XPaHW 1 HayKa

Food and Science 2022

Issue 1/2022

Studies on the species composition and properties of
bacilli isolated from the surface of slaughtered small
ruminants

Fejzulla Fejzullah’, Yordan Gogov?, Gergana Krumova-Val-
cheva®

! State University of Tetovo, Republic of North Macedonia
2 Food quality and safety expert

3 National Diagnostic and Research veterinary Medicine
Institute, Sofia, Bulgaria

e-mail: dr.krumova_vulcheva@abv.bg

Issue 2/2022

Study on the specific migration of styrene and plasti-
cizers from yoghurt containers

Valentina Christova — Bagdassarian', Svetla Petrova?

National Center for Public Health and Analysis
1-e-mail: v.hristova@ncpha.government.bg; % e-mail:
s.chavdarova@ncpha.government.bg

Issue 3/2022

Change of some groups of components of the phenolic
composition and the antioxidant activity of red wine
during its clarification with gelatin

Ivan Bakardzhiyski

University of Food Technology-Plovdiv
e-mail: ivanbak81@yahoo.com

Issue 4-5/2022

Isolation and selection of ochratoxin A producing
moulds from grapes and chokeberry

Aneliya Georgieva', Hristo Spasov?, Angel Angelov’

University of Food Technologies, Plovdiv

'Department of Biotechnology, 2Department of Wine
and Beer Technologies

e-mail: a.georgieva@uft-bio.com; spassovh@abv.bg;
angelov@uft-bio.com

Investigation of physiological, biochemical and
fermentation properties of top fermenting brewing
yeast strains

Iva Tomova, Albena Mitreva, Yolina Dacheva

Institute of Cryobiology and Food Technologies, Agricul-
tural Academy, Sofia,
e-mail: tomova_iva@abv.bg;

Issue 6/2022
Antioxydant activity of ale type beer with added ama-
ranth and eadible flowers

s.as. PhD Iva Tomova, s. expert Albena Mitreva, s. expert
Yolina Dacheva

Institute of Cryobiology and Food Technologies, Agricul-
tural Academy, Sofia
e-mail: tomova_iva@abv.bg;

Electrolysis of water — possible applications in the
food industry

Part 1. Application of alkaline electrolyzed water
Review
Maria Kaneva,

University of Food Technologies - Plovdiv
e-mail: m_kaneva@uft-plovdiv.bg

Issue 7/2022
Application and benefits of fruits flours embedded in
rye bakery products
lliana Lazova-Borisova, Petya lvanova

Agriculture Academy, Institute of Cryobiology and Food
Technology - Sofia,

Agriculture Academy, Institute of Food Canning and Qual-
ity — Plovdiv,

e-mail: iliana_lazova@abv.bg

Electrolysis of water — possible applications in the
food industry

Part 2. Application of acidic electrolyzed water
Review
Maria Kaneva,

University of Food Technologies - Plovdiv
e-mail: m_kaneva@uft-plovdiv.bg

bpoti 8/2022
Desorption characteristics of raw candy with jujube
fruits
Albena Durakova'", Adelina Vasileva?

" University of Food Technologies — Plovdiy,
2Technical University-Sofia, Plovdiv Branch,
"e-mail: a_durakova@uft-plovdiv.bg

XpaHuTenHo-BKycoBa NPOMULLINTEHOCT 3 5

8/22



