Conference Proceedings (in press)

Abstract: Lavender (Lavandula angustifolia Mill.) fam. Lamiaceae is a cultivated plant
in Europe, Asia and the Americas. The aim of present work is study on chemical
composition, physicochemical and thermodynamic properties of lavender essential oil
from Bulgaria. The main essential oil constituents are linalyl acetate (26.19%), 5
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linalool (21.39%), p-caryophyllene (6.80%), (Z)-f-ocimene (6.78%), terpinen-4-ol
(5.01%), lavandulol acetate (4.39%), (E)-f-ocimene (3.02%), (E)-f-farnesene (2.73%),
1-octen-3-yl-acetate (2.65%), and a-terpineol (2.36%). Physicochemical (refractive
index and relative density), thermodynamic (Gibbs energy, enthalpy, entropy, and
activation energy) and thermal properties (heat capacity, thermal conductivity, thermal
diffusivity, dynamic, and kinematic viscosity) of lavender essential oil and its main
components are investigated.

Pesrome: JlaBangynara (Lavandula angustifolia Mill.) ot cemeiictBo Lamiaceae ce
kynrtuBupa B EBpona, A3us u Amepuka. LlenTta Ha HacTosmara paboTa € u3cieIBaHe Ha
XUMAYHHS ~ ChCTaB, (U3UKOXMMHUYHUTE W TEPMOJAMHAMUYHHTE CBOWCTBA HAa
JaBaHIIYJIOBO €TEPUYHO Maciio OT bearapus. OCHOBHHTE CHCTaBKH Ha €TEPHYHOTO
Macyio ca jguHammi anerat (26,19%), f-munanon (21,39%), [-xapuodunen (6,80%),
(2)-p-ounmen (6,78%), TepruueH-4-o1 (5,01%) , naBanmynon anerar (4,39%), (E)-f-
ommmer (3,02%), (E)-fdapuesen (2,73%), 1-okren-3-umn-auneratr (2,65%) u o-
tepnuHeon (2,36%). M3cnensanu ca GU3MKOXUMHUYHU (KOEPUIIUEHT HA MPEYyNBaHE U
OTHOCHTEHA TUTBTHOCT), TEpPMOJANHAMUYHHU (eHeprus Ha ['mOc, eHTanmus, eHTPONus U
CHEprHs Ha AaKTUBUPAHE) W TEPMHYHU CBOMCTBa (TOTUIMHEH  KamlaluTeT,
TOTIJIONIPOBOAMMOCT, KOS(UIIMEHT Ha TOIUTMHHA AUQY3Hs, TMHAMUYCH U KHHEMAaTHICH
BHCKO3UTET) Ha €TEPUYHOTO MACJIO OT JIaBaH/yJla © HETOBUTE OCHOBHH KOMIIOHCHTH.

~/
~/

I' 7.10. Baycheva S., R. Kjuchukova, T. Stoyanchev, K. Dobreva (2022).
Antimicrobial activities of Bulgarian white oregano essential oils and ethanol extracts,
AIP Conference Proceedings (in press)

Abstract: The subject of the present study is the chemical composition of ethanol
extracts from wild and cultivated Bulgarian white oregano (Origanum heracleoticum
L.). It was found that the aromatic compounds are the dominant group in the extracts of
wild and cultivated white oregano - 89.75% in both extracts. The main components are
carvacrol (70.97%) in the extract of wild oregano and carvacrol (60.47%) and thymol
(8.55%) in the extract of cultivated oregano.

The antimicrobial activity of aromatic products of Bulgarian white oregano was
studied. The antimicrobial activity of the essential oils and ethanol extracts of oregano
was determined against bacteria, which are found to be human pathogenic or food
spoilage microorganisms — Staphylococcus aureus DSM 102262, Listeria
monocytogenes MB IMCC 8632 and Escherichia coli ATCC 25922. Both the essential
oils and the extracts showed antimicrobial activity against the tested microorganisms,
more significant in the wild species, probably due to the high content of carvacrol.
Gram-negative bacteria Escherichia coli showed resistance to the extracts, but were
affected by the essential oils, the diameters of the zones of inhibition being comparable
to those of the antibiotics Gentamicin and Tobradex.

The results obtained suggest a potential application of these oils in preventing human
pathogenesis and food spoilage due to microorganism growth.
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Pe3tome: Onpenenen € XUMUYHUST CbCTaB HA €TAHOJIOBUTE €KCTPAKTH OT OBIATapcKu
ost1 puran (Origanum heracleoticum L.), auBopactsi u KyITUBHPaH. Y CTaHOBEHO €,
4Ye apOMaTHUTE ChEIWHCHUS Ca JOMUHHUpAIA TPyNa B €KCTPAKTUTE OT TUBOPACTSI U
KyntuBupan 0s1 puran — 89,75 % u npu nBara ekctpakta. OCHOBHU KOMIIOHEHTH ca
kapBakpous (70,97 %) B ekcTpakTa OT IuBOpacTsil puraH u kapsakpod (60,47 %) u
tuMOI (8,55 %) B eKCTpakTa OT KyJATUBUPAH.

[IpoydeHa € aHTUMUKpPOOHATa aKTUBHOCT Ha apPOMAaTUYHU MPOJYKTH OT OBIrapcKu Osi
purad. AHTUMHUKPOOHOTO JIEHCTBHUE HA €TEPUYHUTE Macjia U €TaHOJIOBU €KCTPAKTU OT
pUraH ca OIpeAeNsiHU CHPSIMO OTKPUTH KAaTO YOBEIIKH MAaTOT€HHU WM Pa3BajIsIIH
XpaHata MuKpoopranm3smu — Staphylococcus aureus, Listeria monocytogenes wu
Escherichia coli ATCC 25922. Kakro eTepHyYHHTE Macila, Taka M EKCTPaKTHUTE
MpOSIBSIBAT aHTUMUKPOOHA aKTUBHOCT CIIPSIMO HU3CIEABAHUTE TECT-MHUKPOOPTaHU3MH,
MO-CHJTHO W3pa3eHa MPU JUBOPACTSIIUS BHJI, BEPOSTHO JBDKAIIO CE HA IMO-BUCOKOTO
ChIbprkaHKe Ha kapBakpoj. Gram-otpuniatennara 6akrepus Escherichia coli mposiBsiBa
PE3UCTEHTHOCT CIIPSIMO €KCTPAKTUTE, HO C€ TIOBJIMSABA OT MacjaTa, KaTo IMaMeTPUTE Ha
30HUTE Ha UWHXHOWpaHe ca CpaBHUMH C TE€3W HAa AHTUOMOTHYHHUTE MpernapaTu
['entamuniun u Tobpanekc.

[Tonydyenurte pe3ynaTaTH MpeanosiaraT MOTEHIMATHO MPUJIOKEHHWE Ha Te3W Maclia 3a
NPEBEHIMS CPEIly YOBEIIKUTE MAaTOTeHM M XpaHUTENHATa pa3Bajia OT pacTeka Ha
MUKPOOPTaHU3MHUTE.

~/
~/

I' 7.11. Kjuchukova R., S. Baycheva, T. Stoyanchev, K. Dobreva (2022). Application
of essential oils and ethanol extracts of Bulgarian white oregano in a meat product, AIP
Conference Proceedings (in press)

Abstract: The possibilities for application of essential oils and ethanol extracts of
Bulgarian white oregano in the production of cooked-smoked sausages have been
studied. In the composition of the sausage product were included essential oils (20
mg/kg) and ethanol extracts (75 mg/kg) from wild and cultivated white oregano. It has
been found that adding essential oils and extracts improve the taste of the sausage
without changing the appearance and texture of the meat product. The color
characteristics on the surface and the inside of the sausage during storage for 24, 48 and
72 hours were determined. No significant changes in color parameters (L*, a* and b*)
were established during storage for 72 h. The total microbial count in meat products
remains within the permissible limits up to 12 days of their production.

The essential oil and the ethanol extract of Bulgarian white oregano are suitable
additives for cooked-smoked sausages improving their organoleptic characteristics and
duration.

Pesrome: IIpoyueHn ca BB3MOKHOCTUTE 3a IPWIOKEHHE HA CTEPUYHHM Macila U
€TaHOJIOBH EKCTPaKTH OT OBJArapcku Osl puraH MpH MPOU3BOJICTBOTO HAa BapeHO-
NyIIeHH MaloTpailHu Kojbacu. B cbcraBa Ha KONIOAaCHOTO M3JENME Ca BKIIOYCHU
erepuunu Macia (20 mg/kg) u eranonoBu excrpaktu (75 mg/kg) ot muBopacTsin u
KYJITUBHpAH 051 purad. Y CTaHOBEHO €, ye J00aBEHUTE Macia U eKCTPAKTH MOoJ00psiBaT
BKyca Ha KOJOACHOTO W3Je/lHue, KAaTo He IMPOMEHAT BBHILIHUSA BHJ, pa3pe3HaTa
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MNOBBPXHOCT W KOHCHUCTEHIMSITA Ha MecHHUS npoAykT. OmpereneHu ca LBETOBUTE
XapaKTepUCTUKA HAa TOBBPXHOCTTA U BBHTPEUIHOCTTA HA KOJOACHUTE H3JAETUSl TPHU
cbxpaHeHnue 3a 24 h, 48 h u 72 h. He ca ycTaHOBeHM 3HaUMMU MU3MEHEHUS HAa LIBETOBUTE
napametpu (L*, a* u b*) nmpu cbxpanenue B mpoabDkeHue Ha 72 h. OOmusaT Opoi
MUKPOOPTaHU3MU B KOJIOACHUTE U3IEIHs OCTaBa B IOMYCTUMUTE TpaHulK 70 12 feH ot
POU3BOJICTBOTO FIM.

ETepndHOTO Macio u eTaHOIOBUS €KCTPAKT OT OBIATapCcKu OsT pUTaH ca MOAXOIsIIa
n00aBKM 3a BapeHO-MyIIEHH KoJI0acu, KaTo MOJ00psSBAT TEXHUTE OPraHOJCHTHYHU
MOKa3aTeIn U TPaitHOCT.

8. HAYYHU NYBJIUKALIUU B HEPE®OEPUPAHU CIIMCAHUSA C HAYYHO
PELHEH3UPAHE UJIM B PEJAKTUPAHU KOJIEKTUBHU TOMOBE

I' 8.1. bouer B., 3. 3nare, K. JoopeBa (2012). IlpmioxeHnue Ha CHUCTEMHUTE 3a
KOMITFOTBPHO 3pPCHHE TIPU OIPEICISIHE ChIbPKAHUETO Ha Ma3HUHU B CBUHCKO MECO,
Hayunu tpynoBe Ha Pycencku ynuBepcuter "A. KbaueB", ISSN: 1311-3321, 1. 51,
cep. 9.2, 116-119.

Abstract: The purpose of this study is to design and build a computer vision system for
measuring color of inhomogeneous foods by color features from RGB images. The
system consists of a color digital camera for image capture, computer storage of
images, software for processing the acquired images implemented in Matlab
environment, which convert RGB images of food in other color models. Through the
proposed system can track changes in color of various food products in storage and
processing.

Pesrome: llenta Ha ToBa M3cieBaHE € Ja CE€ IMPOEKTHpPa M M3rpaaud CHCTEMa 3a
KOMIIIOTBPHO 3pEHHUE 3a M3MEPBAHE Ha I[BETa HA HEXOMOI€HHM XpaHU IO I[BETOBU
xapakrepuctuku oT RGB m3o6paxenus. Cucremara ce CbCTOM OT LIBETHA HU(pPOBa
KaMepa 3a 3acHEeMaHe Ha M300pa’keHHs, KOMIIIOTBPHO ChXpaHEHHE Ha M300pakeHus,
codTyep 3a 00paboTKa Ha TOJYyYECHUTE M300paKeHUs, pealm3upaH B cperna Matlab,
KoiTOo KoHBepTMpa RGB mn300pakeHus Ha XpaHu B ApYrd LBETOBH Mojenu. Upes
npesIo’KeHaTa CUCTeMa MOTaT Ja ce MpociensBaT MPOMEHUTE B I[BE€Ta HA pa3iINuHU
XpaHUTEHH MPOJIYKTH TIPH ChXpaHeHHe u o0paboTka.

~/
~/

I' 8.2. boues B., 3. 3nares, K. loopeBa (2012). U3rpaxkgane Ha KOMIIIOTbPHA CUCTEMA
3a OllEHKa KaueCTBOTO Ha MECO M MECHM MPOAYKTH MO LIBETOBM MNpu3Hauu, Hayunu
TpynoBe Ha Pycencku ynuBepcuteT "A. Kpnues", ISSN: 1311-3321, 1. 51, cep. 9.2,
125-129.

Abstract: The report presents the possibility of application of computer vision systems
for determining the percentage of fat in pork. Measurements were made by chemical
analysis and method for processing images on samples taken from the market.
Adequacy of the proposed model is defined by statistical analysis.
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Pesrome: JlokmagbT npencTaBs BB3MOXKHOCTTA 3a IIpUJIaraHe Ha CHUCTEMH 3a
KOMITIOTBPHO 3pEHUE NPH ONpeAessiHE Ha MPOLIEHTAa HA Ma3HUHU B CBUHCKOTO MECO.
W3mepBaHuATa ca HAIpaBEeHU 4Ype3 XMMHUYEH aHAIU3 W MeTo] 3a oO0paboTka Ha
n300pakeHusl BbpXY MpoOH, B3eTH OT na3apa. AJIEKBaTHOCTTA Ha MPEATIOKEHHSI MOJEI
CE OIpeNeIIs Ype3 CTAaTUCTUYECKH aHAJIN3.

~/
~

I' 8.3. lamsnoBa C., A. Konesa, C. Tamesa, M. CrosinoBa, A. CrosinoBa, K. /loOpeBa,
b. Amnrenos, |. Xurenpkuit (2012). IlaymoBHis — mKepeno OioNOTriYHO aKTUBHUX
pedyoBuH. TexHOIOTIsI eKCTPAKTHIB Ui KOCMETHKU Ta (apmarieBtii, HaykoBwuii xypHai
XapyoBa nmpomuciioBicts, ISSN: 2225-2916 , v. 12, 195-199.

Abstract: The influence of the two extraction factors — temperature and duration upon
the composition of 50%, 70% and 95% ethyl alcohol, and propylene glycol extracts
from paulownia (Paulownia elongata) has been studied. The results show that the
quantity of tannins is highest at temperature 60 °C and duration 5 h, regardless of the
solvent.

Pe3ome: l3cnenBaHo e BIMSHUETO Ha JBaTta QakTopa - TeMmIeparypa H
IPOABKUTEIIHOCT Ha EKCTPAKIMs, BbPXY CbCTaBa Ha EKCTPaKTH OT NayJIOBHHUS
(Paulownia elongata), moayuern ¢ 50 %, 70 % u 95 % eTWIOB amKoOXon H
OPONMIEHIINKOI. Pe3ynratute nmoka3BaT, 4e KOJMYECTBOTO TAHMHM € Hail-BUCOKO IMpH
temreparypa 60 °C 1 mpobIDKUTEITHOCT 5 N, HE3aBUCUMO OT Pa3TBOPHTEIIS.

~~/
~/

I' 8.4. Tanesa U., H. [letkona, K. loopeBa, . I1anues, I1. Jlenes (2013). Brigenenue
U XapaKTepHUCTHKA MEKTUHOBBIX BeriecTB 3 Rosa canina L., Xypnain ,,XapuoBa Hayka
1 rexHomorisn®, ISSN: 2073-8684, v. 3, Ne24, Vkpainu, 38-40.

Abstract: The article defined the content of polyuronides and the degree of pectin
etherification (DE) in the fruit (peel and seeds) of the two types of rose hips: wild and
cultivated “Plovdiv 17 (harvest 2012). It was find that the peel contain polyuronides
15.4 — 16% based on the dry weight and seeds — from 7.3 to 7.5%. Main part of pectin
(about 70%) is found in the peel and has a degree of etherification 67.6 — 68.4%. The
seeds contain pectin smaller and it has a lower degree of etherification (about 60%).

Pesrome: B crarusAtra € omnpeneneHo NOJMYypoHUAHOTO cbabpxkanue (IIYC) u
ecrepuduxarnmonnara creneH (EC) Ha nmekTrHa B rm1oioBeTe (JIFOCTIM U CEMEHA) Ha JBa
BUJAa WIMIKK — JAMBOpacTSIa M KyiaTuBupaHa ,JIlnoBmus-17 (pekonta 2012 r.)
Hamepeno e, ue [1YC B mocnara e B rpanunu 15,4 — 16 % cnpsiMo cyxara maca, a B
cemkure — ot 7,3 mo 7,5 %, crorBeTHO. OCHOBHATA YacT Ha NEKTUHOBHUTE BEIICCTBA
(oxomo 70 %) ca B mrocmaTta M ca ChC CTeNeH Ha ectepudukanus 67,6 — 68,4 %. B
ceMeHaTa MeKTUHBT € 3HAYUTENIHO MO-MaJIKO U C MO-HUCKa ecTepu(UKaIOHHA CTETIeH

(oxoso 60 %).
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~/
~/

I' 8.5. Dobreva K., Z. Zlatev, I. Dimov (2013). Automatic fault detection in bread
using computer vision, Applied Researches in Technics, Technologies and Education
(ARTTE), Journal of the Faculty of Technics and Technologies, Trakia University,
ISSN 1314-8788 (print), ISSN: 1314-8796 (online), v. 1, Ne 1, 45-50.

Abstract: In this paper is presented a criterion which could be used for classification of
bread, according to the degree of deviation from the form. As a criterion is used
coefficient of variation of the circular form (C). Developed graphical user interface
allows modification of system performance to assess the degree of deviation of the
different types of bread. Additional studies are conducted to refine the limits and
criteria for reducing the error of measurement and the influence of types of bread.

Pe3rome: B cratusta € mpencTaBeH KpPUTEpPUM, KOWUTO MOXKE Ja CE€ H3I0J3Ba 3a
knacuukanus Ha xig0a, crHopea CTeneHTa Ha OTKIoHeHue ot (opmara. Karo
KpUTEepui ce wu3Mmoi3Ba KoehUIMEHT Ha Bapuanus Ha Kpbrosata ¢dopma (C).
PazpabGorenuar rtpaduuen mnorpeOutencku wuHTepdelic MO3BONSABA MPOMAHA Ha
MIPOU3BOJUTEIHOCTTA HAa CHUCTEMAaTa 3a OLIEHKAa Ha CTENeHTa Ha OTKIOHEHUE Ha
pasnuuHutTe BugoBe xis0. [IpoBexaaT ce QOMBIHUTENHN U3CIEIBAHUS 32 YTOUHSIBAHE
Ha TPAHUIIUTE U KPUTEPUUTE 3a HaAMaJsBaHE Ha TpElIKaTa MpU U3MEPBAHETO, KAKTO U
BIIUSTHUETO HA BUJOBETE XJISO.

~~/
~/

I' 8.6. Tanea U., T. YanwvkoBa, K. JoopeBa (2013). IIpoyuBane BbpXy CchCTaBa Ha
€TaHOJIOBU EKCTPAKTH OT IJI0JIOBE Ha IHIMKa, MexayHapoaHa HaydyHa KOH(EpEHIIHs
., Texuuka, TexHojoruu u oopazosanue’ (ICTTE), ISSN: 1314-9474, OxromBpu 30-31,
SImOo0:1, 464-469.

Abstract: The influence of technological parameters - type and concentration of the
solvent, temperature, hydromodule and duration of extraction, on the composition of
ethanol extracts from fruits of wild rose hip (Rosa canina L.) from the region of
Kyustendil, harvest 2012, was studied. The quantity of L - ascorbic acid and tannins in
extracts were defined.

The highest content of biologically active substances in ethanol extracts rose hip was
determined in the following parameters: 50% ethanol extract — hydromodule 1:20, 60
OC and the duration of the process 2 hours; 70% ethanol extract: hydromodule 1:12, 20
— 40 °C and the duration of the process 3 hours.

Pesrome: l3cnenBaHo € BIMSHHUETO HAa TEXHOJOTMYHUTE MapaMeTpu - BUA H
KOHLEHTpAalLlUsg Ha Pa3TBOPUTENS, TEMIEPATYPA, XUIPOMOAYI U MPOIBIKUTEIHOCT Ha
eKCTPaKIus, BbPXY ChCTaBa Ha €TAHOJOBHM EKCTPAKTU OT IUIOAOBE HAa JIMBA MIMIKA
(Rosa canina L.) ot paiiona Ha Krocrenamn, pexonta 2012 r. OmpeneneHo e
KOJIMYECTBOTO Ha L.-ackopOMHOBA KUCEIMHA U TAHUHU B €KCTPAKTUTE.
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Haii-Bucoko chabpxkaHue Ha OHOJIOTMYHO AaKTHUBHU BeEIIECTBA B €TAHOJIOBUTE
eKCTPAKTH OT IIMIKA € YCTAaHOBEHO NIpu cleAaHute mnokaszarenu: 50 % eTaHoJOB
ekcTpakT — xuapomonyn 1:20, 60 °C u mpoxbmxurennoct Ha npomeca 2 h; 70 %
€TaHOJIOB eKCTPakT: xuapomoaya 1:12, 20 — 40 °C u npoabKUTENHOCT Ha mpoleca 3

h.

~/
~

I' 8.7. Tanea U., K. Kpncres, K. JloopeBa, C. Jlunea (2013). Marematuuecko
MOJICTIpaHe Ha €TaHOJIOBa eKcTpakmms oT Rosa canina L. MexmyHapomHa Hay4Ha
KoH(pepenius ,, Texuuka, Texaonorun u odpasosanme”, (ICTTE) ISSN: 1314-9474,
OxromBpu 30-31, AAm6on, 470-474.

Abstract: The influence of process parameters - temperature and duration of the
extraction process on the content of ascorbic acid in the ethanol extracts of fruits of
wild rose hip are investigated with the methods of regression analysis.

The factor temperature (T, °C) plays a more important role in the extraction of ascorbic
acid in the ethanol extracts of fruits of wild rose hip then the factor duration (t, min).

Pesrome: C MeronuTe Ha pPETrpeECHOHHHUS aHAJIW3 € MW3CIEIBAHO BIUSHUETO Ha
rapaMeTpuTe Ha Ipoleca - TeMIlepaTrypa U IMPOIBILKUTEIHOCT HAa E€KCTPAKIIMOHHUS
Ipolec BbPXY ChABPKAHUETO HA aCKOPOWHOBA KHCEIMHA B €TAHOJIOBU €KCTPAKTH OT
IUIOJIOBE HA LIUIIKA.

®aktopsT ,,Temreparypa® (T, °C) wurpae mo-a’kHa pons NIpU eKCTPAaKIUATA Ha
ackopOMHOBaTa KHCEJIMHA B €TAaHOJOBUTE EKCTPaKTH OT IUJIOJIOBETE Ha IIUIKA,
OTKOJIKOTO (paxTopa ,,IpOIBIKUTEIIHOCT Ha mporeca’ (t, min).

~~/
~/

I' 8.8. KpncreB K., U. TaneBa, K. JloopeBa, C. Jlunea (2013). Maremaruuecko
MOJICTIpaHe Ha BOJHA eKCTpakmus oT Rosa canina L. MexayHaponHa Hay4dHa
KoH(epeH1us ,, Texnuka, TexHonoruu U odbpasoanme™, (ICTTE) ISSN: 1314-9474,
OxtomBpu 30-31, SIm6om, 475-478.

Abstract: The influence of process parameters - temperature and duration of the
extraction process on the content of ascorbic acid in the aqueous extracts of fruits of
wild rose hip are investigated with the methods of regression analysis.

The factor temperature (T, °C) plays a more important role in the extraction of ascorbic
acid in the aqueous extracts of fruits of wild rose hip then the factor duration (t, min).

Pe3iome: C MCTOOAUTEC Ha PETPCCHOHHUA aHAJIU3 € MU3CICABAHO BJIUAHUCTO HaA
nmapaMEeTpuTC Ha IIponcca - TeMIicparypa W HPOABDKUTCIHOCT HAa CKCTPAKIUOHHHA
nmponec BBPXY CHBABPKAHUCTO HaA aCKOp6I/IHOBa KHCCIIMHA BBHB BOJHU CKCTPAKTHU OT
IIJI10A0BC HA HIUIIKA.
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®akropsT ,,remneparypa” (T, °C) urpae mo-paxxHa pons HpHM eKCTpaKUUATa Ha
acKOpOMHOBaTa KHCEJIMHA BHB BOJHHU CKCTPAKTU OT IIOJOBETE HA IIMIIKA, OTKOJIKOTO
dakTopa ,,IpOABIKUTEIHOCT Ha mporieca’ (t, min).

~/
~/

I' 8.9. Tanesa U., K. JoopeBa, K. KpncteB (2013). Onpenensine KkoehUIUSHTUTE Ha
TUQy3ust MPU SKCTPaKIUs Ha TUIOAOBE OT muNKa, Hayynu TpynoBe Ha PyceHcku
yauBepcuteT "A. Kpaues", ISSN: 1311-3321, 1. 52, cep.10.2, 169-173.

Abstract: Extraction of dried seeds of wild rose hip (Rosa canina L.) with water was
carried out to study the diffusion coefficients of tannins.The highest value of the
diffusion coefficient (2,22.10° cm?/s) was calculated for aqueous extraction, hydro
module 1:12 and temperature 20 °C.

Pe3tome: [IpoBesena e ekcTpakius Ha CyXd IUIOJOBE OT JuBopacTsma murka (Rosa
canina L.) ¢ Boja 3a m3ciieZiBaHe Ha KOCPHUIIMCHTUTE Ha JAU(DY3Us 1O OTHOIICHUE Ha
tanuHute. Haif-Bucoka croifHocT Ha koedumuenta Ha audysus (2,22.10° cm?/s) e
M34YHCIICHA 3a BOJIHA eKCTpakuus, xuapomonyn 1:12 u remnepatypa 20 °C.

~/
~/

I' 8.10. 3mares 3., K. [JoopeBa, B. boues (2013). Ilpunoxenne Ha cucrema 3a
KOMIIOTHPHO 3pEHUE B O0OYYEHUETO MO XPAHUTETHU TexHoJoruu, Hayunu Tpynose Ha
Pycencku ynusepcurer "A. Kpnuen", ISSN: 1311-3321, 1. 52, cep.10.2, 229-233.

Abstract: In recent years computer and information technologies have been promoting
the creation and adoption of new learning and teaching equipment. Interactive
presentation systems can help professor in presentation of his material and this will
provide the students a learning methods that cover fundamental underlying experiment
and its visualization. Here we introduce interactive presentation system developed by
authors of current report.

Pe3rome: [Ipe3 nociaeanure roaMH KOMOIOTHPHUTE U MH(OOPMAILIMOHHUTE TEXHOJIOTUU
HachbpyaBaT Ch3JAaBAaHETO M INpUEMaHETO Ha HOBO oOoOpyaBaHe 3a oOO0ydeHue u
npenojaBaHe. VIHTepakTUBHUTE INPE3EHTAlMOHHU CHUCTEMH MOraT Ja IOMOTHAaT Ha
npenojaBatTesis INpU NPEACTaBIHETO HAa MaTepuajga M TOBa 1€ IPEIOCTaBU Ha
oOydyaeMHTe METOJM 3a Y4YeHE, KOUTO OOXBallaT OCHOBHMSI €KCIIEPUMEHT M HEeropara
BU3yanu3auusa. Tyk TIpeacTaBsiMe MHTEpAKTHBHA IPE3EHTALlMOHHA  CHCTEMA,
pa3paboTeHa OT aBTOPUTE HA HACTOSIIIUS AOKIIAI.

~~/
~/
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I' 8.11. 3nares 3., K. JloopeBa, B. boues (2014.) JlombIHUTETHO YCTPOHUCTBO KbM
MYyJATHMEIUIHA TPE3CHTAlMOHHA CHCTeMa 3a OOYYCHHE 10 XPAHUTEITHU TEXHOJIOTHUH,
Hayunu tpynoe Ha Pycencku ynuBepcuter "A. Kbnauep", ISSN: 1311-3321, 1. 53,
cep.10.2, 159-163.

Abstract: The purpose of this report is to present the application of an interactive
presentation system with an integrated computer vision device for training students in
the field of “Food Technology”. The precision of the system is reported and the results
show that it can be used not only for purposes of presenting and recognition of objects,
but and for realizing the tasks for labs in quality assessment of food products.

Pe3rome: Ilenra Ha Hacrodmug [OKIAJ € Ja MPEACTaBU MPUIOKEHHETO Ha
WHTEPAKTUBHA MPE3CHTAIMOHHA CUCTEMA C UHTETPUPAHO YCTPOMCTBO 32 KOMITFOTHPHO
3peHHe Ipu 00y4YeHHE Ha CTYACHTH B CIICIIMATHOCT ,, [ exHonorus Ha Xxpanute'. Otunra
Ce MPEIU3HOCTTa Ha CHCTEMAaTa U PE3YJITaTUTE MOKa3BaT, Y€ TSI MOXKE /1a CE€ MU3I0JI3Ba
HE caMo 3a IeJIUTe Ha MPEJICTaBIHE U pa3llo3HaBaHe Ha 0OCKTH, HO U 32 U3IIBJIHEHUE Ha
3a/1a4yy 3a J1abopaTOPUH IO OLEHKA HAa KaYeCTBOTO HA XPAHUTEIHU MPOIYKTH.

~/
~/

I' 8.12. Dobreva K., T. Ovcharova, I. Taneva (2015). Lipid composition of Rosa hip
fruids and seeds, Applied Researches in Technics, Technologies and Education
(ARTTE), Journal of the Faculty of Technics and Technologies, Trakia University,
ISSN 1314-8788 (print), v. 3, Ne 4, 330-335.

Abstract: The lipid composition of rose hip (Rosa canina L.) fruits and seeds was
investigated. The fruits contain 2.88 % glyceride oil. Fatty acid composition of
triacylglycerols was identified. In the triacylglycerols the main component were oleic,
linoleic and linolenic acids.The total quantity of sterols in fruit and seed oil were 0.2%
and 0.1% respectively. The main component was f-sitosterol (80.3% and 82.1%
respectively). The amount of tocopherol in the studied oils is significantly higher than
the data in the literature. In the fruit tocopherol fraction (2664 mg/kg) a- (50.6%) and y-
tocopherol (42.7%) predominated. In the seed tocopherol fraction (1154 mg/kg) vy-
tocopherol (81.4%) predominated.

Pe3ome: M3cnenBan e TUMUIHUAT ChCTaB Ha TUIOJIOBETE M ceMeHaTa Ha mumnka (Rosa
canina L.). ITnomoBetre chawvpkar 2,88 % ruunepuaHo macio. MaeHtudunupan e
ChCTaBBT HA MACTHUTE KHCEIMHHM Ha TPUALWIMIMLEPOINTe. B TpHanmiriaumepomanre
OCHOBHHSAT KOMIIOHEHT Ca OJICMHOBA, JIMHOJIOBA W JIMHOJIEHOBa KucenuHa. OOmoTo
KOJIMYECTBO CTEPOJIM B IJIOJIOBETE M MACIOTO OT ceMeHa e cboTBeTHO 0,2 % u 0,1 %.
OCHOBHUSAT KOMITIOHEHT € fS-cutoctepon (cboTBeTHO 80,3 % 1 82,1 %). KonnyectBoTo
ToKO(bepon B U3CIENBaHUTE Maclia € 3HAYUTEIHO II0-BUCOKO OT JaHHHUTE B
autepatypara. B Tokodeponnarta dppakuus Ha minonosere (2664 mg/kg) npeobiagaBar
a- (50,6 %) u y-toxodepon (42,7 %). B cemennarta Tokodeposina ¢ppakuus OT ceMeHaTa
(1154 mg/kg) mpeobnanasa y-Ttokodepon (81,4 %).
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~/
~/

I' 8.13. Dimov M., K. Dobreva, S. Damyanova, A. Stoyanova (2017). Chemical
composition, antioxidant and antimicrobial activities of dill essential oils (Anethum
graveolens L.). Annual of Assen Zlatarov University, Burgas, ISSN: 2603-3968, v.
XLVI, Ne 1, 37-42.

Abstract: The chemical composition of dill (Anethum graveolens L.) commercial
essential oils was studied. Carvone (46.89 %) and limonene (28.93 %) were the
dominant compounds in the dill seed oil. The major components in dill weed oil were
carvone (27.81 %), limonene (16.94 %), a-phellandrene (15.87 %), and p-cymene
(14.18 %). Antioxidant and antimicrobial activities of essential oils were also
determined.

Pe3tome: M3crnenBan € XUMHUYHUAT ChCTaB HAa THPTOBCKU €TEPUYHU Maclia OT KOIbP
(Anethum graveolens L.). KapoubT (46,89 %) u iumoneHsT (28,93 %) ca
JOMUHUpAIIUTE CBHEJUHEHHUS] B MAacjloTO OT IUI0J0Be Ha Kombp. OCHOBHUTE
KOMITOHEHTH B MAacjOTO OT TpeBa Ha Kombp ca kapBoH (27,81 %), numoneH (16,94 %),
a-penanapen (15,87 %) u p-uumen (14,18 %). Onpenenena e Chlllo aHTHOKCHIaHTHATA
Y aHTUMUKPOOHATa aKTUBHOCT Ha €TEPUYHUTE MacJa.

~~/
~~/

I" 8.14. Dimov M., S. Tasheva, K. Dobreva, A. Stoyanova (2018). The thermodynamic
diagrams for phase equilibrium of systems essential oil of dill — water and
determination of height for cohobation column. Applied Researches in Technics,
Technologies and Education (ARTTE), Journal of the Faculty of Technics and
Technologies, Trakia University, ISSN 1314-8788 (print), v. 6, Ne 1, 40-44.

Abstract: The thermodynamic diagrams for the systems water essential oil from dill
(fruits and leaves) were drawn. Equations were derived by which the vapor phase at
certain liquid phase can be calculated for the essential oil-water systems mentioned
above. Using the McCabe — Thiele graphic analytical method, the theoretical and actual
number of trays for a cohobation column processing distillation waters from dill was
calculated. The calculations were carried out for three concentrations of the dill
distillation waters fed into the column — minimal, average and maximal. The height of
the cohobation column for processing dill distillation waters was determined.

Pe3rome: Hauepranu ca TEpMOJMHAMUYHUTE JUArpPaMH 3a CUCTEMUTE BOJA-CTEPUYHO
Macyio oT kombp (TonoBe u aucrta). [lonmydeHn ca ypaBHeHus, upe3 MOxe ga Objae
u34KclieHa MmapHara (asza B ompejaesieHa TedHa (as3a 3a CUCTEMHUTE €TEPHYHO Maclo-
Boja. M3uncneH e TeOpeTUYHHUAT U JCHCTBUTETHHUAT OpOi Tapeiku 3a KOXO0OalnOHHA
KOJIOHA, MpepadoTBalia ACCTUIAMOHHM BOJAM OT KOIbpP, M3MON3BAaWKU TpaduuHus
aHanutuyeH Metod Ha Mak Kabe - Tuie. M3uucnenusta ca HM3BBPILIEHU 3a TpU
KOHLICHTpAallUK Ha JACCTWIALMOHHUTE BOAM, IIOJABaHUW B KOJIOHATa - MUHUMAJIHA,
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cpenHa u MakcuManHa. OmpejielieHa € BUCOYMHATAa Ha KOXOOaIllMOHHATa KOJOHA 3a
npepaboTKa Ha IECTUJIALIMOHHU BOJIA OT KOI'BD.

~/
~/

I' 8.15. lumoB M., K. loopeBa, A. CtosHoBa (2019). Bp3M0OXHOCTH 32 MPUITOKCHUE
Ha Macimo ot kombp (Anethum graveolens L.) B ko3merumkara, Mimaaekku ¢opym
,Hayka, TexHonmoruu, wHoBanuu, 6usHec 2019 mponet, ISSN: 2367-8569, 30-31 mai,
ITnosnus, 84-88.

Abstract: The possibility of application dill oil (Anethum graveolens L.) in cosmetics
has been studied. Two formulass have been developed — a mouthwash with essential oil
from fruits and a face mask with essential oil from herb. In both preparations the
amount of oil is 0.3%. Some physical characteristics of the ready to use preparations
have been determined and the consumer test has been done. The oils from fruits and
herb of dill are suitable ingredients for cosmetic preparations which after use are
washed.

Pe3ome: M3cnenBana ¢ Bb3MOKHOCTTA 33 IPUIIOKEHHE HA Macio oT kombp (Anethum
graveolens L.) B ko3merukara. Pa3paboTeHu ca aBe perentypu — Bojaa 3a ycTa ¢
€TepUYHO Macio OT IUIOJOBE M MacKa 3a JIMLE C €TepUYHO Macio oT TpeBa. M B nBaTta
npermapata koiudecTBOoTo Macio e 0,3%. Omnpenenenn ca HAKOW (U3HYHU
XapaKTepUCTUKUA Ha TOTOBUTE 3a yHoTpeda mpermapaTd U € HalpaBeH MOTPEOUTEICKU
TecT. Macnata OT IJIOJIOBETE M TpeBaTa Ha KOMbp ca MOJIXOJSAUIM CbCTaBKU 3a
KO3METUYHU TperapaT, KOUTO clie] ynoTpeda ce M3MUBAT.

~/
~/

I' 8.16. IlponanoBa-Credanoa B., K. JloopeBa, A. CrosHoBa (2019). bwrarapcku
eTepuuHu Macia oT JiaBanayia (Lavandula vera D.C.), canBus cknapes (Salvia sclarea
L.) u xopuanasp (Coriandrum sativum L.), uwsnonsBanu B XBIl u ko3meTHKara,
Mnanexku ¢opym ,,Hayka, texnomoruu, uHoBainuu, omsnec” 2019 mponer, ISSN:
2367-8569, 30-31 maii, [TnoBaus, 109-113.

Abstract: Bulgarian essential oils of lavender, clary sage and coriander are
20
investigated. The appearance, color and smell; refractive index (no ), relative density

20
(d»), optical rotation, and acid number (mg KOH/g) are defined. The tested oil
parameters do not differ from those specified in the standardization document values.

Pesrome: M3cnenBanum ca OBJrapcku Macia OT JIaBaHAyja, KOPUAaHIbpD M CaJBHS

cknapes. OnpeneneHnd ca BBHIICH BHJ, IBAT U MUPHC, KOCPUIIMEHT HA MPEUYIBaHE
20 20
(no), otHocuTenHA WIBTHOCT (d20), BI'bJ HAa BHPTCHE HA IMOJIIPU30BaHATA CBETJIMHA,

pasTBopuMOCT, kucenuHHo uucio (Mg KOH/Q)). M3scnenBanuTe moka3atend Ha
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MacjaTa HE C€ pasinyaBaT OT IIOCOYCHUTE B CTAHAAPTU3AIMOHHUTE JTOKYMEHTH
CTOUHOCTH.

~
~~

I' 8.17. Baycheva S., K. Dobreva, G. Mihaylova (2019.) Study on the ethanol extracts
of Bulgarian white oregano (Origanum heracleoticum L.), Applied Researches in
Technics, Technologies and Education (ARTTE), Journal of the Faculty of Technics
and Technologies, Trakia University, ISSN 1314-8788 (print), v. 7, Ne 3, 206-214.

Abstract: The influence of technological parameters - temperature, hydromodule
(proportion between row material/solvent (g/cm3 )) and duration of extraction, on the
yield and composition of ethanol extracts from Bulgarian white oregano (Origanum
heracleoticum L.) whit 70% ethanol was studied. The yield of extracts and tannins
content were defined. The highest yield and content of tannins in ethanol oregano
extracts was determined in the following parameters: hydromodule 1:10, 60 °C and the
duration of the process 6 hours.

Pe3iome: l3crnenBaHo € BIMSHUETO HAa TEXHOJOTUYHUTE MapaMeTpu - TeMmIeparypa,
XUIPOMOAYJ (CHOTHOLIEHHE CypOBHMHA/pa3TBOpHTEN (g/cm®)) M NpOABIKUTEIHOCT Ha
eKCTPAKIUATA BbPXY JOOMBAa U ChCTaBa HA €TAHOJOBH €KCTPAKTU OT OBITApCKHU Osi
puran (Origanum heracleoticum L.) ¢sc 70 % ertanon. OnpeseneHu ca J00MBBT Ha
eKCTPAKTH U ChIBbPKAHUETO HA TaHWHU. Haii-BHCOKHMAT JOOMB M ChAbpXKAHHE Ha
TaHUHU B €TAHOJIOBU EKCTPAKTH OT PUTAH € YCTAHOBEH IPHU CIEIHUTE MapameTpu:
xugpomoaya 1:10, 60 °C u npoxsmkuTenHocT Ha npomueca 6 h.

~/
~/

I' 8.18. Tasheva S., V. Gandova, K. Dobreva, I. Dincheva, V. Prodanova-Stefanova, A.
Stoyanova (2019). Studies of physicochemical and thermal properties of linalool-
ethanol-water system, Research Journal of Pharmaceutical, Biological and Chemical
Sciences, ISSN: 0975-8585, v. 10, Ne 6, 220-227.

Abstract: Some physicochemical and thermal properties of () linalool - ethanol -
water solutions with different ethanol concentrations were determined. The molar
refraction was calculated and determined that decrease with increase of ethanol solvent
in each series of solutions. Thermodynamic and thermal properties were calculated to
describe the stability of the system. Multiply linear regression model was obtain for
surface tension prediction. Good correlation was observed between calculated and
experimental surface tension values.

Pe3rome: Omnpenenenu ca HAKOM (GU3NKOXMMUYHHU M TEPMUYHU CBOMCTBA Ha cCUCTEMaTa
(¥) JMHANIOOJI-€TAHOJ-BOAA C pAa3JIMYHU KOHLEHTpAalMM Ha eTaHoid. M3uucieHo e
MOJIADHOTO IIPEUYyNBaHE U € OINpPEACIICEHO, Y€ TO HaMmajlsgBa C YyBEJIWYaBaHE Ha
€TaHOJIOBHUS PA3TBOPUTEN BbB BCAKA CEpUsl Pa3TBOPHU. 3a Ja ONHUIIEe CTA0OMIHOCTTA Ha
CHUCTEMaTa Ca U3YUCJICHU TEPMOAMHAMHYHUTE U TEPMHYHHUTE CBOMCTBA. IlomydeH e
MHOT'OJIMHEEH PErPECUOHEH MOJEII 3a IPOTHO3UPAHE HA TOBBPXHOCTHOTO HAIIPEKEHUE.
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Ha6JHOI[aBa CcC z[06pa Kopeiaanua MCKAY HUIUYHUCICHHUTC W CKCIICPUMCHTAIIHUTC
CTOMHOCTH Ha MOBBPXHOCTHOTO HAIIPCIKCHUC.

~/
~

I' 8.19. [IponanoBa-CredanoBa B., K. JloopeBa, A. CrosHoBa (2021). Jlunanon u
JWHAIWI areraT — CBOWCTBA M NpPWIIOKEHHE — KpaThk 0030p, XIV-Ta HammonamHa
HayYHO-TEXHUYECKa KOH(epeHIHs C JyxkaecTpanHo ydactue “Exomormst m 3mpase”
(ecen 2021), ISSN: 2367- 9530, 28-29 oxromepu, 2021, [Tnosaus, 77-82.

Abstract: A short literature review of the properties and applications of the
monoterpene alcohol linalool and the monoterpene ester linalyl acetate has been made.
The lilanol is occurs in many essential oils, such as coriander (Coriandrum sativum L.),
lavender (Lavandula angustifolia Mill.), clary sage (Salvia sclarea L.), etc. In coriander
essential oil, linalool is a (+)-isomer and in the other essential oils — a (-)-isomer.
Linalyl acetate is a major component of the essential oils of lavender, clary sage, etc.
Both components exhibit antimicrobial and other biological properties, because of
which the essential oils containing them are used in food and cosmetic products.

Pe3rome: HanpaBeH ¢ kpaThk JuTEpaTypeH 0030p 3a CBOWCTBaTa M MPHIOKEHUETO HA
MOHOTCPIICHOBHA aJIKOXOJI JIMHAJION KW MOHOTCPIICHOBUA CCTCp JIMHAJIWII ameTar.
JIunaHOBT Ce cpelia B MHOTO €TePUYHH Maciia, HarpuMep ot kopuanabp (Coriandrum
sativum L.), naBanayna (Lavandula angustifolia Mill.), cansus ckmapes (Salvia sclarea
L.) u ap. B eTepruHOTO Macjao OT KOPUAHIBP JTHHAIOIBT € (+)-u30Mep, a B OCTaHAIIUTE
eTepuuHu Macia — (-)-u3omep. JIMHAIWIT aleTaThbT € OCHOBCH KOMIIOHEHT Ha €TEPUYHU
Macjia OT JaBaHAyJja, CajlBUusd CKIaped W 1Ip. I[BaTa KOMITOHCHTa IIPpOABABAT
AHTUTMHKPOOHU W JpYrd OMOJOTUYHU CBOMCTBA, MOPATU KOETO CHABPIKAIIUTE THU
CTCPHUYHU MacCjia HaMUpaT MPUITO0KCHUEC B XPAHUTCIHA U KOSMCTUYHHU IMPOAYKTH.

01.09.2022 1. N3rotBuit; oo SALED

(mout. a-p Kpacumupa Jlo6peBa)
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