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HOEHTHPHT 3A OILIEHKA HA PUCKA I10 XPAHUTEJIHATA
BEPUT'A B CJIIY)XKBA HA ITIOTPEBUTEJIMTE 1 KOHTPOJIHUTE
OPT'AHH 110 BE3OITACHOCT HA XPAHUTE
RISK ASSESSMENT CENTER ON FOOD CHAIN IN SERVICE
OF CONSUMERS AND FOOD SAFETY AUTHORITIES
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LleHTBHp 3a OIleHKa Ha pHUCKa MO XpaHuTenHara sepura, M3XI
Risk assessment center on food chain, MAFF

Kniouosu oymu: Llenmuvp 3a oyenka Ha pucka no xpanumenHama eepuea
(LJOPXB), Eeponeiicku opean no 6ezonacrnocm na xpanume (EOBX),
Eeponeiickama opeanuzayus no pacmumenna 3awuma (EPPO), nayuna
mpexca na EOBX no 30paseonazéane u XYyMAHHO OMHOUlEHUE KbM
AHCUBOMHUME.

Pesome:

LleHTHPBHT 3a OlIeHKA Ha pUcKa 1o xpanuTenHara Bepura (LIOPXB)
€ KOMIETEeHTHUAT opraH B PemyOnuka bbarapus mo cmuchia Ha ui. 22,
naparpad 7 ot Peanamenm (EO) Ne 178/2002 na Eeponeiickus napramenm
u na Cveema om 28 auyapu 2002 200una 3a ycmauoeséane Ha oowume
NPUHYUNU U USUCKBAHUS HA 3AKOHOO0AMELCMBOMO 68 001acmma Ha XpaHume,
3a cwv3oasane Ha Eeponeiicku opean 3a 6ezonacuocm na xparnume (EOBX)
U 3a onpeoenane HA Npoyeodypu OMHOCHO OE30NACHOCMMA HA XpaHume
(OB L 31, 1.2.2002), (Permament (EO) Ne 178/2002), 1 € gacT oT Mpexa
Ha opraHu3zanuu, paboremu B obmactu oT komrnereHTHocTTa Ha EOBX,
chprmacHo wi. 36, maparpadu 1 u 2 ot Permmament (EO) Ne 178/2002.

LleHTHpBT 32 OIleHKA Ha pHUCKA MO XpaHUTEJHATa Bepura paboTu
B TsICHO chbTpynHudecTBo ¢ EOBX, KkoMneTeHTHUTE OpraHu B Ibp)KaBUTE
YJIEHKH U TPETU CTPAHU, U3ITBJIHIBAILN CXOAHHU C HETOBUTE (PYHKIIUU.

LleHTHPBT 32 OLIEHKA Ha pHCKa MO XpaHUTEIHATa Bepura Hrpae
KIIIOYOBA pOJIS B OlLlEHKaTa Ha PUCKa MO OTHOIIEHHWE Ha 0e30MacHOCTTa
Ha XpaHuTe U QypakuTe U CBBP3aHHUTE C TAX OOJIACTH, KaTO 300HO3UTE,
OonecTuTe MpH IUBUTE U JOMAIIHUTE )XKHUBOTHU, XYMAaHHOTO OTHOLICHHE
KbM JKMBOTHUTE W 3JpaBeTO Ha pacTeHHsTa. B TICHO ChTpyaHHUECTBO
C HayYHOM3CIIEOBATEJIICKM WHCTUTYTH, BHCIIM Y4eOHU 3aBEICHMS,
1abopaTopuu W BOJACIIM YYEHH OT PA3IUYHU HAMNpaBICHHs, KaKTO U C
HAI[MOHAITHUTE KOMIETEHTHU OpPTaHH MO Ola3BaHe 37paBETO Ha XOpara,




KUBOTHUTE, PACTEHUATA, OKOIHATA cpeda U OMOpa3zHOOOpa3ueTo u B
OTKPUTU KOHCYJITAllUM ChC 3auHTepecoBaHuTe cTpanu, [IOPXB u3rorss
HE3aBUCHMH HAyYHH CTAHOBHIILA M CHOOIICHHSI OTHOCHO ChIIIECTBYBAIIU U
BB3HMKBAII PUCKOBE.
LleHTHPBT 32 OLICHKA HA PHCKa IO XpaHUTEIHATA BEpUra JOKIaaBa
Ha EOBX 000011eHnTe Ha HAITMOHATHO HUBO JIAHHU MO0 OTHOILIEHUE
Ha PETUCTPUPAHUTE CIIy4yal Ha:

® 300HO3M, NMPUYMHUTEIN Ha 300HO3HM, B3PUBOBE HA XPaHUTEIHU
TOKCUKOMH(EKIINU, TOMyJalusITa OT MNPOAYKTUBHHU IKUBOTHH,
AaHTUMHKPOOHA PE3UCTEHTHOCT, PETUCTpUpaHa Mpu OaKTepuu,
M30JIUPaHH OT XPAHUTETHH MPOAYKTH U QypaxH;

® JIaHHM 32 OCTATBLMTE OT BETEPUHAPHO MEIULMHCKH NPOAYKTH
(BMII) B XpaHUTENHH NPOIYKTH OT KUBOTUHCKHU MPOU3XOJ,
peructpupand no HamnmoHamHaTta MOHMTOpPHHIOBa IporpaMa 3a
koHTpoa Ha octarbiuTe (HMIIKO);

e or 2012 1. KOHTaKTHaTa TOYHA 3a JOKJAJBaHE Ha PE3YyJTaTH OT
1abopaToOpHU M3MUTBAHMS 32 XUMHYHU 3aMBPCUTENH B XpaHU H
dbypaxu e B ctpykrypara Ha [[OPXB. JloknanBanero Ha JaHHUTE
oT 1a00paTOpHU M3MUTBAHUS 32 XMMHYHU 3aMbPCUTENN B XpaHU
1 Gypaxu ce ochIIecTBiIBa exeroqHo B mepuona 01 romu — 30
CEINTEMBpHU;

e 1pe3 2014 1. e ch3maaeHa HanmonanHa 6aza JaHHW 32 XUMUYHH
3aMbPCUTENH, ChITIACHO onpenenenute cranaaptu Ha EObX cnen
YCIICIIHO M3MBJIHEH chBMecTeH mpoekT Mexay LIOPXB u EOBX.
KbM HacTosII1IMsI MOMEHT ca MO/1aJIEHN YCIIEIIHO BCUYKH MMOTY4YEHU
1abopaTopHU pe3ynTary;

e [IOPXB wu3BbpIIBa OlICHKA Ha PUCKA OT MECTUIMIHU OCTAThIN
B XpaHH, mocpeacTBoM paspadorenus or EOBX PRIMo moxen
M U3TOTBSI CTAHOBHILA 32 OIIEHKAa Ha pUCKa 3a KoHcymaropa. Ot
2016 r. KOHTAKTHATa TOYKA 3a JOKJIaJgBaHE Ha MECTULIMIN CBIIO €
B LIOPXB.

LleHTHPBT 32 OLICHKA Ha pUCKa MO XpAHUTEJIHATA BEpUra €:

e UYnen Ha HayuyHara Mpexa Ha EOBX mo 3mpaBe Ha pacteHusita
(Scientific Network for Risk Assessment in Plant Health);

e UYnen nHa mpexara Ha EOBX 3a MOHMTOpUHI Ha MECTULIMIHHU
octarbiy (Network on Pesticide Monitoring);

e Unen na Ilamena mo oOmm cranaaptd kbM EBpomeiickara
opranuzanus mo pacrturenHa 3ammra (EPPO Panel on General
Standards);




e UYjen Ha HayyHaTta mpeka Ha EOBX no 31paBeona3Bane u XxyMaHHO
OTHOULIEHUE KbM XKUBOTHHUTE U HA APYyTrH HayuyHu Mpexu Ha EOBX.

B [OPXB ce Hamupa mnpeacraButTenss 3a bbiarapus B
KoncynraruBuus cpBer Ha EOBX 1 bbharapckuar KOHTaKTeH LEHThp Ha
EOBX, ko#ito e “nocnanuksT Mexay EOBX u HanuoHamHuTe opraHu
1o 0e30MacHOCT Ha XpaHUTE, HAyYHO-H3CJIEIOBATEICKUTE UHCTUTYTH U
BCUUYKHM OCTaHAJIM 3aMHTEPECOBAHU CTpaHH. JI|eHHOCTTAa Ha KOHTaKTHaTa
touka Ha EOBX ce oTuMTa €XeromiHo uype3 M3roTBSIHE Ha TEXHUYECKHU
JOKJIaJ1 3a KaJeHAapHaTa TO/IMHA.

LleHTBPBT 3a OlIEHKAa Ha PHCKa 10 XPaHWTEIIHATa BEpUTa 4pe3
TupeKnus,, I [poaykTr 3a pacTUTETHA 321U Ta, AKTUBHY BEIIIECTBA, aHTHIOTH
W CHHEPTUCTH ™ M3BBLPINBA OIICHKA HA MPOJYKTH 32 PACTUTEIIHA 3aIlUTa,
AKTUBHUTE BEIIECTBA, aHTUIOTH U CHHEPTUCTH chIitacHO Permament (EO)
No 1107/2009 u 3akoHa 3a paCTUTEIIHA 3aIUTa B CICTHUTE HAIIPABJICHHUS:

e OIICHKAa Ha TMPOAYKTUTE 3a pacTUTEIHA 3alldTa OTHOCHO
paspeliaBaHeTo Ha ITyCKaHEeTO UM Ha Ta3apa;
e OIICHKa Ha aKTMBHU BEIIECTBA 3a 0J00pEHHE M IOJHOBSIBAaHE HA

onobpenuero, cbriacHo Permament (EO) Ne 1107/20009;

e yyactBa B paboTHUTe Tpynu Ha [lOCTOSITHHUS KOMHUTET TIO
pacTeHusATa, KUBOTHUTE, XpaHUTE U Qypaxkute, Ha EBporeickus

CHBET W JIPYTH MEKTyHAPOIHHN OPTaHU3aIINH;

ydacTBa B CbBeTa 3a MPOAYKTH 3a PACTHTEIIHA 3AINTA;

B3aUMOJIENCTBA c JIPYyTH OpraHw, WHIyCTpHsITA u
HETIPAaBUTEJICTBCHUTE OPraHW3allMd TI0 BBIPOCH, CBBpP3aHU C
IEUHOCTTA.

Keywords: Risk Assessment Center on the Food Chain, the European Food
Safety Authority (EFSA), the European Plant Protection Organization
(ERRO Panel on General Standards), EFSA AHAW Network on Animal
Health and Welfare.

Summary:

The Risk assessment center on food chain (RACFCH) is the
competent authority of the Republic of Bulgaria within the meaning of
Art. 22, paragraph 7 of Regulation (EC) No 178/2002 of the European
Parliament and of the Council of 28 January 2002 laying down the general
principles and requirements of food law, establishing the European Food
Safety Authority (EFSA) (OJ L 31, 1.2.2002), (Regulation (EC) No




178/2002), and is part of a network of organizations working in the areas of
competence of the European Food Safety Authority (EFSA) under Article
36, (1) and (2) of Regulation (EC) No 178/2002.

Risk assessment center on food chain works in close cooperation with
EFSA, the competent authorities in the Member States and third parties
with similar functions.

The Center plays a key role in the risk assessment of food and feed
safety, zoonoses, diseases in wild and domestic animals, animal welfare
and plant health. The Center works in close collaboration with research
institutes, universities, laboratories and leading scientists from different
fields, as well as national competent authorities for protection of human,
animal, plant health, environment and biodiversity. The Center prepares
scientific opinions and communications on existing and emerging risks in
open consultation with the relevant stakeholders.

The Center reports summarized data to EFSA about registered cases of:

e zoonoses, zoonotic agents, outbreaks of food bourn outbreaks, the
population of productive animals, antimicrobial resistance recorded
in bacteria isolates from food and feed;

e data on residues of veterinary medicinal products (VMPs)
in products from animal origin registered under the National
Monitoring Program for Residue Control (NMPRC);

e since 2012, the contact point for reporting laboratory test results
for chemical contaminants in food and feed is part of the structure
of RACFCH. Reporting of data from laboratory tests for chemical
contaminants in food and feed is carried out annually during the
period 01 July - 30 September;

e in 2014, a National chemical occurrence database was
developed, according to the established EFSA standards, after the
implementation of a successful joint project between RACFCH
and EFSA. To date, all the laboratory results obtained have been
successfully submitted to EFSA;

e RACFCH carries out risk assessment of pesticide residues in food
by applying the PRIMo model developed by EFSA, and performs
scientific opinions on assessing the risk for the consumers. Since
2016, the contact point for pesticide reporting is also situated in
RACFCH.

Risk assessment center on food chain is a:
e member of EFSA Scientific Network for Plant Health;
e member of EFSA Pesticide Monitoring Network;




member of the General Standards Panel of the European and
Mediterranean Plant Protection Organization (EPPO);
member of EFSA Animal Health and Animal Welfare Network and
other EFSA scientific networks.

The representative of Bulgaria at EFSA Advisory forum and the Bulgarian
focal point of EFSA are also part of the Center. The Bulgarian focal point
of EFSA acts as an interface between EFSA and national food safety
authorities, research institutes and other stakeholders. The Bulgarian focal
point 's activities shall be reported annually by preparing a technical report
for the calendar year.

The RACFCH's directorate for ‘Plant protection products, active
substances, safeners and synergists’ provides assessment in accordance
with Regulation (EC) No 1107/2009 and the Plant Protection Law in the
following areas:

evaluation of plant protection products as regards their authorization
of placing on the market;

evaluation of active substances for approval and renewal of approval
under Regulation (EC) No 1107/2009;

participation at the working groups of the Standing Committee on
Plants, Animals, Food and Feed, the European Council and other
international organizations;

participation at the meetings of the Council for Plant Protection
Products;

cooperation with other authorities, industry and non-governmental
organizations on issues related to its activity.



HALWMOHAJIHATA PEOEPEHTHA JIABOPATOPHA 10
I'EHETUYHO MONPUILTMPAHI OPTAHU3MUN YECTBA 10
IroAnHU OT Cb3JABAHETO CU1

NATIONAL REFERENCE LABORATORY FOR GENETICALLY
MODIFIED ORGANISMS CELEBRATES 10 YEARS OF
EXISTENCE

[IBera ['eopruesa, Buaka Hukonosa
Tzveta Georgieva, Vidka Nikolova

HarnponaseH eHThp M0 00IIECTBEHO 3ApaBe U aHAIN3U
National Center of Public Health and Analyses

Kniouosu oymu: cenno mooduypanu opeanzumu, HayuoHaiHa peghenmua
n6opamopust

Pesrome:

Jlaboparopusita 3amouBa cBosTa 1eiHOCT npe3 peBpyapu 2007 rue
Ch3/1a/IeHa ChC 3aI10Be/1 Ha JUpekTopa Ha HallmoHamHus IeHThp [0 Ona3BaHe
Ha OOLIECTBEHOTO 3/ApaBe KbM MUHHUCTEPCTBO Ha 3/paBEOIa3BaHETO
B pamkute Ha Twinning PHARE Project BG/2004/IB/EC/01 mexny
MunuctepctBo Ha 3apaBeona3zBaHeTo Ha bowiarapus u  ®egepanna
Arennus o Oxonna Cpena Ha ABctpus “Strengthening of health control
on chemical substances, preparations and products, novel foods and new
food ingredients, GM foods and GM food ingredients, irradiated foods and
food components” 2005 — 2007. Ot okromBpu 2017 € TBIHONPABEH YICH
Ha EBpomneiickata mpexxa Ha MO nabopatopunte (ENGL) M3nbansasa
aHAINTUYHA, HAyYHO-NPUIOKHA U OOy4dHTENHa JIEeHHOCT B 0o0jacTra Imo
npuiaraie Ha 3akoHogaresnctBoro 3a ['MO. YuacTBa B HayuHaTta Mpexka
3a oneHka Ha pucka or 'MO kbM EBpomneiickust opran 1no 6€30macHOCT
Ha xpaHute (EFSA). YuacTBa BB BaIuIUpaHETO HA OPHUIIMATHUTE METO]
3a KOHTpoJ Ha EBponeiickus naszap, Karo 4acT OT PerucTpaunusTa Ha HOBU
I'MO. IToanomara 1abopaTopuuTe y4acTBaly B O(UIIMATHIS KOHTPOJ B P
Bbwnrapus. Ponsta na HPJI ce onpenens ot Permamentu (EC) Ne 882/2004,
Ne 1829/2004 u Ne 120/2014 1.




Key words: genetically modified organisms, national reference laboratory

Summary:

The laboratory started its activity in February 2007 and was
established by an order of the Director of the National Center for Public
Health Protection at the Ministry of Health within Twinning PHARE
Project BG /2004 /1B /EC/01 between the Ministry of Health of Bulgaria
and the Federal Environment Agency of Austria ,,Strengthening the health
control of chemical substances, preparations and products, novel foods
and novel food ingredients, GM foods and GM food ingredients, irradiated
foods and food components™ 2005 — 2007. Since October 2017 becomea
full member of the European Network of GMO Laboratories (ENGL). The
laboratory performs analytical, scientific and training activities in the field
of application of GMO legislation. Participates in the European Food Safety
Authority (EFSA) Scientific Network for Risk Assessment of GMOs.
Participates in the validation procedure of the official control methods in
Eurpean union, as part of the registration of new GMOs. Helps laboratories
involved in official control in the Republic of Bulgaria. The role of the
NRL is determined by Regulations (EC) No 882/2004, No 1829/2004 and
No 120/2014.




PROMOTING SCIENTIFIC COOPERATION THROUGH NEW
GRANT TYPES AND INFORMATION EXCHANGE TOOLS

Sérgio Potier Rodeia
European Food Safety Authority

Keywords: cooperation, grants, article 36, information exchange,
knowledge junction

Summary:

EFSA was established to assess and communicate on risks associated
with the food chain, thereby contributing to ensure food safety for Europe’s
500 million consumers. Cooperation with partners in MS and internationally
has been important since EFSA’s inception and EFSA’s Management Board
identified it as one of EFSA’s strategic priority areas to further enhance
the EU risk assessment capacity. Among other tools, scientific projects are
supported by EFSA through grants and public procurement. Organisations
can send proposals for grants following the publication of calls for proposals
(open to Article 36 organisations only), send offers following publication
of calls for tenders (open to all applicants according to the specifications
of the call), and register an interest in being invited to submit an offer
to forthcoming negotiated procedures. Article 36 of EFSA’s Founding
Regulation sets the basis for networking with and among MS organisations
that operate in the fields within EFSA’s mission. Accordingly, EFSA’s
Management Board established and updates the Article 36 List — a list of
competent organisations which are eligible to apply to EFSA’s Article 36
grants. Recently, EFSA has been investing in new types of grants such
as Framework Partnership Agreements, Thematic Grants, a Fellowship
Programme, Partnering Grants and Tasking Grants. These aim to facilitate
the implementation of the European Risk Assessment Agenda and /or build
risk assessment capacity at European level.

The sharing of data and information is at the heart of scientific
cooperation. This process should be supported by robust and user-friendly
tools, enabling a clear, efficient, well-structured, and, when possible,
open-source information exchange. The Knowledge Junction is a curated
community in the Zenodo repository for research sharing. Zenodo is an
open source product, built on the foundation of the CERN Invenio digital
library. It is used by the OpenAIRE project, and was commissioned b
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the European Commission (EC) to support their nascent Open Data
Policy by providing a catch-all repository for EC funded research. This
community enables the exchange of evidence and supporting materials
used in food and feed safety risk assessments, with the goal of improving
transparency, reproducibility and evidence reuse. Submissions of evidence
(reports, datasets, images, videos, laboratory outputs, etc.) and supporting
materials generated during risk assessment (software, tools, models, code,
protocols, appraisal schemes, FAQs etc.) in all file formats are welcome
from any registered user of Zenodo. Member State organisations, EEA/
EFTA countries and Pre-Accession countries are encouraged to upload in
this Community, through their national representatives, all information
relevant to risk assessment activities, including risk assessment mandates,
outputs (opinions, reports, statements, guidance documents), national
workplans related to risk assessment, relevant technical reports, and any
other relevant document, data and software.




USE OF THE EFSA COMPREHENSIVE EUROPEAN FOOD
CONSUMPTION DATABASE IN PERFORMING DIETARY
EXPOSURE AND NUTRIENT INTAKE ASSESSMENTS IN THE
AREA OF GENETICALLY MODIFIED FOODS

Jose Angel Gomez Ruiz

European Food Safety Authority

Key words: EFSA Comprehensive European Food Consumption Database,
genetically modified foods, dietary exposure, nutrient intake

Summary:

The EFSA Comprehensive European Food Consumption Database
(EFSA Comprehensive Database) was first released in 2010." It contains
information on food consumption data at individual level from the most
recent national dietary surveys in different EU Member States, together
with additional food consumption data for children obtained through the
EFSA Article 36 project “Individual food consumption data and exposure
assessment studies for children (EXPOCHI)”.? The latest version of the
EFSA Comprehensive Database contains results from a total of 51 different
dietary surveys carried out in 23 different Member States with 94,532
individuals, covering different age classes: infants, toddlers, children,
adolescents, adults, elderly and very elderly.

Dietary exposure assessment is one of the pillars of the risk assessment
together with hazard identification, hazard characterization and risk
characterization. The EFSA Comprehensive Database plays a key role
in EFSA in the evaluation of risks related to possible hazards in food,
being used in different food safety domains such as contaminants, food
contact materials, flavourings, additives, novel foods, and also genetically

1 European Food Safety Authority; Use of the EFSA Comprehensive Eu-
ropean Food Consumption Database in Exposure Assessment. EFSA Journal
2011;9(3):2097. [34 pp.] doi:10.2903/j.efsa.2011.2097. Available online: www.
efsa.europa.eu/efsajournal.htm

2 Huybrechts, 1., Sioen, 1., Boon, P.E. et al. Dietary exposure assessments
for children in Europe (the EXPOCHI project): rationale, methods and design.
Arch Public Health (2011) 69: 4. https://doi.org/10.1186/0778-7367-69-4 17?'




modified (GM) foods. In addition, nutrient intake assessment carried out
in EFSA also involves the use of the EFSA Comprehensive Database in
combination with the Food Composition database, an area that is also
covered in the risk assessment of GM foods. Concretely, Implementing
Regulation (EU) No 503/2013 on applications for authorisation of GM
food and feed requires that dietary exposure assessment is carried out on
the basis of representative consumption data; both short- and long-term
exposure should be considered to adequately characterise the dietary
exposure to compounds present in GM foods. The same Regulation
also requires a nutritional assessment to demonstrate that the GM food
is nutritionally equivalent to its conventional counterpart, taking natural
variation into account (comparative assessment).

The dietary exposure assessment to components present in GM foods
possesses its own particularities as compared to other food domains. Since
no specific consumption data on GM foods are available, the first step when
estimating dietary exposure is to assume full replacement of conventional
foods by their GM counterparts; the use of this approach undoubtedly leads
to an overestimation of the dietary exposure. Although information on the
levels of particular compounds in processed commodities is sometimes
provided, the concentrations, most commonly, are determined in raw
agricultural commodities (e.g. maize grains rather than popcorns). In GMO
applications, when estimating dietary exposure, these data are usually
linked to consumption data obtained from FAO food balance sheets derived
from data on production, imports, exports, domestic supply, etc.; in other
occasions the consumption data come from the Pesticide Residues Intake
Model (PRIMo), a model based on summary statistics of raw agricultural
commodity consumption. While these approaches permit the use of the
levels determined in the raw agricultural commodities, the dietary exposure
estimates may be in certain occasions rather inaccurate (e.g. there is no
possibility to discriminate between different food products).

The EFSA Comprehensive Database contains individual consumption data
with high level of details on the different consumed foods what allows the
identification of those that are relevant for the exposure estimations (e.g.
excluding oil when estimating exposure to proteins). Summary statistics
from the Comprehensive Database on chronic and acute consumption
are publicly available (https://www.efsa.europa.eu/en/food-consumption/

comprehensive-database), and are starting to be used to estimate dietary
o 18
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exposure in the most recent applications. By considering different
processing factors and recipes when using the Comprehensive Database
further refinement can be done ifneeded, e.g. when dietary exposure exceeds
a health based guidance value. EFSA is at the moment working on the
development of a database on consumption of raw agricultural commodities
based on the consumption data contained in the Comprehensive Database.
This database, developed applying a standard methodology through all
dietary surveys when disaggregating the consumption data of processed
foods into raw agricultural commodities, will allow a direct linkage with
the concentration data submitted by the applicants.

As commented above, Implementing Regulation (EU) No 503/2013
also requires a nutritional assessment to demonstrate that the GM food
is nutritionally equivalent to its conventional counterpart, taking natural
variation into account (comparative assessment). In this context the
Comprehensive Database plays again a key role since nutrient intake
assessments are carried out combining food composition data (e.g. from
the EFSA food composition database https://www.efsa.europa.eu/en/
data/food-composition) with consumption data from the Comprehensive
Database.




CHALLENGES IN IMPLEMENTING NATIONAL BIOSAFETY
FRAMEWORKS ON FOOD AND FEED SAFETY IN SELECTED
COUNTRIES FROM EASTERN EUROPE AND CENTRAL ASIA:

EXPERIENCES AND OUTCOMES FROM FAO PROJECTS

Nevena Alexandrova-Stefanova

Food and Agriculture Organization of the United Nations, Regional
Office for Europe and Central Asia

Key words: biosafety regulations, food/feed safety, thresholds, Eastern
Europe and Central Asia

Summary:

Agricultural research has enabled a growing populace to avoid
mass starvation by increasing much-needed food supplies, reducing hunger
and alleviating poverty. Nonetheless, agricultural production will need to
increase by 60% worldwide and double in the developing countries by 2050.
In order to maximize the benefits and minimize the risks of the technology
and in response to public concerns related to possible biodiversity loss
or potential health issues, the Cartagena Protocol on Biosafety to the
Convention of Biological Diversity (CBD), was internationally agreed in
2000 and entered into force in 2003. The Protocol contains procedures and
guidance that assists countries to deal with transboundary movement of
living modified organisms (LMOs) while countries adopt their national
legislations on biosafety, the latter being obligation to the Parties of the
CBD. The WHO-FAO Codex Alimentarius is also providing useful
guidelines to countries that enable developing and implementing the
food and feed safety legal requirements related to GMOs. The recent
FAO surveys and projects reveal the current challenges that countries
with economies in transition face in setting up biosafety and food safety
regulations, inspections, thresholds, low level and adventitious presence.
Very often, EU models are used as best practice instead of international
standards and agreements.




NETWORKING -A TOOL FOR FOOD SAFETY ACROSS
BORDERS

Cristina Aleixo

Instituto Nacional de Investigacio Agraria e Veterinaria Unidade de
Tecnologia e Inovacio Laboratorio de Microbiologia Agro-Industrial

Key words: harmonization, Food safety, Quality, Network

Summary:

In this presentation I would like to share what was the experience
and the importance of participating in the European network of GMO
laboratories and the impact, which has nowadays, to our lab for emerging

challenges on issues such as Food Safety, Quality and Laboratory
Accreditation.

LISTERIA MONOCYTOGENES — ITATOI'EH B XPAHUTE (0630p)

LISTERIA MONOCYTOGENES - A FOODBORNE PATHOGEN
(review)

HecucnaBa banrnesa u Banentun Pyces
Desislava Bangieva and Valentin Rusev

Otnen Xuruena, TeXHOIOTUS M KOHTPOJI HA )KUBOTUHCKUTE XpaHH,
BETEPUHAPHO 3aKOHOATEJICTBO U MEHUKMBHT, BeTepuHapen ¢akynrer,
Tpakuiicku yausepcuret, Ctapa 3aropa, bbarapus
Department of Hygiene, Technology and Control of Animal
Foodstuffs, Veterinary Legislation and Management, Faculty of
Veterinary Medicine, Trakia University, Stara Zagora, Bulgaria

Kniouoseu oymu: Listeria monocytogenes, cypogo MIAKO, JUCMEPUO3A,
0bwecmeeno 30pase, XpaHumenHu puckoge
Pe3rome

Listeria ~ monocytogenes € TIaTOTEHEH  MHUKPOOPIaHU3BM,




NPUYMHSBALL TEXKKH 3a00NIIBaHMS IO XOpaTa W JKUBOTHHUTE, KOETO
orpeneNisi M TojisiMara My 3HaYMMOCT 32 XyMaHHaTa W BETEpHHApHaTa
memunyHa. Toll € MMPOKO pa3nmpoCTpaHeH B OKOJHATA CpeAa M KaTo
MICUXPOTPOd € CIOCOOCH J1a ce HAMHOXKaBa B KOHTAMHHHUPAHUTE XpPaHU
J0pY TIpH XJIAaJUIHO ChXpaHeHHe. ToBa € cepHo3Ha MpennocTaBKa 3a
BBb3HHKBaHE Ha 3a00JsIBAaHUS ¢ Pa3HOOOpa3Ha KIMHUYHA CHMITOMATHKA
M BHUCOK JIETAIUTET. MHOXECTBO JJAaHHU CBHJIECTEJICTBAT 3a YECTOTATa Ha
NPOSIBIICHUE Ha JINCTEpUO3aTa MPU Pa3IMYHUTE PUCKOBU U BB3PACTOBU
IpynH, HO OCTaBaT HEIUATHOCTHLUPAHW WM HENOKIJIAJBAHH CITydaH.
To3u 0030p 00001maBa MO-CHBPEMEHHU JTaHHH OT MPOYYBAHUATA BBPXY
omacHUTe ceporunoBe Listeria monocytogenes, pUCKOBH 3a YOBEIIKOTO
37lpaBe U OCHOBHHUTE M3TOYHHUIIH 32 3apa3sBaHe Ha Xopara.

Key words: Listeria monocytogenes, raw milk, listeriosis, public health,
food hazards

Summary

Listeria monocytogenes is a pathogenic microorganism causing
severe diseases in humans and animals, which determines its great
importance for human and veterinary medicine. It is widely distributed
throughout the environment and as a psychrotroph is able to multiply in
contaminated foods even under cold storage. This is a serious precondition
for the occurrence of diseases with diverse clinical symptoms and high
lethality. Numerous data sources indicate the incidence of listeriosis at
different risk and age groups but still some cases remain undiagnosed or
unreported. This review summarizes more recent data from studies on the
hazardous Listeria monocytogenes serotypes risky for human health and
the main sources of human infection.




APPLICATION OF NEXT GENERATION SEQUENCING (NGS)
IN CHARACTERISATION OF UNAUTHORISED GMO IN FOOD
AND FEED

N. Papazova, M.-A. Fraiture, S. De Keersmaecker, N. H. Roosens

Scientific Institute of Public Health Platform Biotechnology and
molecular Biology GMO lab

Key words: GMO detection, PCR, molecular biology

Summary:

In the EU placing on the market of products derived from GMO
is strictly regulated. Each GMO event needs to pass a procedure for
authorisation requiring availability of qPCR event-specific method.
The food and feed products on the market are subsequently controlled
by the Control Authorities for the presence of authorised GMO and for
determination of their quantity in order to control the compliance with the
labelling legislation (ref).

However, several cases in the last 10 years demonstrated that GM
events that are not authorised in the EU can occur on the EU market in
products imported from third countries (e.g. Bt10 maize, LL601 and Bt63
rice). Moreover, these could be GM events that have never been authorised
even out of the EU and with limited knowledge on their structure and
transgenic elements present (e.g. GM events in rice products from China).
The current detection system aimed at detection of authorised GMO relies
on the detection of common transgenic elements and authorised GM events
by using real-time PCR. This analytical strategy works fine for the control
in function of labelling, but has limitations in regard to the detection of
unauthorised GMOs.

Next Generation Sequencing (NGS) in combination with PCR
based strategies can be a powerful tool for detection of unauthorised GMOs
in food and feed as it can be applied with limited a priori knowledge on the
GM sequence. Here, several examples of detection of application of NGS
in detection and characterisation of unauthorised GMOs will be presented.




CPABHUTEJIEH AHAJIM3 HA PUTOXMUMNYHUA CbCTAB U
OAPMAKOJIOI'MYEH IIOTEHIITUAJI HA APOMATUYHUTE
IMPOAYKTU OT EBJITAPCKATA ROSA ALBA L. 1 ROSA
DAMASCENA MILL.

COMPARATIVE PHYTOCHEMICAL ANALYSIS AND
PHARMACOLOGICAL POTENTIAL OF AROMATIC
PRODUCTS FROM BULGARIAN ROSA ALBA L. AND ROSA
DAMASCENE MILL.

Anmupa ['eopruesa', Enuna [[BeranoBa!, AnOena Anekcanaposa', AHHa
b b b
Jlo6pesa?, Munka Musnesa®

Almira Georgieva', Elina Tzvetanova', Albena Alexandrova', Anna
Dobreva?, Milka Mileva®

JlaGoparopus ,,CBOOOAHN paJUKaIHU MPOLECH , HAIIpaBJICHUE
,,DHOJIOTUYHY €(PEKTH Ha IPUPOIHU U CHHTETUYHH BEIECTBA,
Wuctutyt no HeBpoOuonorus, beirapcka Axanemus Ha HayKuTe, 2
WHcTUTYT MO po3ara U eTepuuHOMacieHuTe Kyntypu — Kasannsk, 3
JIaGoparopus ,,MoaudukaTtopu Ha OMOIOTMUYHKS OTTOBOP M NAaTOreHe3a
Ha BUPYCHUTE MHPEKINH ", HarpaBieHue ,,Bupyconorus®, MHCTUTYT 110
Muxkpo6uomnorus ,,Ctedan Anrenos, BAH

Institute of Neurobiology, BAS, Department “Biological Effects of
Natural and Synthetic Substances”

Kniwowuoseu oymu: Rosa alba L., Rosa damascena Mill., apomamuunu
nPOOYKmMuU, AHMUPAOUKATIHA U AHMUMUKPOOUATHA AKMUBHOCH
Rosa alba L.

Pe3rome:

Po3oBOoTO Macnmo, Boma u aOCOJIO0 ChABPKAT BaKHU apOMAaTHU
1 JCTIINBU ChCAUHCHUA, Hopazm KOUTO Ca cpe/t[ Haf/'I-IlCHHI/ITe CypOBI/IHI/I
B XpaHWTEJTHaTa, MapproMepuifHaTa, KO3METHYHaTa W (hapMaleBTUYHA
MPOMHUIIJIEHOCT. B XpaHWUTETHO-BKycOBaTa MPOMUIIUIEHOCT T€ Ce€
W3TOJI3BAT B MTPOU3BOJICTBOTO HA CIAJAKAPCKU U3IEIHUS U HAITUTKH, TIOPAIH
BKYCOBHUTE U apOMaTHU MM CBOMCTBa. LlenTa Ha HacTOAIIETO M3CIEABaHE




oeme ma ce cpaBHH XpomaTtorpadckusi mpodui, aHTUMUKPOOHUTE U
AHTUOKCHJAHTHUTE aKTHBHOCTH Ha PO30BaTa BOJA, MAacjo W aOCONI0 Ha
obnrapckara Rosa alba L. u Rosa damascena Mill. Marepuanu u meToau:
ETepuuynute Macna v XuApo30iu Osxa MOTYICHH Ype3 XHUIPOACCTHIIAINS,
a a0bCoJIOTO OT JIBETE PO3U Ype3 CEIIEKTUBHA CKCTPAKIHs. AHAIU3BT
Ha cbcraBa uMm Oe HampaBeH upe3 GC/MC. Pesynratu: Bb3 ocHOBa Ha
GC-MS ananu3a, KOMIOHEHTHTE Ha Macjara ce pas3jieiiixa B CIEIHUTE
Ipylny: MOHOTEPIIEHHU, BBIVIEBOAOPOAM C Ib/KMHA Ha Bepurara Cl15 —
C31, ¢eHWIMPONaHOMIN W TPHUTEPICHOUIU. XHIPO30TBT OT Ostata
po3a ChABpIKAIIE IMOYTH TPU ITBTU TOBEYE MOTUPEHOIU B CPaBHCHHE C
xuapo3ona Ha Rosa damascena. CkeBUH/IKBP MOTCHIMATBT HA MAacIOTO
ot Rosa alba L. cipsmo DPPH paaukanure Oerie 3HAYUTEITHO MMO-BUCOK
ot To3u Ha Rosa damascena Mill, cb1o Taka MOTEHIIMAIBT HAa po30oBaTa
Boza ot Rosa alba L. kato Bomopa3TBOpUM aHTHOKCUIAHT OCIIe IMO-TOJSM
or xuaposona Ha Rosa damascena Mill. AHTUMHKpPOOUATHUAT e(]EKT,
M3pa3eH KaTo MUHUMajIHa WHXuOHTOpHa KoHIeHTpauus (MUK), mokasa,
4ye eTepUYHHUTE Maciia OT JIBETe PO3U M TEXHHUTE WHTPATUCHTH UMAT TI0-
cimaba akTuBHOCT cripsimo ['pam-monokutenaute Enterococcus faecalis B
CpaBHEHHE ChC Streptococcus mutans, HO MO-BUCOKAa aKTUBHOCT CIPSIMO
I'pam-orTpunarennure maroreHu Agregibacter actinomycetemcomitas. be
onpeneneHa MUK na macimo ot Rosa. alba L. - 0.45 mg.mL-1, u MUK
Ha CTaHJApTHUS aHTUMUKpoOWaneH areHT Vancomycin - 1.8 pg.L-1.
3akmoueHue: PesynTaruTe mmoka3axa BB3MOXHOCT 3a IPHIOKECHUETO
Ha apoMarmuHuTe mpoayktu oT R. alba L. and R. damascena Mill. B
XPaHHUTEITHO-BKYCOBATa MPOMHIIUICHOCT KAaTO HETOKCHYHHU aHTUOKCUIAHTH
Y aHTHOAKTEepPHAIIHU areHTH.

Key words: Rosa damascena Mill., aromatic products, antiradical and
antimicrobial activity

Summary:

Containing important aromatic and volatile compounds, rose oil,
rose water and rose absolute are among the most valuable raw materials
of food, perfume, cosmetic, and pharmaceutical industries. In the food
industry they are used in the production of biscuits, cakes, confectionery
products, and beverages due to its taste and aromatic qualities. Aim: In the
present study, we compared the chromatographic profile, antimicrobial and
antioxidant activities of rose water, rose oil and rose absolute from Bulgarian




Rosa alba L. and Rosa damascena Mill. Materials and Methods: Essential
oils and hydrosols were prepared by hydrodestilation and analyzed by GC/
MC. Rose absolutes were prepared by selective extraction. Results: Based
on GC-MS analysis of the components of the oils could be divided into the
following groups: monoterpenes, hydrocarbons with chain length C15 -
C31, phenylpropanoids and triterpenoids. Hydrosol of the white rose was
almost three times richer in polyphenols compared to Rosa damascena. The
potential of Rosa alba L. oil to scavenge DPPH radicals were significantly
higher than Rosa damascena Mill., as well the potential of hydrosol of
Rosa alba L. as water-soluble antioxidant was higher too. Antimicrobial
effects of both oils expressed as minimum inhibitory concentration (MIC)
indicated that aromatic products and their ingredients were less active
against Gram-positive Enterococcus faecalis as compared to Streptococcus
mutans. They showed higher activities against Gram-negative pathogen
Agregibacter actinomycetemcomitas, MIC of Rosa. alba L. essential oil
was 0.45 mg.mL-1, and MIC of standard antimicrobial agent Vancomycin -
1.8 ng.L-1. In conclusion, the results suggested a possibility for appling R.
alba L. and R. damascena Mill. aromatic products as nontoxic antioxidants,
as well antibacterial agents in food industry.




HOBMU ITOAXO/U 3A BbP3A JETEKINA HA YERSINIA
ENTEROCOLITICA N HABJIITOAEHUE B CBUHE 3A KJIAHE

NEW APPROACHES FOR FAST DETECTION OF YERSINIA
ENTEROCOLITICA AND SURVEILLANCE IN SLAUGHTER
PIGS

Mas 3axapueBa, Mas Anrenoscka, Jlrommuna Jlumutposa, sa
[IBeTkoBa, Bukropus Tenera, En3 Ban Konu, Mapk Xenapukc, Xpucro
MunagunoB Haliencku

Maya Zaharieva, Maya Angelovska, Lyudmila Dimitrova, Iva
Tsvetkova, Victoria Teneva, Els van Collie, Mark Heyndricks,
Hristo Miladinov Najdenski

WuctutyT no mukpobuomnorus ,,Crepan Aurenos”’, BAH

The Stephan Angeloff Institute of Microbiology, Bulgarian Academy
of Sciences

Kniwouoeu oymu: iiepcunuosa, ceune 3a kiawe, 6vpza demexyus, LAMP,
nabnooenue na Y. enterocolitica

Pe3rome:

Mepcunnosara e Tperata Haii-4ecTo JIOKIajBaHa 300H03a B EC
or 2014 r. Hacam. OCHOBEH NPUYMHUTET B PETUCTPUPAHUTE CIIy4au MPU
XOpa U JKUBOTHHTE € Yersinia enterocolitica (serotypes O:3, 0:9, 0:5,27).
Camo Hsikonko crpaHu-uieHku Ha EC nokmanBaTr JaHHU OT HAOMIOeHUE
Ha Yersinia. CtanmapTHuTe OaKTEPUOJIOTHYHU METOIU Ca BPEMEEMKHU
U TPYIOEMKH, JOKAaTO KOHBEHIIMOHAIHUTE MOJEKYIIPHO-ONOIOTHIHI
TECTOBE Ca C HUCKA YYBCTBUTEIHOCT. B TOBa M3cienBane HUE HApaBUXMeE
CKPUHUHT Ha IPpOoOH OT KJIAHMYHH [TpaceTa 3a HaIm4yreTo Ha Y. enterocolitica
u pazpaboruxme crenududeH, yyBcTBUTeNeH U eBTUH LAMP-6azupan
IIPOTOKOJI 332 Obp3a AETEKIMsI Ha IaTOr€Ha.

MeTtoaurte, U3MNON3BAaHM B TOBa U3CJEIBaHE BKIIOYBAXa
oakrepuomnorus (BS ENISO 10273-2003); mupektao u3oiupane va JIHK ot
npo6u; PCR 3a cenexktuBHOCT Ha npaitmepure; TagMan-qPCR; [Ipumkoso
menuupana JIHK ammmudukanus (LAMP). [IHK Oede uzonupana ot 16




mama Y. enterocolitica (6 matorennu, ceporunore O:3, O:5, 0:8, 0:9u 10
HernatoreHHu) u 16 apyru ['pam (-) u I'pam (+) GakTepuanHu BUAOBE.
Ot 00110 276 Ip06M, 19 Gs1xa mo3uTHBHU 32 Y. enterocolitica. bsxa m3npanu
npaiiMepy, KOMIUIEMEHTapHH Ha reHa phoP, xouto moka3axa BHCOKa
CEJICKTMBHOCT 3a IMaTOreHHH amMoBe Y. enterocolitica. UyBCTBUTETHOCTTA
Ha LAMP 6emie tectBana ¢ uncra JJHK B konnentparus or 1 go 10 JHK
konus Ha peakuus. YysctBurenHoctra Ha LAMP Tecta B M3KyCTBEHO
KOHTAMHUHHMpaHU TpoOuW, oOmpeneieHa C [BETHA peakmus U Trell
enektpodopesa, Oeme uaeHTHYHAa ¢ Tasw Ha TaqMan-qPCR meroma mu
Oerre mMo-BUCOKA OT Ta3M Ha KoHBeHInoHanHust PCR monxon.

B 3akmroueHue, HammTe pe3yaTaTH MOKA3BaT, Y€ HM3CIIEABAHUTE
TPyl CBHHE 3a KJIaHE HOCST NaroreHHW Oaktepuu Y. enterocolitica
B TOH3WJIHMTE II0 BPEME Ha KJIAHETO M MOTrar Ja MPEeJICTaBIIsABAT PUCK 3a
koHcymaropute. MerogsT LAMP e HanexeH, Obp3 U CENEeKTUBEH, KaTo
MOBUIIIABAHETO HA HEroBaTa YyBCTBUTEIHOCT B KIAHUYHU MPOOH 3aBUCHU
OT ONTHUMU3AIMATA HA TPOTOKOJIUTE 3a JUPEKTHO n3osmpane Ha JIHK.

Key words: Yersiniosis, slaughter pigs, fast detection, LAMP, Y.
enterocolitica surveillance

Summary:

Yersiniosis is the third most commonly reported zoonosis in the
EU since 2014. The main causative agent in human cases and animals
is Yersinia enterocolitica (serotypes O:3, 0:9, 0:5,27). Only few EU
states report data for Yersinia surveillance. The standard bacteriological
methods for detection are time consuming and laborious; the conventional
molecular biology tests have low sensitivity. In this study, we carried out
a screening of slaughter pig’s samples for the presence of Y. enterocolitica
and established a specific, sensitive and inexpensive LAMP protocol for
fast detection.

The methods applied in this study included: bacteriology (BS EN
ISO 10273-2003); direct DNA isolation from pig‘s samples; PCR for
primers selectivity; TagMan-qPCR; Loop mediated DNA amplification
(LAMP). DNA was isolated from 16 Y. enterocolitica strains (6 pathogenic,
serotypesO:3, O:5, O:8, O:9 and 10 nonpathogenic) and 16 other Gram (-)
and Gram (+) bacterial species.

Out of 276 pig samples 19 were positive for Y. enterocolitica. The
primer set used was complementary to the gene phoP and showed high




selectivity for pathogenic Y. enterocolitica strains. The sensitivity of LAMP
performed with pure DNA input was 1 to 10 DNA copies per reaction. The
sensitivity of the LAMP reactions in contaminated samples determined
through direct dye visualisation and gel electrophoresis corresponded to
that of the TagMan-qPCR method and was higher than the conventional
PCR.

In summary, our findings indicate that the examined groups of pigs
carry pathogenic Y. enterocolitica on their tonsils at the time of slaughter
which has an importance for the health risk in consumers. The LAMP
method is reliable, fast and selective but further optimisation of the DNA
isolation protocol is needed in order to enhance the sensitivity of the
reaction.

300HO3A U 3AIUVIAXA: XEITATUT E I1P1 CBUHE U B
BbJITAPUA

A ZOONOTIC THREAT: HEPATITIS E VIRUS IN PIGS AND IN
BULGARIA

Wins Haues, Mapus [Iummumesa, Poman [lenosuu, Marnanena
baiimakosa, [Imamen Mapynos, JInnus [lexoBa
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Knrwuoeu oymu: xenamum E, ceune, bvreapus

Pe3rome:

O0630pen marepuan BepxXy xenarut E Bupycnara undexmms (HEV)
C aKLEHT CBUHE — EMUJEMHUOJIOTHS, €THOJOrUs, KIMHUYHA KapTUHA U
nuarHoctuka. [IpenocraBar ce Hal-HOBUTE NaHHHU 3a xematut E u mpu
Xopa, BKIouuTenHO U B bbarapus. OOpbiia ce ocobeHO BHHMaHUE Ha
KOHCTaTUTHPAHUTE B bbIrapus 3a mbpBH MBT clydyad Ha HHDEKIHUATA
npu cBuHe npe3 2017 . OT ABa pa3IMyYHU HayYHU KOJIEKTHBA. KOJIEKTUBBT
Ha Ma3zajoBcka M ChTp. J0Ka3Ba MH(eKHHuiATa B 34 KPBBHU CEPyMHU OT
uscnensanu 45 (75.5%). ABropute noiay4yaBaT peKOMOMHAHTHUS IPOTEUH
HEV 110-610 B pactenuero Nicotiana benthamiana u ro mpenopb4Bar aa
ObJe U3MON3BaH KaTo quarHoctudeH antured npu ELISA 3a ompenensine
Ha aHTU-HEV cepyMHM aHTHTENAa — YOBEWIKM U CBUHCKU. KOJNEKTUBBT HA
[IumMuIeBa u ¢bTp. MPaBU MBPBOTO CEPOCTUAEMHUOIOTUUHO U3CIIEABAHE
/paiion Ha Ilazapmkuk n CrnuBeH/ W yCcTaHOBSiBA B 4 OT HM3CIICABAHH 5
ceunedepmu (80% ) anturenana HEV. ®epmure ca che ceponpeBaieHTHOCT
npu oroutute npacera 50% (n=44), npu noxpacreamute 29.2% (n=41),
WM cpenHa cepomnpenaneHToct ot 40% (n=85).

Key words: hepatits E, pigs, Bulgaria

Summary

Current knowledge on hepatitis E virus infection (HEV) with
an accent on pigs - epidemiology, etiology, clinical signs and diagnosis.
Presented is the latest data on hepatitis E in humans as well, including
in Bulgaria. Emphasis is placed on the first cases of swine HEV in 2017
from two different scientific teams in Bulgaria. The team of Mazalovska
et al., 2017 confirmed the infection in 34 blood sera from the 45 examined
(75.5%). The authors received the recombinant HEV 110-610 protein
from the Nicotiana benthamiana plant and recommended it to be used as
a diagnostic antigen in ELISA to determine anti-HEV serum antibodies
- human and porcine. The team of Pishmisheva et al.,2017 made the first
seroepidemiological study /region of Pazardzhik and Sliven/ and found
HEV antibodies in 4 of the 5 farms (80%) tested. Farms are seroprevalent
in the weaned piglets 50% (n=44), in the fattening pigs 29.2% (n=41) or
mean seroprevalence of 40% (n=85).




[TPEAM3BUKATEJICTBA U ITPOBJIEMU I1PU PEI'YIIMPAHE HA
XPAHUTEJIHU TOBABKHA
CHALLENGES AND PROBLEMS OF FOOD SUPPLEMENT
LEGISLATION

Becenka Jlynesa
Vesselka Duleva

HanmonasneHn neHTsp no oOIIeCTBEHO 3paBe U aHAIU3U
National Center of Public Health and Analyses

KuouoBu aymu: xpanumennu 000a6KuU, 3aKOHOOAMENCMB0, GUMAMUHU,
MUHepanu, pacmeHust, 30pagHu npemeHyuu

Pesrome:

3HAYUTEITHOTO THPCEHE M YIIOTpeOara Ha XpaHUTEITHH T0OABKHU OBHINIABAT
M3HMCKBaHUATA KBbM OCHUTypsiBaHe Ha Oe3omacHocTra uM. CBoOOIHATa
THPrOBHSI, JIOSUTHATA KOHKYPEHIIMS Ha TIa3apa ¥ OIMa3BaHE 3]PaBETO
Ha TOTPEOUTEIUTE ca MPHOPUTET HAa XapMOHHU3HWPAHOTO EBPOMEHCKO
3aKoHOAATeICTBO. [IpecTaBeHn ca OCHOBHUTE 3aKOHOIATCITHN U3HCKBAHUS
B EBpomeiickust ¢hbi03 KbM MPOM3BOJCTBO M Mpe/IaraHe Ha XpaHUTEITHU
nobasku. OYepTaHu ca acleKTUTE Ha XapMOHHM3UPAHE U TPAHCIIOHUPAHE
Ha EBPOICHCKOTO 3aKOHOMATEJICTBO, CBIIECTBYBAIIMTE MNPOOJIECMHU IPH
MPWJIATAaHETO MY U OBJICIIUTE MMOTPEOHOCTH 3a TO-II'BJIIHO XapPMOHU3HPAHE
Ha HEPEelICHH KbM MOMEHTA €JIEMEHTH Ha PEryJIHpaHe KaTo ONpeaeisHe
Ha MAaKCHMAaJIHU HMBA HA BUTAMUHHU U MUHEPATU U CIUCHK C pa3peiieHu
pacTeHHs 3a M3MOJI3BaHe IPU MPOU3BOICTBO HA XPAHUTEITHH JOOABKH.

Key words: food supplements, legislation, vitamins, minerals, herbs,
health claims

Summary:

Significant demand and use of food supplements increase
requirements to ensure their safety. Free trade of goods, fair competition
in the market and consumer health is the main priority of harmonized
European Food law. The basic European legislative requirements for
production and marketing of Food supplements are presented. Outlines
the main aspects of harmonization and transposition of EU Food Law,




problems of implementation and future needs for harmonization of
currently unresolved elements of legislation of Food supplements such as
the setting of maximum levels of vitamins and minerals and a list of plants
that are authorized for use in the production of Food supplements.

TEHHU BAKCUHMU — TIPUJIOKEHUE BbB BETEPUHAPHATA
MEJULIAHA
GENETIC VACCINES — APPLICATION IN VETERINARY
MEDICINE

Paiiko Ilemes
Rayko Peshev

Hanuonanes 1narHoCTUYEH Hay4YHOU3CIIEI0BATEIICKH
BETCPUHAPHOMEIUITMHCKH UHCTHUTYT, ~ipod. aA-p. I ITaBnos”, rp. Codus

National Diagnostic Research Veterinary Medical Institute, “Prof. Dr.
G. Pavlov “, Sofia

Kniwouoeu oymu: saxcunu, supycu, pekomounanmua JJHK mexnonoeus

Pesrome:

Bakcunute mpencTaBisABAT KMBH WIM WHAKTUBUpAHU (yOUTH)

UMYHOTIPO(UIAKTUYHA TPOAYKTH, W3MOJI3BaHU 32 TPOTEKUHUs Ha
KUBOTHUTE OT WHQEKIMOo3HN 3abonsBanus. (OcCHOBaBaiikm ce Ha
OMOJIOTUYHHUTE CBOMCTBA HA BAKCMHAITHUTE MPOIYKTH M HA 0COOCHOCTHUTE,
CBbp3aHM C 0€30I1aCHOCTTA, BAKCHHUTE 3a BETEpUMHApHA ymnorpeda ce
paznmensaT Ha: | rpyma, KosITO BKJIIOYBA HEKU3HECTIOCOOHW WU yOWUTH
IIPOAYKTHU, KOUTO MPE/ICTABIABAT HE3HAUUTEJIEH PUCK 3a OKOJIHATa Cpela,
II rpymna BakcWHU, CHABPKAIIN KUBU MHUKPOOPTaHU3MH, MOAU(UIIIpaHU
ype3 n00aBsiHe WM JeJeTHpaHe Ha eIuH Wiu noseue renu, III rpyma,
IIPY KOUTO C€ U3I0JI3BAT KUBU BEKTOPH 3a IPEHACSIHE HA PEKOMOWHAHTHU
YY1 T€HH, KOUTO KOJMPAT UMYHU3UPALIUTE aHTUT€HU.
J’KuBrTe BakCMHU CE€ MPUTOTBAT OT CJ1a00 BUPYIEHTHU TEPEHHU H30JIaTH
Ha 0aKTepUH UM BUPYCH, WIH Ype3 TAXHOTO acHpaHe Mpe3 JabopaTopHu
KUBOTHH, KJIEThYHHU KYJITypU WM KOKOLIM eMOpuoHHU. 3a Oopba c mana
0s1xa pa3pabOTEeHH, T.HAP. BUCOKO MPEUNCTECHH BAKCUHH.




Upe3s n3non3pane Ha nporeaypute Ha pekomOnHanTHata JIHK Texnonorus
C€ OCUTYpHXa Bb3MOXXHOCTH 32 ITPOU3BOJICTBO HA TCHHH BaKCUHU
MapkepHuTe BaKCHHH Ca TOJIYYEHHU 4pe3 JeNelus Ha ONpeeIeHH TeHH,
WM BMBKBaHE Ha TE€HU, KOUTO KOAMPAT CICHU(PUIHUTE UMYHHU3HPAITH
AHTUTCHHU OT MUKPOOpPTaHU3Ma.

BekTopHu BakCcHHHM, ca TMOMYYEHHU UYpE3 W3IOJI3BaHE HAa BHUPYCH C TOJSIM
reHoM (IIapKOBH, XEPIIECHU U aJCHOBUPYCH) KaTO BEKTOPH, B KOMTO ca
EKCIIPECUpaHu ONpENEICHU IPOTEHHH OT MPHUICITHUTE BUpycH. Upes
W3MOJI3BaHe Ha OaKyJOBHPYCHA CHUCTEMa WJIM BHPYCH Ha IIapKaTa WU
CBHUHCKUS XepriecBupyc 1 e pa3paboTeHa CyOeMHMYHA BaKCHMHA CPEILy
yymara 1o cBuere. Pazpaborenu ca u JIHK BakcuHM, mpy KOUTO TUPEKTHO
B KIETKHTE Ha TOCTONPHEMHHKA C€ BKapBa OaKTepHallHAa IUIa3MHUIHA
JIHK, xosTO KOIMMpa MMYHH3UpAIl aHTUTEH. J[pyrn MHOTO MEepCreKTUBHU
3a OBJCIIO M3MOJI3BAHE Ca T.H. “SJTMBH BaKCHMHHU'‘, IPH KOUTO PACTCHHS
eKCITpecHpar pazandeH Opoi Uy>KI1 MPOTEUHH U pa3indeH Opoil TpaHCTeHU
10 €JIHO W ChINO Bpeme. braromapenue Ha oOparHaTa reHEeTHKa 0COOEHO
npu BupycHu ¢ HeratuBHH PHK Bepuru € Bb3MOXKHO KIIOHHpaHE Ha IETHS
BHpPYCEH IreHOM M KoHcTpyupane Ha PHK Bupycu upe3 pekomOMHaHTHa
TexHoJorHs. To3W MOaX0M ce M3IT0JI3Ba 3a pa3paboTBaHE Ha aTCHYHMpaHa
BaKCHHA CpeIly BUpyca Ha MHGIIyEHIIaTa 1Mo MTUIIMTE Ype3 OTCTPaHSIBaHE
Ha OCHOBHHSI aMHHOKHCEIMHEH OCTAaThK OT MACTOTO Ha pasleNBaHETO Ha
XeMarTyTHHUHOBUS T¢H.

[Ipyn mpunmaraHeTo Ha BCHYKHM BAaKCHMHHM € HEOOXOIMMO J1a C€ HalpaBH
OIICHKA Ha PHCKa 3a OKOJIHATA CPe/Ia M 3[PaBETO Ha )KMBOTHHUTE M YOBEKA,
0COOEHO TIPH M3IMOJI3BAHETO HA BAKCHUHHU CPEINY 300HO3HH 3a00JISIBaHHMS.
EBpomneiickusT cbr03 € W3roTBWI JneiicTtBama gupektuBa 2001/18/3a
M3TI0I3BAHETO HA )KMBU PEKOMOMHAHTHN BEKTOPHHU BAKCUHU 32 BETEpUHAPHA
yrotpeoa.

Key words: vaccines, viruses, recombinant DNA technology

Summary:

Vaccines represent live or inactivated (killed) immuno-prophylactic
products used to protect animals from infectious diseases. Based on the
biological properties of the vaccine products and the safety features,
veterinary vaccines are divided into: I group that includes non-viable
or killed products that pose a minor risk to the environment, II group of
vaccines containing living microorganisms, modified by the addition




or deletion of one or more genes and third group using live vectors for
transferring recombinant foreign genes encoding the immunizing antigens.
Live vaccines are prepared from mildly virulent field isolates of bacteria
or viruses or by their passage through laboratory animals, cell cultures or
hen embryos. To combat foot-and-mouth disease have been developed, so-
called highly purified vaccines.

By using the recombinant DNA technology procedures, opportunities have
been provided for the production of gene vaccines.

Marker vaccines are obtained by deletion of certain genes or insertion of
genes that encode specific immunizing antigens from the microorganism.
Vector vaccines are produced by using large genome viruses (poxviruses,
herpes and adenoviruses) as vectors in which certain proteins from the
target viruses are expressed. By using a baculovirus system, poxviruses
or swine herpesvirus 1, a subunit vaccine against classical swine fever
has been developed. DNA vaccines have been developed in which
bacterial plasmid DNA is directly inserted into host cells which encodes
an immunizing antigen. Other very promising for future use are so called
“Edible vaccines,” in which plants express a different number of foreign
proteins and a different number of transgenes at the same time. Thanks
to reverse genetics, especially in viruses with negative RNA chains, it is
possible to clone the entire viral genome and construct RNA viruses by
recombinant technology. This approach is used to develop an attenuated
avian influenza virus vaccine by removing the major amino acid residue
from the cleavage site of the haemagglutinin gene.

When applying all vaccines, it is necessary to assess the risks to the
environment and animal and human health, especially when using vaccines
against zoonotic diseases. The European Union has drafted an existing
Directive 2001/18 / EC on the use of live recombinant vector vaccines for
veterinary use.




OLIEHKA HA bNOJIOI'MYHMA PUCK TTPU IOBHBA HA J1MIBU
YEPHOMOPCKU MUAU
BIOLOGICAL RISK ASSESSMENT OF IN THE PRODUCTION
OF WILD BLACK SEA MUSSELS

npod. 1-p Mopman Toros, t1. ac. a-p leprana Kpymopa-Bniruesa
Professor Yordan Gogov,
chief assisstant Gergana Krumova-Valcheva

bearapcka aconumanus Ha akpeAUTUPAHUTE Ja0OPATOPUU 3a aHAIINU3 U
TUarHocTuka HaruoHaneH quarHoCTHYeH HayYHOU3CIIeI0BaTeICKU
BCTCPUHAPHOMCIAUIIMHCKHA UHCTUTYT
Bulgarian association of accredited laboratories for research and
diagnostics/National Diagnostic and research Veterinary medical
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Knrouoeu oymu: oyenxa na pucka,b6uonocuuen puck, 4epHOMOPCKU Muou,
E. coli

Pe3rome:

B akBaropusTa Ha OBJITapCKOTO YEPHOMOPCKO KpanOpexue mma
ONarompUsATHU YCJIOBUS 3a Pa3BUTHE HAa MOpPCKHTE MekoTenu. Cpen Tax
BOJICIIO MSICTO 3aeMaT MuauTe oT Buaa Mytilus galloprovincialis. OcBen
TSAX OMPE/IEIICHO MPOMHUIIUICHO 3HAUCHUE UMAT U HIKOU TPEACTABUTEIN OT
pomoBere Mytilaster, Mya, Donax, Chamella (Venus) u ap. /loOuBbsT Ha
JIUBU MHUJU OT €CTECTBEHHTE UM MECTOOOMTAHUS, KAKTO U OTIIIEKIAHETO
Ha KyJTUBHPAHH MHJIU B CICIHAIHO U3rpajicHU (epMH € perilaMeHTHpaH
ChC CICHHMATHU PA3MOpPeN0M B  EBPONCHCKOTO W HAIMOHAIHO
3aKOHOJATEJICTBOTO B 00JaCTTa HAa XpaHWUTE. MHUJIUTE ca JAByYepYITUECTH
MEKOTeIH C (PUITHPHO XpaHEHEe, MPH KOETO B OpPTraHM3Ma MM OCBEH
XPaHUTEJIHA BEIIECTBA TMOCTBHIIBAT M PEAWIIA 3aMbPCHTEIH, HAMHUPAIIU
ce BbB MOpCKara BOJIa, MAChKa, THHATA, (PUTOIIAaHKTOHA U JIp. OOMITHOTO
3aMbpCsIBaHE Ha YEPHOMOPCKOTO KPaOpeKHUE B ONIPE/ICIICHN aKBATOPHH C
HEMPEYUCTCHU OTIIAIHbUHU BOJU OT MPOMHUIIUICHH 00EKTH, KaKTO OUTOBaTa
M KaHaJM3allMOHHA MpeXa B ypOaHWU3WPAHHUTE TEPUTOPHH, Cbh3JaBaT
YCIIOBUSI 32 BB3HHKBAaHE Ha OWOJIIOTWYCH, XUMUYCH/TOKCUKOJIOTHYCH U
(U3HYECKH PUCK MPH JTOOMBA HA YePHOMOPCKH MUU. ChIECTBEHO MSCTO
MIPH OIICHKATa Ha PUCKa CE OT/IaBa Ha OMOIIOTUIHHUTE OTIACHOCTH, KOUTO Ca




OTIpe/ieNICHN KaTo BOJEIIM B CUCTEMaTa 3a yIpaBlieHHue Ha 0€30MacHOCTTa
Ha JBYYEpPyMUECTUTE MEKOTEH, MPEjIaraHy Ha masapa. [IbpBuTe CTHIIKU
B bbarapus oTHOCHO KOHTpoOJa BbPXY Ka4eCTBOTO M O€30MacHOCTTA MPHU
N00WBa Ha )KUBU YEPHOMOPCKH MHJIA OT €CTECTBEHUTE UM MECTOOOUTAHUS
ca HampaBeHH B kpasg Ha 60-Te u Hauanoto Ha 70-Te TOAMHU HAa MUHAIHS
Bek. B BJIC 7800-75 ca BbBeeHM KOHKPETHU M3UCKBaHUS KbM YKUBUTE
Muau oT Buaa Mytilus galloprovincialis, mpeanasHaueHu 3a KOHCyMAaIus
u npepaborka. OcBeH, ye TpsiOBa Ja ca YJIOBEHM B PAaliOHM C YHCTa
MOpCKa BOJa, MUIHUTE CJIEBA Jla ca KHUBH, J0OpEe MOYHCTEHU OT ISICHK
U JIPYTH 3aMBpPCIBaHUSA. 3aIBIDKUTEIIHO € Jla ca MpeKapald Mepuoj Ha
CaMOOYHCTBaHE CJIeJl YJIOBa B UKCTA MOJICOJIEHA UM MOPCKa BOJa B CIIOM
1o 20-25 cm u Temneparypa ot 4 1o 150C 3a 48 vaca B Gaceitn win 24
gaca B Mopcka Bozaa. OOmusT Opoil Ha aepoOHHUTE MHUKPOOPTraHU3MHU B
npeyucTeHnTe MHUIM He TpsiOBa na mpeBumasa 80 000, KOTUTHTBPBHT
na Obae Haj 1, ¥ MaTOreHHW MHUKPOOPTraHU3MU J1a HE C€ yCTaHOBSBAT.
B akTyasHOTO €BpONENCKO 3aKOHOJIATEJICTBO Ca BBBEAEHU CTPOTH
pasnopendu 0OTHOCHO A00MBa, peanu3anusaTa U oQUIMATHUS KOHTPOJI Ha
KUBUTE JIByUEPYMICCTH MEKOTETH. KOMITETEHTHUST OpraH € 3abJDKCH Ja
OTIpe/IeTT! MECTOMOJIOKEHUETO U TPAHUIIMTE Ha MPOU3BOIACTBEHUTE 30HH,
knacuduuupanu B 3 kareropun — A, B u C B 3aBHCHMOCT OT CTETIeHTa Ha
¢dekaHo 3ambpcsBane ¢ E.coli. 3a menra e HeoOX0aUMO J1a C€ M3TOTBU
IIaH 3a MpoOOB3eMaHe OT MPOW3BOJACTBEHUTE pailoHH, reorpadckoTo
pasmpeneieHle Ha MecTaTra 3a B3eMaHe Ha MpoOu, dYecToTara Ha
mpoOoB3eMaHe, ¢ KOSTO Ja Ce TapaHTHpa MPEACTABUTEIHOCT Ha JIAHHUTE
3a ChOTBETHHUS MPOU3BOACTBEH paiioH. [lpu pa3zpaboTBane Ha rIaHOBETE
TpsiOBa Ja ce OTYUTAT KOJICOaHWsITAa B MHUKPOOHHUs cTaryc/(peKasiHOTO
3aMbpcsiBaHe, HAIMYHETO Ha TOKCHYEH (UTOIJIAHKTOH B MOpCKara Boja
u jap. daxropu, ompemensm OWOJIOrHYHATA OE30MAaCHOCT HA MHJIUTE.
[Ipu xnacuduumpane Ha TPOU3BOACTBEHUTE PAMOHU 3aIBIDKUTEIHO CE
MPaBM OMUC HA U3TOYHUIUTEC HA OMOIIOTUYHUTE OMACHOCTH OT YOBEIIKU
U KUBOTUHCKU MPOU3XOJ, XapaKTepHCTUKAaTa Ha 3aMbPCSIBAHUATA OT
OMOJIOTHYEH TPOU3XOJ, TAXHATA IUPKYJIAIMS Bh3 OCHOBA HA MOPCKHUTE
TEUeHHUs, OATUMETPUATA, IIUKBJIA HA PUIUBUTE U OTIIMBUTE B CHOTBETHUS
paiion. Korato pesynratute OT aHaAJIM3UTE TNOKa3BaT, Y€ 3ApPaBHUTE
CTaH/JapTH 32 MEKOTEJIUTE HE Ca U3MBIIHEHH U 3[IPaBETO HAa MOTPEOUTETIS €
M3JI0KEHO Ha PUCK, KOMIICTCHTHUST OpTraH CJIe/[Ba J]a 3aTBOPH ChOTBETHATA
MIPOM3BOACTBEHA 30HA U Ja CIpe ChOMpPAHETO Ha KUBU JABYUEPYMUECTH
mekorenn. B Permament (EO) Ne2073/2005 ca BbBeIeHU MUKPOOHOIOTHYHU




KPUTEPUH 3a OIICHKA Ha JKUBUTE JBYUYEPYMUECTUTE MEKOTENH, TyCHATH Ha
ra3apa ¥ B CpOKa M Ha TOJTHOCT — M3CTIe[BAT Ce SEMHUIIN,BCSIKA OT KOUTO Ce
cbCcTOM Hali-manko oT 10 otnennu muau. ChIVIaCHO BbBEIEHUTE KPUTEPHH
TIPY M3CIIe/IBaHE Ha 5 €IMHUIIM IByYEPyITYECTHTE MEKOTENIN HE Ce JIOIyCKa
Hanuyue Ha Salmonella B 25 g ot mpoaykra (Meco U BBTpEUYEPYITKOBA
teunoct). CpabpxanneTo Ha E.coli He TpsiOBa ma mpeBumasa 230 MPN
B 100 g Meco u BbTpeuepynkoBa TEUHOCT. B eqHa oT 5-Te u3cienBaHu
eIMHUIM o0aye ce rormmycka koaunaectBoro Ha E. coli na 6b1e B rpanunuTe
Mexay 230 u 700 MPN B 100 g Meco 1 BbTpeuepyIkoBa TEYHOCT. JKUBUTE
JByYEpyMUeCTH MEKOTENH TpsAOBa Aa ObJaT M3CIIEABaHU U 33 HAJMUUE Ha
Mopcku 6uoTokcuHu. ChIviacHo 31paBHUTE cTanaapti B EC konnuecTBoTOo
Ha MOPCKUTE OMOTOKCHMHH HE TPsIOBa J1a MpEeBUINIaBa ONPEACICHUTE HOPMHU
32 CHOTBETHHS BUJ OMOTOKCMHU. B MHKPOOHONOTHUHUTE KPUTEPUU 3a
cera He ca BKIIOUEHH M3WCKBAHMS 3a JAPYTH MATOTEHM KATO XalO(HITHH
BUOPHOHU, HOPOBHUPYCH, XETATUTHH BUPYCH H Jp., HO MPOyYBAHHITA
Ha EKCIEePTUTE IMOKa3BaT, 4e Te3W OOJNIECTOTBOPHH NPUUYMHUTEIH ca
4yecTa HaxoJlKa B JIMBUTE JIByYEPYMUECTH MEKOTENH /MUAM U CTPUAMN/ U
NP OTIPENIEJICHN YCJIOBUS MOXKE Jla NPEeIU3BUKAT TEXKKH XPAHUTEIHU
pascTpoiicTBa. YcraHoBeHaTa A00pa MpakTUKa 3a JOOWB, peanu3aius
W KOHTPOJ Ha J>KUBU JABYYEPYINUECTH MEKOTENH Karo aKBaKyITypH
Ch3/1aBa OMpeEENICHU TapaHlUM 3a 37jpaBHaTa 0E30MacHOCT Ha KpalHUs
MPOJYKT, Mpeiaran Ha mnaszapa. ChIIeBpeMEHHO JOOWMBLT Ha JMBHU
MU OT HEKJIacU(PHUIMPAHU PAiOHU M HEeperaMeHTUPaHH ChOUpadu 1o
OBJITAPCKOTO YEPHOMOPCKO KpaiOpexue e (akt, KolTo Oyau TpeBora.
JluBuTe MUANTE Hail-uecTo ce chOMpaT B MecTa, OOraTu Ha OpraHUYHU
cyOcTpary, B OIM30CT 10 3ayCTBaHUS HA HETIPEUNCTEHU KaHATM3AIMOHHH 1
OTIAaJHH BOJIU, Kpail BAKaHIIMOHHU CEJUIIA, CEJICKH U TPaJICKU KOJIEKTOPH,
MPUCTAHUIIHU U WHAYCTPUAIHU 00eKTH. MI3BeCTHO € He3aJ0BOIUTEITHOTO
CbCTOSIHME€ Ha TMPEYHUCTBATEIHUTE CTAHIMM Kpal 4YepHOMOPCKOTO
KpaiiOpexue, HeTOCTaThUHUAT MM KamamuTeT /0co0eHO Npe3 aKTUBHUS
TYPUCTHYECKHU CE30H/ U HEBB3MOXKHOCTTA 32 €()eKTUBHO MPEYHCTBAHE HA
TOJIEMUST 00eM OTXOIHU BOAH. [IpoBEepKUTE Ha KOMIIETEHTHUTE OpPraHH B
pa3IMYHU TOYKH HA CEBEPHOTO U O’KHO YEPHOMOpPHE MOKa3BaT HA MHOTO
MecTa cBOOOTHO M3THYaHE Ha (heKaTHU BOAM B KpaHOpPEKHUTE aKBaTOPHUH.
Hepernamentupanoro cbOupaHe Ha IUBH MUAM 0€3 3aIBIKUTEIHO
MpEeYHCTBaHE M aMOyIaTHATa ThPTOBUS C TSX Kpaill I1a)koBeTe, MbTUIIATA U
3aBe/IeHUsTa 32 OOIIECTBEHO XpaHEeHE Ch3/1aBa peajieH 3PaBOCIOBEH PUCK
3a KoHcymaropa. Hamocneapk Bce Mo-akTyalleH € BBIIPOCHT 3a J100MBa,




peanuzalysaTa 1 KOHTpOJIa Ha JuBara Osja MmichyHa MUAa B ObJrapckara
akBaropusi Ha YepHo Mope. Tasu muga ¢hopmupa pa3inyHu MO-TOJIEMUHA
CTPYIIBaHHMS B ITUTKUTE /TPUOOWHN/ MOPCKH BOJM Ha abyi0ounHa 10-20 m
U NIPEJICTaBIsABA JOXOJIEH OM3HEeC Kpail MOpeTo. 3a ChKaJeHHE YIOBbT Ha
OsJ1a TsIChbUHA MUJA Y HAC HE € MpaBHO perynupad. Karo ce uma npeasua
MECTOOOUTAHUETO HA TO3W BUJI APEOHU MACHYHU MUY, OMOJOTUYHOTO
3aMbpCsBaHEe HAa KpalOpeKHUTE MOPCKU BOIM U MACHYHO ABHO, KAKTO U
OTCHCTBHETO HA TPOLEAYPU 3a MPEUUCTBAHE MPU HEPErIIaMEHTHUPAHUS
VOB, € HaJUIE MOTeHIIMaleH OMOJIOTHYEH PUCK OT YBPEKIaHE 3PaBETO
Ha NoTpeOuTes.

Key words: risk assessment, biological risk, black sea mussels, E.coli

Summary:

In the water area of the Bulgarian Black Sea coast has favorable
conditions for the development of mollusks. Mytilus galloprovincialis
has a leading position among them. The genus Mytilaster, Mya, Donax,
Chamella (Venus) and others have some industrial significance too. The
production of wild mussels from their natural habitats and their cultivation
in specially mussels farms is regulated by special EU and national food
legislation. The mussels are filter feeding organisms and they except
with nutrients a number of contaminants, present in seawater, sand, mud,
phytoplankton and others. The severe pollution of the Black Sea coast with
untreated waste water from industrial sites, as well as the domestic and
sewerage networks in the urbanized territories, create conditions for the
biological, chemical / toxicological and physical risk of harvesting Black
Sea shellfish. Significant place in the risk assessment is given to biological
hazards have been identified as leaders in the management of the safety of
bivalve mollusks on the market. The first steps in Bulgaria on quality control
and safety in the production of live Black Sea mussels from their natural
habitats are made in the late 60s and early 70s of last century. Specific
requirements of live mussels of the species Mytilus galloprovincialis,
intended for consumption and processing were introduced in BDS 7800-75.
Except that should have been caught in areas with clean sea water, mussels
should be alive and well cleaned from sand and other contaminants. It is
mandatory to have spent a period of self-cleaning after the catch in pure
salted or sea water in a layer up to 20-25 cm and temperature from 4 to
150C for 48 hours in a swimming pool or 24 hours in seawater. The total




number of aerobic microorganisms in purified mussels should not exceed
80,000, the coli titer to be above 1, and pathogenic microorganisms not
to be detected. In current European legislation have been introduced
strict regulations on the harvesting, and official control of live bivalve
mollusks. The competent authority is required to determine the location
and boundaries of production areas classified into 3 categories - A, B and C
depending on the degree of E. coli and fecal contamination. For this purpose
it is necessary to draw up a sampling plan from the production areas, the
geographical distribution of the sampling sites, the sampling frequency to
ensure representativeness of the data for the production area concerned.
In developing plans must take account of variations in microbial status/
fecal contamination, the presence of toxic phytoplankton in seawater and
other factors determining the biological safety of shellfish. There should
be made concerned an inventory of sources of biological hazards of human
and animal origin, the characteristics of pollutants of biological origin,
their circulation on the basis of sea currents, bathymetry, the tidal cycle
in the area when classifying production areas. The competent authority
should close the relevant production area and stop harvesting live bivalve
mollusks, where the results of the analyzes show that the health standards
for mollusks are not met and the health of the consumer is at risk. Regulation
(EO) Ne 2073/2005 introduced microbiological criteria for assessment of
live bivalve mollusks placed on the market in their lifetimes - are studied
5 units, each of which consists at least 10 individual mussels. According
to the introduced criteria, the study of 5 units of bivalve mollusks does not
allow the presence of Salmonella in 25 g of the product (meat and intra-
valvular liquid). The content of E. coli should not be exceed 230 MPN per
100 g of meat and intra-valvular liquid. However, in one of the 5 tested
units, the amount of E. coli may be in the range between 230 and 700
MPN in 100 g of meat and intra-valvular liquid. Live bivalve mollusks
should be tested for the presence of marine biotoxins. The amount of
marine biotoxins should not be exceed the limits for the respective species
of biotoxins according to EU health standards. The microbiological
criteria do not include requirements for other pathogens such as halophilic
vibrions, noroviruses, hepatitis viruses, etc., but science research show
that these pathogens are a common finding in wild bivalve mollusks and
under certain conditions can cause severe food outbreaks. Established
good practice for the harvesting and control of live bivalve mollusks
such as aquaculture creates certain guarantees for the health safety of the




final product available on the market. At the same time, the production of
wild mussels from unclassified regions and unregulated collectors on the
Bulgarian Black Sea coast is a alarming fact. The wild mussels are often
collected in places rich in organic substrates, near discharges of untreated
sewage, near to holiday villages and city collectors, harbor and industrial
sites. It is known unsatisfactory state of treatment plants near to the Black
Sea coast, insufficient capacity /especially during tourist season/ and the
inability to effectively purify large volumes of sewage. The checks by the
competent authorities in different parts of the northern and southern coast
show in many places free flow of sewage into coastal waters. Unauthorized
harvesting of wild mussels without mandatory clearing and trading near
the beaches, roads and catering, creates a real health risk for consumers.
Recently, more and more topical is the issue of production and monitoring
of wild white sand clam in Bulgarian waters of the Black Sea. This clam
forms a variety of clusters in shallow /surfing/ seawater at a depth of 10-
20 m and is a profitable business by the sea. Unfortunately, the catch of
white sand mussel in our country is not legally regulated. The habitat of
this species of small sand mussels is the biological pollution of coastal
seawater and the sandy bottom, and the absence of purification procedures
for unregulated production, there is a potential biological risk to the health
of the consumer.




MUKPOBHOJIOI'MYHO JIOKA3AHA KOXXHA ®OPMA HA
YOBENIKN AHTPAKC
MICROBIOLOGICALLY PROVEN HUMAN CUTANEOUS
ANTHRAX

P. Henosa', E. Kyoparosa?, I sanos', U. Tomoga,' B. Tomukos!, T
Kanrapmkues!

R. Nenova', E. Kubratova?, Ivanov!, .Tomova', V. Tolchkov', T
Kantardzhiev'

1 Hattmonanua Pedepentna Jlabopartopus ,,OcobeHO onacHu
6axrepuanau nHpekmn”, Codus
2 MBAJI ,,Cs. Ban Puncku”, Pasrpan
1 National Reference Laboratory
»High Medical Risk Infections*, Sofia
2 MBAL - Razgrad

Kntwouoseu oOymu: Bacillus anthracis, aumpaxc, Kodcna ¢hopma,
MUKPOOUONO2UYUHA OUACHOCIUKA

Pesrome:

AHTpPAKCHT € 0COOEHO OTMacHa 300HO3HA MH(MEKIIS B €MHIEMUYHATA
BEpHUrara Ha KOSITO IIPU ONPEJEIIEHN YCIOBUS MOXeE J1a ObJe BKIIOUEH U
4yoBeKbT. IIpe3 mocnenHoro necermnerue B bbarapus ce peructpupar
CIIOpaJINYHU Cllydad Ha ToBa 3aloisiBaHe cpen Xxopa. IIpoyuBanero um
COYM, Y€ T€ BB3HUKBAT IVIaBHO B PE3yiTaT Ha MPSK KOHTAKT C OOJIHU
#uBOTHU. [IpencraBsime pesynraru 3a mbpBuAT npe3 2017 1. noTBBpIAEH
clly4ail Ha KokHa (opMa Ha aHTpakc npu MbX Ha 45 . ot c.Tpamnumie,
Pasrpancka obGmact. IlpuumHUTENST Ha WHPEKIUATa € W30JUpaH B
MuKpoOuonornyHara sadoparopus Ha MBAJI — Pasrpan u noTBbpeH Kato
Bacillus anthracis 8 Haumonannara Pedepentna Jlaboparopust ,,0co6eHO
ornacHu OakTepuasHu nHpekunn” KbM HanmoHanHMs HEeHTHp 1O 3apa3Hu
u napasutau 6onectu (HL[3IIB), rp. Codus.

Key words: Bacillus anthracis, cutaneous anthrax, microbiological
diagnosis

Summary:

Anthrax is a highly dangerous zoonotic infection in which epidemijc




chain, under certain conditions, humans can also be included. Over the past
decade, sporadic cases of this disease have been reported in Bulgaria. Their
investigation indicates that they arise mainly as a result of direct contact with
sick animals. We present results for the first confirmed case of cutaneous
anthrax for 2017 in a 45-year-old man from the village of Trapishte,
Razgrad district. The causative agent was isolated by the Microbiological
Laboratory of MBAL - Razgrad and confirmed as Bacillus anthracis by
the National Reference Laboratory ,,High Medical Risk Infections* at the
National Center for Infectious and Parasitic Diseases (NCIPD) in Sofia.

KOW XEPITECBUPYCHA MHOEKINUS B PUBOBBIHNUTE GEPMUA,
[TPEBEHIIUA M1 OHEHKA HA PUCKA
KOI HERPES VIRUS DISEASE (KHVD) IN EUROPEAN
AQUACULTURE, PREVENTION AND RISK ASSESSMENT

Bans YuxkoBa, Cemiinna Kuposa, Exarepuna Munesa
Chikova V., S. Kirova, E. Mileva

HAHWBMMU, BABEX
National Diagnostic & Rsearch Veterinary Institute, BFSA

Knrouoeu oymu: axeaxynmypu, wapan, Koi herpes virus, oyenka na pucka

Pesrome:

B mnamara crpana, mapana (Cyprinus carpio) € HaH-IIHPOKO
OTIVIeKaHaTa CIaJKOBOAHA puba 3a KOHCyMalus, JAOKAaTO KOM IlapaHa
(Cyprinus carpio koi) ce u3nonssa camo 3a aexkopatuBHU 1eiau. Ot 1998
I. UMa JIaHHU 3a IIMPOKO Pa3mpocTpaHeHHE MpU TE€3W BUIOBE Ha CHIIHO
3apa3Ho 3a0onsBane ¢ eTnonorndex areHT Koi Herpes Virus (KHV). Ta3u
uH(peKIMs MPUYMHABA 3HAYMTENHa 3aboneBaemMocT U Mexay 80-100%
CMBPTHOCT TPHU BB3NPUEMUYMBU TOMynanuu. KIMHWYHHUTE NpU3HAIM
Ha 3a00JIIBaHETO Hal-uecTo ce MPOSBSIBAT MPU TeMIleparypa Ha BojaTa
Mexay 22°u 27° C.

Kou xepmecBupycHa wuHGpeEKIHMs € HaHecla 3HAuYWHEIHH
MKOHOMHMYECKH 3aryOH Ha aKBaKyJITYpPHOTO ITpou3BoAcTBO B A3us (TaliBaH,
WNunoneswus, Snonwmst), U3paen, Kanama, CAILl n EBpoma. IIpe3 2007 1.
3a00JISIBAHETO € BKJIFOUCHO B HOTU(UKAIIMOHHHS CIUCHK Ha CBeTOBHATa




opranuszanus 3a 3apaBeona3Bane Ha xuBoTHHTe (OIE). Ilo mocnemnu
nanan Ha OIE cinydyan Ha m30yxBaHe Ha 3a00JsBaHETO MMa B PymbHUS,
Crnosenwust u Mcrianusi.

B Ta3u crarus ca 060011eHN JaHHU 32 TNI00AIHATA CUTYAIUs U TIOCIISTHUTE
HayuHU pa3paborku 3a Kom xeprecBupycHa MH(MEKIHUsS ChC CIHEIHUATHO
BHUMaHHE OTHOCHO OIICHKAa Ha pHUCKa 3a Objarapckara akBaKyiaTypa U
EBCHTYAJTHH TIOCJICTUIM OT HEHHOTO MpEeroiaraeMo pa3npoCcTpaHeHUue y
HAC ¥ CTPATETUH 32 MPEBEHIINS U KOHTPOI.

Key words: aquaculture, carp, Koi herpes virus, risk assessment

Summary:

Common carp (Cyprinus carpio) is a widely cultivated freshwater
fish for human consumption in our country, while koi carp(Cyprinus
carpio koi) and ghost carp (Cyprinus carpio goi) used only for ornamental
purposes. Aquatic animal diseases are a major constraint for increasing
aquaculture production. Since 1998, both species are affected by a highly
contagious viral disease called as Koi herpes virus disease (KHVD). This
disease may cause significant morbidity and between 80-100% mortality
in susceptible populations. Clinical signs of disease most commonly being
expressed when water temperatures are between 22° and 27°C.

KHVD has decimated major carp populations in Asia (Taiwan, Indonesia
Japan), Israel, Canada, USA and in the European aquaculture. Since 2007,
has been listed as a notifiable disease by the World Organisation for Animal
Health. Most recently KHVD outbreaks have been reported to the OIE
from Romania, Slovenia and Spain.

In this article, latest scientific developments on KHV are summarized with
a view to carry out risk assessment for Bulgarian aquaculture and possible
implications on its presumed entry in our country.




HOBHU TEXHUKH B CEJICKOCTOITAHCKATA BUOTEXHOJIOI' A
B CBETJIMHATA HA EBPOITEMICKOTO 3AKOHOIATEJICTBO 3A
I'EHHO-MO/JNOUILTNPAHUTE OPTAHU3MU
NEW TECHNIQUES IN AGRICULTURAL BIOTECHNOLOGY IN
THE LIGHT OF EUROPEAN GMO DIRECTIVES

nou. a-p ['enoeBa Hauesa
Assoc. Prof. Genoveva Nacheva

WNuctutyT mo monexymnsipaa ouonorus ,,Axkanemuxk Pymen [lanes”, BAH
Institute of Molecular Biology “Roumen Tsanev”, Bulgarian
Academy of Sciences

Knrouoeu oymu: nosu mexuuxu 3a cenemuyna moougurayus, {upexmusa
2001/18/EC, HQupexmusa 90/219/EEC, uzxkntoueHu mexHuKu 3a 2eHemudHa
Mmoougpuxayus

Pesrome:

B noknana me 6ane HanpaBeH Mpervie]l Ha TEXHUKUTE 3a TeHETUYHA
Momudukanus, oOeKT Ha pasmieknaaHe oT PaboTHara rpyma 3a HOBH
texHukn cbrmacHo JlupexktuBa 2001/18/EC  OTHOCHO CBH3HATEIIHOTO
O0CBOOOXKJaBaHe Ha T€HETHYHO MOAU(UIIMPAHU OPraHU3MU B OKOJIHATA
cpena u JlupexktuBa 90/219/EEC oTHOCHO paborara ¢ TEHETHYHO
MOIUGUIPAHU MUKPOOPTaHU3MHU B KOHTPOJIMPAHU yCIOBUS. TeXHUKUTE
OJIMTOHYKJICOTHUI-HACOUEHA MyTareHes3a, TEXHUKH Oa3upaHM Ha IIMHK-
MPBHCTOBH HYKJI€a3H, IUCTEeHEe3a, pUcaxaane, arpo-uHpuirpupane, PHK-
3aBucuMo JIHK metunupane, oOpaTHa CeNeKIns U CHHTETHYHA TeHOMHKA
e ObpAaT pasrielaHd B CBETJIMHATA Ha TOBA, IO KOJIKO W JIajlH MOMajar B
oOxBarta Ha J/lupeKkTuBHUTE, KAKBU JUCKYAHMOHHHU BBIIPOCH MOPAXAAT U JI0
Kb/JI€ 10 HACTOSIIEM € JOCTUTHAJIa JUCKYCHATA.

Key words: new techniques for genetic modification, Directive 2001/18/
EC, Directive 90/219/EEC, Exempted GM techniques

Summary:

The report will provide a review of the genetic modification
techniques under consideration by the Working Group on New Techniques
under Directive 2001/18/EC on the deliberate release into the environment
of genetically modified organisms and Directive 90/219/EEC on the




contained use of genetically modified micro-organisms. The techniques
Oligonucleotide Directed Mutagenesis (ODM), ZincFinger Nuclease
Technology (ZFN-1, ZFN-2 andZFN-3), Cisgenesis (comprising
also intragenesis), Grafting, Agro-infiltration, RNA-dependen tDNA
methylation (RdADM), Reverse Breeding and Synthetic Genomics will be
examined in the light of how far and whether they fall within the scope
of the Directives, what kind of discussion issues they are generating and
where they have reached the discussion at present.

HOBU METO/IU 3A CEJIEKLIMA I[TPU PACTEHUATA — UMA JIN
PA3YMHU ITPUYNHU A CIIPEM [IO3HAHUETO?
NEW PLANT BREEDING TECHNIQUES — ARE THERE
RATIONAL REASONS TO STOP KNOWLEDGE?

Kpacumup Pycanos, [lanuena MosinkoBa, Jlumutsp JxunsiHoB
Krasimir Rusanov, Daniela Moyankova, Dimitar Djilianov

Arpobuouncturyt, CCA
Agrobioinstitute, Agricultural Academy

Knwuoeu oymu: nosu memoou 3a cenexyus npu pacmenuama, CRISPR/

Cas9

Pesrome:

[Ipe3  mociengHuTE  HAKOJIKO  TOAMHM  CTaHa  Bb3MOXKHO
pa3paboOTBaHETO HAa BHUCOKOTEXHOJOTMYHM METOAU 3a pPEJaKTUpaHE Ha
TOYHO ONpe/IeIeHN 00JacTH OT TeHOMA Ha JKUBUTE OPTaHU3MU, CPel KOUTO
ce oTkposiBar usnon3BaHeTo Ha Talens, Zinc Finger Nucleases u Haii-Beue
CRISPR/Cas9. Te3u meTonu nmpeaocTaBsAT KaueCTBEHO HOBa Ijardopma
3a MPOBEXKJAHE Ha CEJIEKIMs OCHOBaHA Ha 3aJbJI00YEHOTO MO3HAHME. 3a
IIPBB ITBT, YOBEKHT € B CbCTOSHUE J]a IPOMEHSI HACIEICTBEHUS MaTepral Ha
JKUBUTE OPraHU3MH 10 HAYMH OrpaHuYaBalll 10 MUHUMYM ClIy4ailHOCTTa.
W BpOpeku TOBa, pa3MYHU OOIIECTBEHH KPBIOBE HM3Ka3BaT OMACEHUS
OTHOCHO MOpPAJHO-€TUYHUTE, EKOJOTUYHUTE U JOpU TOTEHIMATHUTE
HEraTUBHU 3[JpaBOCIIOBHU MOCIEIUIIHN OT TAXHOTO NpuiiokeHue. Tpsiosa
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TE€3U WU3CJIeABAHMS J]a HU IIIalllaT UJIu J1a HU BIAbXHOBABAT? Tyk uckame na
IIPEICTaBUM OCHOBHUTE IPUHLIMIIA HA T. HAP. ,,HOBU METOIU 3a CEIEKLIM
IIPY PACTEHUATA CPABHABAWKU T C KIIACUYECKUTE ITOIXOAH, METOIUTE 3a
Ch3/1aBaHe Ha FTeHETUYHO-MOJU(PHUIIMPAHNA OPTAHU3MHU U MOCTHKEHHUSTA Ha
WHYLIMPAHNUS MyTareHes.

Key words: new plant breeding techniques, CRISPR/Cas9

Summary:

Over the past few years advanced high tech methods for targeted editing
of genomes of living organisms have been developed of which the most
popular became Talens, Zinc Finger Nucleases and particularly CRISPR/
Cas9. These methods are practically new platform for plant breeding
based on in-depth knowledge. For the first time man is able to edit living
organisms’ genome ina way limiting to aminimum the accidental deviations.
Nevertheless, various members of the society share worries about potential
ethical, ecological or even health risks related to the application of these
techniques. Fear or inspiration? Here we present the basic principles of the
so called New Plant Breeding Techniques, comparing them with classical
breeding, GMO development and induced mutagenesis.

KO/ ,,JIMJIABO” 3A KOHCEPBAIITMOHHUMA CTATYC HA EJIMH
NHTEPIJIAIIMAJIEH PEJIMKT B CEBEPOU3TOYHA BLJITAPUA

AN EXAMPLE OF CODE “PURPLE” FOR THE CONSERVATION
STATUS OF INTERGLACIAL RELICT PLANT SPECIES FROM
NORTHEAST BULGARIA

Tans ITerposa u *Credan [lerpos
!Galya Petrova & *Stefan Petrov

1 UHcTuTyT N0 G6MOpa3HooOpa3ne U eKOCMCTEeMHH M3CJIeABaHNs,
BAH, 2 UacTutyT no moJjiexkyjasipaa oumosiorusi, BAH
1 Institute of Biodiversity and Ecosystem Research, BAS, 2 Institute
of Molecular Biology, BAS

Knwuoeu oymu: Paeonia tenuifolia, mecnonucm 60x4cyp, KoHcepsayuoHeH
cmamyc




Pesrome:

Paeonia tenuifolia L. (Paconiaceae) (TeCHOTUCT O0XKYp) € BKITIOUYCH
B UepBenara kHura Ha PemyOnuka bbarapus cbe craryT ,,3acTpaiies” u
B CMHCHKA Ha 3alUTEHUTE PACTEHUs, ChINIACHO 3aKOHA 3a OMOJIOTrMYHOTO
pa3HooOpa3ue. Hskon oT Haxomuinata Ha BHJA HE ca MOTBBP)KIAABaHU
OT JIECETUJIETHs, a YacT OT TAX MOMajarT B 3alllUTEHU TEPUTOPUU WIIU B
3alMTEHN 30HU OT EBpomneiickara exonorumuna mpexa HATYPA 2000
B bbirapusa. Bernpeku ToBa, €1HO OT HAW-TOJEMHTE HAXOIWINA MEXKITY
c. bwirapeBo u H. Kanmakpa Oe yHHUIIOXEHO OT BETPOTrE€HEPAaTOPHUTE
KOMIUIEKCH B paiioHa. Kpuzara c¢ ompammrenure B JloOpymxka
JONBJIHUTEIHO 3aabi004yaBa mpobiema 3a omnasBaHeTo Ha P. tenuifolia.
Hapen c¢ Te3u ¢akropu, paspacTBauuTe ce HM3KyCTBEHM JIaBaHAYJIOBU
HACaXICHUS Ch3[aBaT YCJIOBHUS 3a TUPEKTEH BEreTaTHMBEH €(EeKT BBPXY
ectecTBeHara (uiopa. [lomyueHuTe oT HaC MOJIEKYJIIPHU JaHHU JOKa3BaT
TOBa M TPEJACTABIABAT CEpUO3HA HMHIMKAIM.3a HEOOXOJUMOCTTa OT
CTPUKTHO CIIa3BaHEe Ha MPEIIPUETUTE MEPKU 3a 3amuTa Ha P, fenuifolia u
Ha JIPYTH 3aCTPALLEHU BUI0BE B PETMOHA.

Key words: Paeonia tenuifolia, fernleaf peony, conservation status

Summary:

Paeonia tenuifolia L. (Paeoniaceae) is protected by the Bulgarian
Biodiversity Act and included as “Endangered” in the Red Data Book
of Bulgaria. Despite conservation measures taken, the species faced
extinction, due to a gap between planning and implementation of
environmental policies. This is especially true for the wind park projects
in northeastern Bulgaria, where one of the largest P. fenuifolia population
has been destroyed. The combined stress from pollinator loss and growing
lavender fields in the area is among the factors threatening the survival of
the species in an until recently undisturbed refugia. Although P. tenuifolia
has proven to be insect pollinated, our data indicate that all investigated
plants share identical genotypes, which might be taken as indication for
direct vegetative effect on the native flora. Thus, the future conservation
efforts will depend on the expansion of protected areas and involvement of
private landowners in conservation policies.




BIIMAHUETO HA JIOTUCTUKATA BbPXY KAUECTBOTO U
BE3O0ITACHOCTTA B XPAHUTEJIHATA UHAYCTPUA
THE IMPACT OF LOGISTICS ON QUALITY AND SAFETY IN
THE FOOD INDUSTRY
Mapust Bonennuaposa
Maria Vodenicharova
Yuusepcuret 3a Harmonanuo u CsetoBHO CTONaHCTBO
University of National and World Economy

Knwuoeu dymu: nocucmuka, kawecmeo, 6e30nacHOCM, NPOCIEOAEMOCH
XpaHumenua uHoycmpus

Pe3ome:

[TpobnemuTte 3a Ge30MacHOCTTa B XpaHUTEITHATA MHIYCTPHS Ca aKTyaJIHU U
C TOJISIMO 3HAUEHHUE KaKTO 32 MOTPEOUTENNTE, TaKa U 32 BCHUKH €IIEMEHTH
Ha JIOTUCTHMYHHUTE TMpolecH. BbBeAEHM ca MHOXKECTBO CTaHAAPTH,
HOPMAaTHBHH Pa3nopeadu U pa3IuyHU METOJH 32 KOHTPOJ, FapaHTUPAIIU
MIPOM3BOJICTBOTO Ha O€3BpeHU XpaHU. JJoKIIaabT pa3kpuBa BIUSHUETO Ha
JIOTUCTUYHHUTE TPOLIECH B OPTaHU3AIMUTE OT XpaHUTEIHATa MHIYCTpPUs,
KOETO € CBhP3aHO C OCUTypsiIBaHE Ha Ka4eCTBEHU U O€30MacHH MPOIYKTH.
OcHOBHHTE HampaBieHHs, KOUTO HMAaT CBHIIECTBEHO BIUSHUE BbPXY
JIOTHCTUKATa B XpaHWUTEIHATa BEpPHUra W Ca CBBP3aHU C KaueCTBOTO M
Oe30macHOCTTa ca: 1/B3aMMOBPB3KHUTE Ha JOTHUCTUKATA ChC CUCTEMHUTE 3a
KauecTBO M 0€30MacHOCT; 2/pa3BUTHETO HA KOHIEIIHMATA 32 “‘CTyldeHaTa
Bepuranagocraskute” (CBJI); 3/mpuioykeHre Ha CHCTEMH 3a PO CIIE/IBaHE
Hazan (tracking) u Hampen (tracing) BHB Bepurara Ha jocraBkure. [lenra Ha
JIOKJIaJia € Ja pasriie/ia Te3U HapaBIeHUs KaTo MPeACTaBh Bb3MOKHOCTTA
Ha JIOTUCTHKaTa 3a OCUTypsBaHE Ha O0€30MacHOCT B XpaHHUTEIHATa
UHAYCTPHUS U Ja OCUTYpH e(deKTHBHA MPOCIEAseMOCT Hampea M Hazal
M0 BepUraTta Ha JIOCTaBKUTE O3 MPEKbCBaHE U OCHTYPSIBAHE HAa BHCOKO
KaueCcTBO Ha MPOU3BEACHATA MPOILYKIIHSI.

Key words: logistics, quality, safety, traceability, food industry
Summary:

Food safety issues are topical and important for both consumers and all
elements of logistics processes. Several standards, regulations and different
control methods have been introduced to ensure the production of harmless




foods. The report reveals the impact of logistics processes in organizations
in the food industry, which is related to providing quality and safe products.
The main directions that have a significant impact on logistics in the food
chain and are related to quality and safety are: 1) the interconnections of
logistics with the quality and safety systems; 2) the development of the
,cold supply chain“ (CSC) concept; 3 /Implementation of tracking and
tracing systems in the supply chain. The purpose of the report is to examine
these trends by presenting the logistics capability of ensuring food safety
and ensuring effective traceability back and forth through the supply chain
without interruption and ensuring high quality production.
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PETPOCIIEKTHUBEH AHAJIN3 3A EOEKTHUBHOCTTA HA
MEPKUTE 3A OT'PAHMYABAHE U JIMKBUJAMPAHE HA HTAITHO
OI'HUMILE ITPE3 1977 I. B BbJI'TAPUA
RETROSPECTIVE ANALYSIS ON THE EFFECTIVENESS
OF THE MEASURES APPLIED FOR CONTROL AND
ERADICATION OF FOOT-AND-MOUTH DISEASE OUTBREAK
IN 1977 IN BULGARIA

noit. JI-p. SIaxo MBanos!, mpod. MBan boxkos?, ipod. boiiko Jukos!,
npod. ['eopru ['eoprues, n1.8.m.H', 1-p Unusta Kocros', n-p EBrenn
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Pesrome:

[lpe3 mnocnennure 45 roaunu B PenyOnuka bwiarapus ca
KOHCTarupanu 23 Op. ImanHu oraumia, 21 6p. OT KOUTO - B IOTOM3TOYHATA
4yacT OT cTpaHara B rpaHnyHuTe 06nactu ¢ Penybnuka Typuwst. (b. JIukos
U ChTp.) U CaMoO JB€ Ha ceBepHaTa HU rpanuna (1972 u 1979 rn).

C HacrosmeTro MpoyuyBaHE C€ IPaBU  HAy4dHO-00YyCJIOBEH
PETPOCIIEKTUBEH aHalu3 MpeIIpUeTHTe MEPKU Ha OOIIMHCKO, 00JIaCTHO
1 HauoHaiaHo HuBO oT HBMC, KakTo M OT Abp)KaBHUTE MHCTUTYLUU U
CTOIAHCKH OPTaHU3ALMH 32 JOKAJIIM3UPAHETO U JINKBUAUPAHETO HA IIAITHO
orHuile, kKoucrarupano npe3 1977re ¢c. Cnameno — SIMOOJICKH PErHOH.

Ha ©6a3a Ha aBTEHTHYHH apXWBHU W3TOYHHUIM (3aIOBE/IH,
UHCTPYKILINUHU, KOHCTaTUBHU ITPOTOKOJIH, @ CHILO TaKa U JINYHU HAOIIOAECHNU)
Ca aHAJM3MPaHU BPEMEHHUTE PECTPUKTUBHU JIEHCTBUS HA CHOTBETHUTE
KOMIIETEHTHH OpPraHM CBBP3aHU C OTKPHUBAHETO, JMAarHOCTULPAHETO,
JIOKQJIN3UPAHETO U JIMKBUIUPAHETO HA LIAIHO OTHUILE.




OO6pbIna ce creraTHO BHUMaHUE Ha CTPOTOCTTa Ha IPEIITPUETUTE
MpeAna3Hu MEpPKU, KaKTO M Ha B3aUMOJECUCTBUETO MEXKIY ChOTBETHUTE
BegomcTBa (MBP 1 MHO) 3a TAXHOTO IpakTUYECKO OCHIIECTBSIBAHE.

[IpaBu ce WMKOHOMHMYECKM aHAJIU3 HAa TOHECEHUTE IIEeTH OT
OTPAaHUYHUTEIIHUTE MEPONPHUATHS, JUKBUIUPAHU KUBOTHH, YHHUIIOKEHO
MJISKO, pa3xoau 3a ®P3 Ha KOMaHIMPOBAHUTE CHEIUAIIUCTH, S TAKA CHIIO
Y Ha 3aryoWTe Ha MECOKOMOWHATHUTE 32 U3BBPIIIBAHOTO CAHUTAPHO KJIaHE
Ha JKUBOTHUTE.

Ha 0a3za Ha U3BBPIIEHOTO MPOYYBAHE CE€ TMPABIT CHOTBETHUTE
W3BOJIM U TPENOPBKHU, KOUTO TPsOBA Ja ce€ MMaT MPEABUJl IIPHU HOBUTE
YCIOBHSI M PEATHOCTH B cTpaHata katro wieH Ha EC wu 3amurtHa
MIPOTUBOCTIM300TUYHUS Oaprepa Ha KOHTHHEHTA.

Key words: foot-and-mouth disease, anti-epizootic barrier, regulatory
framework, economic damage

Summary:

During the last 45 years 23 Foot-and-mouth disease (FMD)
outbreaks have been registered in the Republic of Bulgaria. 21 of them
were located in the southeastern part of the country near to the border
with the Republic of Turkey (B. Likov et al.) and only two in the northern
Bulgaria (1972 and 1979).

The present study is based on the scientific retrospective analysis of
the measures undertaken by the National Veterinary Service atthe municipal,
regional and national level as well as by the government institutions and
business operators to control and eradicate the FMD outbreak in 1977 in
the village of Slameno - Yambol region.

Based on authentic archive sources (administrative orders,
instructions, protocols and personal observations), the temporary restrictive
actions of the relevant authorities involved in the detection, diagnosis,
localization and eradication of the outbreak were analyzed.

Particular attention is paid to the severity of the biosecurity measures
as well as to the interinstitutional cooperation between the Ministry of
Agriculture; Ministry of Internal Affairs and Ministry of Defense.

The economic analysis shows the economic losses by the imposed
restrictive measures, culling of the animals, destroyed milk, additional
expenses paid to the specialists, as well as the losses of the slaughterhouses
associated with the sanitary slaughter of the animals.

On the basis of this study, relevant conclusions and recommendations
are made, which should be taken into account in line with the new
conditions and realities in the country as an EU member and its role as an
anti-epizootic barrier for the continent.
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BMOKOHBEPCHU S HA A30TA T10 BEPUTATA JJAXKEBA - KPATHA
KNUBOTUHCKA IMTPOAYKILINA
NITROGEN BIOCONVERSION INTO DIET - FOOD CHAIN

Mapun Hocudos
Marin Yossifov

otien «XpaHeHe Ha CEJICKOCTOMAHCKH KUBOTHH U TEXHOJIOTUS HA
dbypaxkn», MTHCTUTYT 1O )KUBOTHOBBIHU HAYKH -
KoctunOpon, 2232, bearapus
Dept. ,,Animal nutrition and feed technologies”, Institute of Animal
Science - Kostinbrod, 2232, Bulgaria

Knrouoeu oymu: oasicou 3a yeoseane Ha NPedCUBHU HCUBOMHU, PANUYEH
wipom, b6uokoneepcus, 6aIaHc Ha A3om

Pesrome:

A3orbT (N) urpae posist Ha OCHOBEH U CKBIIOCTPYBaI KOMIIOHEHT
B XPaHEHETO Ha CEJICKOCTOIMAaHCKUTE )KUBOTHH. TOBa M3MCKBa CITIOCOOHOCT
3a ympaBjieHHe Ha motouuTe oT N HUKBJ 10 Bepurara qaxoda - KpaiiHa
’KMBOTMHCKA MPOAYKIHUS 4Ype3 MOBIMSABAHE HA HETOBUTE MEXaHH3MHU
OpyU Tpexoja OT HaYaJHW/MEXIWHHU/KpaWHU TOTOIM IO CHCTEMara.
ToBa HemMuHyeMO 1€ TO3BOJMM OBJCIIN TPHIOKEHHUS B YCIOBHATA U
MPOXYKTUBHOCTTa HAa HMHTEH3WBHOTO >KMBOTHOBBICTBO. lIpexuBHHTE
’KMBOTHH C€ XapaKTepH3Hpar ¢ HUCKa cTerneH Ha N e(eKkTHBHOCT, KOeTo
Hajara Jia ce ThpCST BapHaHTH 3a MOBHIIaBaHE Ha OMOKOHBEPCHATA TPU
TO31 BUJ. [Ipon3BOACTBOTO Ha KUBOTHHCKA MPOAYKIHUS B II00AJICH TUIaH,
KaKTO M Bb3MOYKHOCTHUTE 32 yTipaBiieHre Ha N yCBOsSIBaHE M3UCKBAT MPEIIM3HO
Oanancupane Ha nmororuTe N, KaKTO U Ja C€ perynnupa HUPKYIUPAHETO U
e(eKTUBHOCTTA TI0 BEpHUTrara OT Ch3JaBaHEe Ha PELENTypa U KOMIIO3HpaHe
Ha Jak0a 10 pearu3upaHe Ha KpaifHa )KUBOTHHCKA MTPOTYKIIHS (MECO), KaTo
MPELU3HO ce 3ajara Ha HamaysiBaHe Ha N 3aryOu B )KHBOTHOBBJICTBOTO,
T.4. moguepraBaHe Ha N Kackaga U €KO-e()eKTUBHOCTTa B arpo-
exocucremute. Hameto nmpoyuBane nmpociean Bb3MO)KHOCTHTE 3a BJIaraHe
Ha aJITepPHAaTUBHH W3TOYHHIN Ha JaxOeH N 4pe3 pesynrarHa cTpaTerus 3a
XpaHeHe W Nperu3Ho OaraHCHpaHe Ha JaKOeHUTe (Ppakiuy Hepa3rpaium
NPOTEHH B ThpOyXa Ha MPEKUBHUTE KUBOTHH, B 3aBHCUMOCT OT YCIIOBHSTA
Ha HUBOTO Ha MPOIYKTUBHOCT. Upe3 BpbIllane Ha obopckaTa TOp B OpHATa




3eMsl ce 3ajlara Ha pelUKINpaHe Ha ocTaThbuHUs N MOTOK OT AaKOUTE Ha
*UBOTHUTE. [10 TO3M HAYHMH ca IPEICTAaBEHU BH3MOXXHOCTH 32 MOJICITHPAHE
Ha TOTOLUTE OT XPAHWUTEIHH BELIECTBA M WHTEPMEIHEPHU METaOOIUTH
M0 XpaHUTEIHATa BEPHUTa Uype3 peryjiipaHe Ha BXOJ/MEKIMHCH/M3XOTHUS
otroBop. LlenTa Oe na ce nuckytupa N IUKBI 110 Bepurara - aaxoa (Cypos
nporenH-CP), amonsik B TepOyxa (NH3-N), muxpobuanen N, Buguma
CMHUJIAEMOCT B T1eNHsl XpaHnocmmuiiatesneH TpakT (Cd), abcopOrus u TenecHu
mynoBe (BUN), exckpernus (Ne) ¢ ypura (Nur) u ¢examuu (Nf), kakro
u perenius (Nr) B ycloBUATa Ha MPOAYKTHBHA XPAaHUTEIHA CHUCTEMa
C MOJEN TPESKHUBHU >KUBOTHH, XPAHCHH ChC 3bPHCHA KOHIICHTpPATHA
cMecka Ha Oaszata Ha pa3nuuHu OenTbuHH (Qypaxku. M3cnensanute
nmapaMeTpu WIIOCTpHUpaT mporecute Ha N OuoTpancopmars, KakTo U
BH3MOXKHOCTHTE Ha MPEKUBHUTE )KMBOTHU Jia MPEBpbIIAT JakOeHus N B
KpaeH NMpoIyKT (Meco). B msmocT, mpeuioykeHara mocTaHoBKa MTOKa3Ba, ue
panuyaus mpoT (RSM) ot onutHara nax6a ontumMuszupa N eeKTHBHOCT.
BrIpeku ToBa, BEB Bpb3Ka C HACTOSANTUTE (EPMEPCKU MPAKTUKU B YCIIOBUS
Ha YCTOWYHUBH JIOKATHU €KOCHCTEMHU C HaIIPaBIIEHUSI MECO- U MIIEKOAAIHO,
ca HeoOXOAMMHM MO-33bJIO0YEHH M3CIIEABAHUS 3a MO-ITBIHO H3SICHSBAHE
Ha N GMOKOHBEpCHs 10 Bepurara gaxoa - KpaiftHa >kuBOTHHCKA IPOTYKITHS,
MIPU TIPEKUBHUTE KUBOTHU, C TSN JIa CE MOBHUIIM MPOTYKTUBHOCTTA B
MKOHOMHYECKH U €KOJIOTUYEH aCIIeKT.

Key words: ruminant feedlot diet, rapeseed meal, bioconversion, nitrogen
balance

Summary:

Nitrogen (N) is an essential and expensive dietary nutrient, and
the ability to manipulate the flows of N cycling in diet — food chain by
influencing transformation mechanisms at input/intermediate/output
flow through system may have further implications in terms to intensive
livestock production systems. Ruminants have low N efficiency, so
ruminant-mediated bioconversion must be raised. Global animal production
and management options for improving N utilization required balancing
N flow, cycling and efficiency from diet to meat and management to
reduce N losses in animal production, e.g. enhancing N cascade and eco-
efficiency in agro-ecosystems. We evaluated the potential for alternative
dietary N through efficient feeding strategy and precisier diet balancing
for rumen undegradable protein according to productive performance. The




recyclation of the flow of dietary N from manure back to arable land for
plant production is expected. Modeling nutrient and metabolite flows in
the food chain in the adjustment of the input/intermediate/output response
is presented. The aim of this paper is to discuss N cycling between diet
(CP), rumen ammonia (NH3-N), microbial N yield, apparent total tract
digestibility (Cd), absorption and body pools (BUN), excretion (Ne, Nur
and Nf) and retention (Nr) in ruminant food production system fed cereal-
based diets supplemented with rapeseed meal (RSM). These parameters
depicted N biotransformation processes and how ruminants bioconverted
dietary N into animal product. Overall, this demonstrated that RSM
supplemented feedlot diets optimized N efficiency. However, further
detailed research is required to fully understand the N bioconversion
into diet — food chain at ruminant species in regards to nowadays animal
feedlot and dairy farming practices for sustainalbe local ecosystem gaining
economically and ecologically beneficial animal products.

PA3JIEJISIHE HA YETUPU ABEPMEKTHUHA C TEHHA
XPOMATOI'PA®UA 1 ®JTYOPECLUEHTHO AETEKTUPAHE
LIQUID CHROMATOGRAPHIC SEPARATION WITH
FLUORESCENCE DETECTION OF FOUR AVERMECTINS
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Pesrome:

[Ipencrass ce uscienBane OTHOCHO pa3JieisiHe U UACHTU(UIIUPAHE
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Ha YETHUPH MPEACTABUTENS OT Ipyrara Ha aBepMEKTUHUTE (abaMeKTuH,
JOpaMEKTUH, MOKCHUACKTHH M HMBEPMEKTHH) C TE€4YHa Xpomarorpadusi.
BucokoedextuBnara teuna xpomarorpadus (BETX) B komOunamms c
(IIyopecleHTHO JeTEeKTHpaHe € ChBPEeMEHEH, Obp3 M HAaJEeKICH METOH
3a JIOKa3BaHE Ha BETEPUHAPHO METUIIMHCKHU IMpernapaTd B OCTaTbYHU
konmuyecTBa. EpekTnBHOCTTA HA pasensHe € u3cieaBaHa ¢ HOBH BUIOBE
xpomarorpadcku konmoHuPa3paboTeHn ca TMOAXOASIIM YCIOBUS 3a
ellyrpaHe, ChOOpa3HO BHMJA Ha W3IOJ3BaHaTa Xpomarorpadcka KOJOHa.
[Ipunara ce BucOko crneuuuyHa M CENEKTHBHA XUMHUYHA DPEaKIUSI
Ha gepuBaru3ays. Cb3JaJieHUST METOJ C BHCOKO-€()eKTHBHA TeYHA
xpomarorpadus ¢ GpayopecleHTHO JeTEeKTUPAaHEe MO3BOJIABA pa3zelisiHe U
OTIpeieITHE HAa KOMIIOHEHTUTE 3a 110-MaJiko oT 10 munyTu. PazpaboreHust
Xpomarorpad)CKu METO[] € C TPaHUYHH CTOWHOCTH 3a WACHTU(ULIMpaHEe U
OTIpe/IeIISHE TI0]T TPENOPBbYBAHNUTE IMMHUTH 32 TE3U BEIIECTBA.

Key words: abamectin, doramectin,  moxidectin,  ivermectin,
chromatographic separation, derivatization, HPLC/FL

Summary:

Liquid chromatography separation (HPLC) was studied as a versatile
tool for fast and reliable determination of four different avermectins:
abamectin, doramectin, moxidectin and ivermectin. The separation
efficiency of newly available chromatographic columns were studied in
liquid chromatography — with fluorescence detection (HPLC/FL) analysis.
Appropriate elution conditions were designed for columns. A high specific
and selective derivatization reaction was used for selective determination
of the compounds. HPLC/FL allowed separation and determination in less
than 10 min. The chromatographic method showed detection limits below
recommended limits for the analytes.




Bb3MOXHOCTH 3A U3IIOJI3BBAHE HA 'PAXA
(PISUM SATIVUM L. ) 3A XPAHA U ®YPAXK

POSSIBILITY OF USING PEA (PISUM SATIVUM L.) FOR FOOD
AND FEED

Mapus CroeBa, Cuiika AHrenoBa
Mariya Sabeva, Siyka Angelova

WHCTUTYT MO pacTUTENHM T€HETUYHH pecypceH ,, K. Mankos* — Cagoso
Institute of Plant Genetic Resources “K. Malkov”- Sadovo

Kniwowuoeu oymu: cpax (Pisum sativum L.),kauecmeo Ha 3bpHOMO,
HanpasieHue Ha U3NoN36aHe

Pe3ome:

Crarusra € 0030peH aHaIu3 3a Bb3MOKHOCTUTE Ha U3MOJI3BaHE Ha
rpaxa B pa3au4HHU HampasieHus. [IpefacTaBeHn ca KpaTKH MCTOPUYECKHU
(dakT 3a OTIICKIAHETO W 3HAYCHHETO MY KaTO KYJITYpHO pacTeHHE.
N3HecenuTte ¢akTu, Moka3BaT, Y€ TOW € IEHHO pacTeHHE OT rpymnara Ha
MPOTEUHOBUTE KYJITYpU M HMMa MHOTOCTPAHHO M3IOJI3BaHE: 3a XpaHa
Ha XOpa W >KUBOTHHU; KaTo CypOBHMHA IO XpaHWUTEIHATa BEpPHUTa; BaKCH
MIPEIIECTBEHUK Ha 3eMEICIICKUTE KYJITypH 33 TOJJOOpsIBaHE HA TIOYBEHOTO
TIJI0JIOPOJTHE.

I'paxbT € Gorar Ha ckopbsiia -45-50 %, cypoB nporeus -25-30 % u
cpabpxka ot 1,4 1o 1,8 % nuzuH. [1o XxpaHuTeTHU BElIeCTBAa U KAJIOPUYHOCT
3peNnuTe IPaXOBH CEMEHA MPEBH3X0XKIAT MECOTO MOYTH 3 TbTH; pubdarta - 4
IbTH; PHKCHHS W MIICHUYeH XJs10 - 1,5 mbTH; kaprodute - 3,5 mpTH; a
3eJ51eTo- MouTH 6 MbTH. [ paxbT € BaKeH pe3epB Ha pACTUTEIICH IPOTEHH.

B nyOnukanusTta e BkiIoYeHa U WHGOpMAaIus 3a HaI[MOHAJTHATa
KOJIEKIUS OT Tpax, cbxpaHeHa B UPT'P- CanoBo, KOsITO € U3KITIOUUTEITHO
pazHooOpa3Ha 1o ¢eHo U reHo TuIl. HampaBeHaTa orieHKa 1o ChIabpKaHUe
Ha CypOB IIPOTEUH U HIKOU JIPYTHU MOKA3aTeNId B CyXOTO 3bPHO M CBEXKaTa
Maca, IMO3BOJIsIBa Ha BCUYKHU ITOJI3BATENM Ja U30eparT Hai- MOAXOIAIITUAT
COPT, B 3aBUCUMOCT OT TEXHHUTE HHTEPECH: HAy4YHO- TEOPETUYHH,
CEJICKIIMOHHU W TTPOU3BOJICTBCHH.




Key words: Pea (Pisum sativum L.),grain quality,direction of use

Abstract

The article is an overview analysis on the opportunities for using pea
in different directions. Short historical facts for its growing are presented
and its significance as a cultural plant. The facts show that pea is a valuable
plant from the group of protein crops and has multilateral use: for food
for human and animals; as a food chain source; an important precursor on
agricultural crops for improving the soil fertility.

The pea is rich in starch — 45%-50%, crude protein — 25%-30% and
contains from 1,4% up to 1,8% lysine. The matured pea seeds nutrients
and caloricity exceed the meat over 3 times; the fish — 4 times; the rye and
wheat bread — 1,5 times; potatoes — 3,5 times; and cabbage — over 6 times.
The pea is an important source of plant protein.

The publication contains information about the national collection
from pea, stored in the Institute for Plant and Genetic Resources — Sadovo,
which is exclusively diverse in phenotype and genotype. The carried out
assessment on crude protein content and some other indicators in dry seed
and fresh mass allows to all users to choose the most suitable variety,
depending on their interest: scientific-theoretical, breeding and production.

PASMHOXABAHE [1PU IN VITRO YCJIOBUA HA PACTUTEJIEH
MATEPUAIJI OT INBOPACTAIIM BUJOBE HAXVT -
CICER MONTBRETII JAUB. & SPACH U
CICER ECHINOSPERUM P.H.DAVIS
INTRODUCTION IN VITRO OF WILD CICENT MONTTRETI L.
AND CICENT ECHINOSPERUM L

Cranucnasa Crarea, Codus IlerpoBa, ['eprana /lemesa
Stanislava Stateva, Sofia Petrova, Gergana Desheva

WHCTUTYT 1O pacTUTEIHH TeHETHYHH pecypcH, Tp. Canoso,
Oyn. pyx6a Ne2

Institute of Plant Genetic Resources - Sadovo, Plovdiv, Bulgaria

Kniwouoeu oymu: in vitro pasmuoscasane, Cicer montbretii Jaub. & Spach,




C. echinospermum P.H.Davis, pecenepayus, 2,4-D, BAP

Pesrome:

Ilenta Ha HACTOSIIOTO W3CIIEABaHE € UYpe3 OWOTEXHOIOYHHUTE
METOJIU /1a C€ U3BBPILU in Vitro pa3MHOKaBaHE Ha JiBaTa JUBH BHJIA HAXYT
- Cicer montbretii Jaub. & Spach u Cicer echinospermum P.H.Davis.
VYCTaHOBEHO € MOJOKUTETHOTO JIEHCTBUETO Ha CTEPUIM3HPAILUAT areHT
HATPUEB XHUIOXJOPHUJ TPH BBBEXKIAHETO in Vitro Ha JBa TUBH BHIA
HaxyT (C. montbretii Jaub. & Spach u C. echinospermum P.H.Davis).
Crepunuzanusara € YyCHelHa 3a BCHYKUTE ceMmeHa. OT4eTeHHO €
BIIMSIHUETO Ha pacTekHuTte perynaropu 2,4 D u BAP npu no6assHeTo um
B XpaHUTeNHeTa cpena Ha Murashige & Skoog (1962).

Key words: in vitro propagation, Cicer montbretii Jaub. & Spach, C.
echinospermum P.H.Davis, regeneration, 2,4-D, BAP

Summary:

The aim of the present study is to use in vitro techniques for
propagation of two wild species of chickpeas - Cicer montbretii Jaub. &
Spach and Cicer echinospermum P.H.Davis The positive effect of sodium
hypochlorite sterilizing agent on the in vitro administration of two wild
species of chickpea (C. montbretii Jaub. & Spach and C. echinospermum
P.H.Davis) was found. Sterilization is successful for all seeds. The influence
of the 2.4 D and BAP growth regulators on their addition to the Murashige
& Skoog (1962) nutrient medium is documented.




[TPOYYBAHE BBPXY XEJIMUHTO®AYHATA HA JINBATA CBUHS
B HIKOU PAMOHU HA CTPAHATA
HELMINTHOFAUNA OF THE WILD BOAR IN SOME REGIONS
OF THE COUNTRY

Bacunena /lakoBa; Mapuana [lanaiioroBa-Ilenuena; Jlenka CankoBa
Vassilena Dakova, Mariana Panayotova-Pencheva, Delka Salkova

WMHCTUTYT MO ekcriepuMeHTaaHa Mopgoorus,
IIaTOJIOTUsSL ¥ aHTPOIIOJIOT U ¢ My3€eH
Institute of experimental morphology, pathology and anthropology
with museum — BAS

Knrwuoeu oymu: ousa ceumns, xenmunmu, eiumepuu, bvieapus

Pesrome:

N3cnenBanu ca konponpoOu ¥ BHTPEIIHH OPraHU OT JIMBU CBUHE,
npousxoxkaan ot paionn Ha Kpawuie, Burtoma, 3amanuu Pomonu u
Jlynoropue. Otkputu ca napasutu ot 10 xenmuHTHU poaa: Metastrongylus,
Strongyloides, Oesophagostomum, Hyostrongylus, Globocephalus,
Nematodirus, Ascaris, Ascarops, Trichuris w Macracanthorhynchus
U €IVMH MpPOTO30€H pona: Eimeria. Hali-mmupoko € pa3snmpoCTpaHEH poj
Metastrongylus.

Key words: wild boar, helminths, eimeria, Bulgaria

Summary:

Internal organs and fecal samples of wild boars from Kraishte,
Vitosha, Western Rhodopes and Ludogorie are examined. Parasites of
10 helminth genera (Metastrongylus, Strongyloides, Oesophagostomum,
Hyostrongylus, Globocephalus, Nematodirus, Ascaris, Ascarops, Trichuris
and Macracanthorhynchus) and one protozoa (Eimeria) are found out. The
most common genus is Metastrongylus.




MUI'PALINA HA MEJIAMUH OT KYXHEHCKA IIOCY/IA - ITbPBHU
[NPOYUYBAHUA 3A BbJITAPUA
MIGRATION OF MELAMINE FROM KITCHENWARE - FIRST
SURVEYS FOR BULGARIA

Cgetmna Yasnaposa, Tepu Bpabuesa
Svetla Chavdarova, Terry Vrabcheva

HanmoHnaneH neHThp 1o 00IIeCTBEHO 3/IpaBe U aHAIM3H
National Center for Public Health and Analysis

Knrouoeu oymu: menamunosu KyxueHcku uzoenus, Muspayus, eiusHue Ha
memnepamypama

Pe3rome:

MenamuH-QOpMaNAEXUIHUTE CMOJIM CE€  [OJydyaBaT  IIpU
B3aMMOJICHCTBHE Ha MeJNaMHH ¢ (Qopmanaexus. MemaMUHBT TPOsBsIBa
HHUCKa OCTpa TOKCUYHOCT HpI/I GKCHepI/IMeHTaHHI/I JKNBOTHUN. I[OKa?,aHa €
HEroBara TOKCHYHOCT 3a ObOpernuTe W Bph3Kara My C IMOBHIIECH PUCK OT
pak Ha OBbOpenurte. HsiMa naHHM 32 T€HOTOKCUYHOCT, KaHIIEPOTEHHOCT
W TEpaToreHHOCT Ha MenaMuHa. Mma HeOnmaronpusTHH €(EeKTH BbPXY
MBXXKara pGHPOZ[YKTI/IBHa CHUCTEMA, BKIOUHUTCIIHO B’I)pr TECTUCUTEC
u Mopdosorusita Ha crepmaro3ouante. [IpobreMbT ¢ METaMHUHOBHUTE
NU3ACIINA — Ky, 4YWHUHU, Yaliu, KyTHUun 3a C'I)XpaHeHI/Ie Ha xpaHa,
JIOMaKHWHCKH TTPUOOPH 3a CEPBUPAHE, C KOUTO € 3aJIT OBITapcKusl rmasap, €
CepI/I03€H Hopann IIOBHIIICHATA MI/IFpaIII/ISI Ha MCJIaMHH. 3apa111/1 BHCOKArTa
CH BOJIOYCTOMYHMBOCT M TEPMOCTAOMIIHOCT, T€ YECTO CE€ HW3IMOJI3BaT 3a
ChXpaHEHHE Ha ropelia XpaHa Wi 3a ynorpeda B MUKPOBBJIHOBH TIEUKH.
B takuBa ciiyyau € Bb3MOXKHA 3aCHUJIEHa MUTPAllds HA MEJIaMHUH B XpaHara.
Bepudumnupan ¢ merom 3a crnenupuYHA MHUTpAHs HA MEJIAMHUH OT
MEJIAMUHOBHU U3JIEIUS U € U3CIIE/IBAHO BIMSHUETO HA TEMIIEpaTypaTa BbpPXy
MI/IFpaIII/ISITa Ha MCJIaMUH OT KyXHeHCKa MEJIaMHUHOBA HOCYZ[a. HOHy‘ICHI/ITe
pe3yiTaTu OT €KCIIEpUMEHTA 3a MHUTpallMsATa Ha MEJaMUH TOKa3BaT, 4e
MPOABIDKATEIIHOCTTA HA KOHTAKT HAa MOJEIHUSA PAa3TBOP C U3JEIUETO HE
OKa3Ba ChIIECTBEHO BIUSHUE BbPXY CTOMHOCTUTE HA MUTpalus. BiusHue
BbPXY MHIpalMsITa OKa3Ba TEMIIEPAaTypHHMSIT PEKUM Ha ymnorpeba Ha
W3JIeNuATa, KaTo ce HaOomaBa yBEIMYAaBAaHETO W C TOBUIIABaHE Ha
TeMmmeparypara.




Key words: melamine kitchen utensils, migration, temperature influence

Summary:

Melamine formaldehyde resins are prepared by reacting melamine
with formaldehyde. Melamine exhibits low acute toxicity in experimental
animals. Its kidney toxicity and its relationship to an increased risk of
kidney cancer have been proven. There is no evidence of genotoxicity,
carcinogenicity and teratogenicity of melamine. There are adverse effects
on the male reproductive system, including sperm testicles and morphology.
The problem with melamine products - cups, plates, cups, food storage
boxes, household utensils serving the Bulgarian market is serious due to
the increased migration of melamine. Due to their high water resistance
and thermostability, they are often used for storing hot food or for use
in microwave ovens. In such cases, increased melamine migration into
the food is possible. A method for the specific migration of melamine
melamine products has been verified and the effect of temperature on
melamine migration from kitchen melamine utensils has been investigated.
The results of the melamine migration experiment show that the duration of
contact of the model solution with the device does not significantly affect
the migration values. Influence on migration results in the temperature of
the products being used, as the increase in temperature increases.

TPAHC MACTHU KMCEJIMHU B KPABE MJISIKO U BAJIO
CAJIAMYPEHO CUPEHE
TRANS FATTY ACIDS IN COW*S MILK AND WHITE BRINED
CHEESE

Cunsus MBanosa, JIrobomup AHrenoB
Silviya Ivanova, Ljubomir Angelov

I/IHCTI/ITYT 110 KpI/IO6I/IOJ'IOFI/I$I N XPAHUTCIIHU TEXHOJIOTUU
Institute of Cryobiology and Food Technology

Knrouoeu doymu: kpage misxo, cupere, mpanc Macmuu KUceiuHu
Pesrome:
I{enTa Ha HACTOSAIIOTO U3CJIEIBAHE € /1a CE YCTAaHOBH ChABPKAHUETO
Ha ecTecTBeHH TpaHC macTHU kucenuHu (TFA), OuorornyHo akTUBHU




Y aHTUKAHIEPOT€HHU KOMIIOHEHTH B KpaBe MIIAKO (mopoga bwarapcka
POJIOTICKA TOBEla) U MPOU3BOACTBOTO Ha OsUI0 callaMypeHO CHpEHE Ipe3
Mepro/ia Ha JaKTaIMs U J1a ce OLIEHU ChCTaBbT Ha MACTHUTE KUCEIUHU B
MJIEYHUTE Ma3HUHU, KaTO BayKE€H N3TOYHUK 32 3/[paBOCIOBHOTO XpaHEHE Ha
xoparta. [Ipon3BoACTBOTO Ha CUpEeHE HE BOJIU 0 CHIIECTBEHU MPOMEHHU B
ChbCTaBa HAa MACTHUTE KHCEJIMHHU B PE3y/ITaT Ha 100pe MpOBE/IeHA U Crla3eHa
TeXHOJNIOrnyHa o0padoTka. M3cneaBaHOTO KpaBe MIISIKO C€ XapaKTepus3npa
KaTo MPOAYKT C HUCKO ChAbpKaHHE Ha TpaHcMacTHU kucenuHu (ot 0,11
no 0,21 g / 100 ml mpoaykT) M BHCOKO KOIWYECTBO HACUTEHH MACTHU
KHCEJIMHY, a TIOJYUYEHUTE PE3YITATH OT CUPEHETO ca pa3iuyHU - MJIEUeH
MPOAYKT C BUCOKO ChIbpKAHHE HA TpaHC MacTHH kucenuHu (ot 0.68 mo
5.25 g / 100 g mpoayKT) ¥ BUCOKO CHIbp)KAHUE HA HACHUTCHU MACTHH
kucenunu (ot 13.05 1o 18.90 g/ 100 g mpomykT).

Key words: cow ‘s milk, cheese, trans fatty acids

Summary:

The aim of the present study was to establish the content of
natural trans fatty acids (TFA), biologically active and anticancerogenic
components in the cow*s milk (Bulgarian Rhodope Cattle breed) and the
production of white brined cheese during the lactation period. On the other
hand to evaluate the fatty acid composition of milk fat, as important source
for the healthy human nutrition. The production of cheese does not lead
to substantial changes in the fatty acid composition resulting from well-
conducted and respected technological processing. The investigated cow’s
milk was characterized as product with a low content of trans fatty acids
(from 0.11 to 0.21 g/ 100 ml product) and high amount of saturated fatty
acids, and the results obtained of cheese were different- dairy product with
high content of trans fatty acids (from 0.68 to 5.25 g/ 100 g product) and a
high amount of saturated fatty acid content (from 13.05 to 18.90 g/ 100 g
product). e Y




BB3ITPUATHA HA CTYAEHTUTE 110 BETEPUHAPHA
MEJIMLIMHA OTHOCHO U3IIOJI3BAHETO HA )XUBOTHUTE 3A
JAObMB HA XPAHA
VETERINARY STUDENTS PERCEPTIONS ON THE USE OF
ANIMALS IN FOOD PRODUCTION

I'eprana Huxomosa banuesa
Gergana Nikolova Balieva

Tpakuiicku yHuBepcuteT - Crapa 3aropa, BerepruHapHOMeIUIIMHCKI
daxynret, «BeTepuHapHO 3aKOHOJATEICTBO U MEHUDKMBHT»
Trakia University - Stara Zagora, Faculty of Veterinary Medicine,
»Vveterinary legislation and management* Unit

Knrouoeu 0yMll.' XYMAHHO OMHOULEHUe KuM JcueomHume, saujunma
npasama Ha oilcueomrume; npodykmueHu AHCUBONMIHU, XpAHA Oom
HCUBOMUHCKU np0u3x00; emuKka

Pe3rome:

CbBpeMeHHHTE TPaXAAHCKA OOIIEeCTBA B Pa3BUTUTE CTPaHU
MPU3HABAT, Y€ )KMBOTHUTE Ca Ch3HATEJIHU CHIECTBA U MOTaT Jla U3MUTBAT
yaoBoJicTBHE U 00sKka. ToBa mopakjia cepro3Ha eTUYHa JAUIeMa JOKOJIKO
€ MOpPaJIHO OIpaBJaHO Ja CE€ OTIIEKIAT M EKCIUIoaTUpar OIpeeieHU
JKNBOTUHCKHU BUJIO0BC 3a nonyanaHe Ha xpaHa OT TiX. Bos Bmea C
(dhopMHpaHUTE TTPOTHUBOIIOJIOKHHM HAIJacHl 32 €TUYHOCTTA HAa YOBEIIKaTa
HaMeca HpI/I OTIJICKIAHECTO Ha HpOIIYKTI/IBHI/I JKHUBOTHH, HacCTOAIIaTra
pa3paboTKa MpoyyBa MHEHHUETO Ha CTYJICHTH IO BETEPHHAPHA MEIUIIMHA
ot Tpakuiicku yHuBepcutrer — Crapa 3aropa, 3a Ja yCTaHOBU TSAXHOTO
OTHOIIICHWE KBM EKCIUIOaTalysITa Ha CEeJICKOCTONAHCKH JKWBOTHH 3a
nobuBa Ha xXpana. [IpaBAT ce WM3BOAM OTHOCHO €TUYHATA TO3UIMUS Ha
PECIIOHJICHTUTE KaTO OBJCIIN BETCPUHAPHHU JICKAPH M KAaTO IMOTPEOUTENN
KBbM IBECTC OCHOBHHU TCHACHIIUU — CTpaTGFI/ISITa 3a XYMaHHO OTHOIIICHUEC U
MO/IX0/1a 3a 3alllMTa IIpaBaTa Ha )KUBOTHUTE.

Key words: animal welfare; animal rights protection; production animals;
food from animal origin, ethics

Summary:

Abstract Modern societies in developed countries recognize




animals as sentient beings, capable of feeling pleasure and pain. This fact
raises a serious ethical dilemma among the society to what extent it is
morally justifiable to breed and exploit certain animal species to obtain
food from them. Regarding the controversial attitudes towards the ethical
aspects of human intervention in production animals breeding, the present
study examines the opinion of the veterinary medicine students at Trakia
University - Stara Zagora in order to establish their attitude towards the
exploitation of farm animals for food production. Conclusions are made
about the ethical position of the respondents as future veterinarians and
consumers towards the two main approaches - the animal welfare strategy
and the approach for animal rights protection.

CPABHUTEJIHO U3CJIEABAHE HA HIECT TPUXUHEJIHU BUJA
YPE3 PCR B PEAJIHO BPEME
A COMPARATIVE STUDY OF SIX TRICHINELLA SPECIES BY
REAL - TIME PCR ASSAY

Banepus [unyesa, Usenun Brnanos, Ceetno3zapa [leTkoBa
Valeria Dilcheva, Ivelin Vladov, Svetlozara Petkova

I/IHCTI/ITYT MO0 CKCIICPUMCHTAJIHA MOp(l)OJIOFI/ISI, IaToJIOrus 1
aHTponoJorus ¢ Mmyseii- brirapcka Axanemus Ha Haykure
Institute of experimental morphology, pathology and anthropology
with museum - Bulgarian Academy of Sciences

Knwuoeu oymu: napazumonocus, mpuxunenosa, PCR 6 peanno speme,
HRM ananuz

Pe3rome:

[ect Tpuxunenaun u3onata (ISS03, ISS13, ISS10, ISS02, ISS029,
ISS035) 6sixa onpenenenu ypes real-time PCR. Ct cToiiHocTHTE ITpU Ha
aHaJM3a Ha TOICHE Ha TMOJYYCHUTE KPHUBU TMO3BOJH BHUIOBO ONpEICIISTHE
Olllc B CaMOTO HAYaJl0 HA PEaKIUATa, KaTO aHAIM3BT Ha TOICHE Ha
KPUBHUTE C BHCOKA PE3OJIOIMS YCTAHOBH WHAMBH/YyaTHH KPHBH Ha TOTICHE
32 BCEKHM OT W3CIeJBAaHUTE BUAOBE. Taka M300pa3eHUTE WHIWBHUYATHU
KPUBH MOTaT Jla C€ W3IOJ3BaT 3a TEHOMHHU KOHTPOJH TPH CIEIBAIIA
JMArHOCTUYHU u3cienBanus. [lomydenuTe pesynraru onpenensr real-time




PCR merona kato 4yBCTBUTEINECH, MPEIIM3EH U TIOAXOISI IIPH H3CIICABAHE
Ha TpUXUHeno3ara. /laHHWTE OT TOBa M3CJeNBaHE JaBaT TOMBIHUTEITHA
WH(pOPMAIIUS ¥ XBBPJIAT HOBA CBETIIMHA BbPXY JI0CETa HATPyIIaHaTa TaKaBa,
Ha 6a3ara Ha KOETO MOXeE Jla c€ pa3paboTy HOB MOAXOJ MPU MPEBEHLUS U
0opba cbc 3a001IBaHETO.

Key words: parasitology, trichinellosis, real-time PCR, HRM analisys

Summary:

Six Trichinella isolates (ISS03, ISS13, ISS10, ISS02, 1SS029,
ISS035) were detected by real-time PCR. Ct values connected with melting
curve analysis allowed a distinct species identification from the beginning
of the reaction and HRM curve analysis showed individual melting curve
for each of the studied species which can be used for genomic control
on subsequent diagnostic tests. Obtained results determined the method
as sensitive, accurate and appropriate for prevention of trichinellosis.
The data of this study provide an additional and re-evaluate the existing
information through which can be accomplished a new preventative and
disease-fighting approach.

HOACTAAUTEJIN, XPAHEHE, 3/TPABE
SWEETENERS, DIET AND HEALTH

Panoctuna Anekcanapona, Tans JKuskosa, [lecucnas /lunes, Musnena
I'maBuesa, 3npaBka [lerposa
Radostina Alexandrova, Tanya Zhivkova, Desislav Dinev, Milena
Glavcheva, Zdravka Petrova

I/IHCTI/ITYT MO0 CKCIICPUMCHTAJIHA MOp(l)OJIOFI/ISI, IaToJIOrusa 1
aHTponoJorus ¢ My3e, brirapcka akanemus Ha Haykute, Codus,
boirapus
Institute of Experimental Morphology, Pathology and Anthropology
with Museum, Bulgarian Academy of Sciences, Sofia, Bulgaria

Kntouoeu oymu: ecmecmeenu u usKycmeeHu noociaoumenu, Xpauewe,
ouema, 30pase, ouabem




Pesrome:

EnvH OT OCHOBHMTE MEIMIMHCKM M COLMAIHU TNPOOIEMH Ha
HalleTo BpeMe € (akThT, Y€ MHJIMOHM XOpa IO CBETa KOHCYMHUpAT
NPEIMMHO pepadoTeHH XpaHu, OoraT Ha JOOABeHM 3aXapy U Ma3HHUHHU.
B pesyarar Ha ToBa HapacTBa OpOSIT Ha XopaTa C HaJHOPMEHO TEIO U
3aTIIBCTSABAHE, KOUTO Ca C MOBHUILIEH PUCK OT pa3BUTHE Ha IUA0ET THII 2 U
ChPJ/IEYHO-CH/I0BH 3200 s1BaHNA. BenieacTBue Ha Ta3u TpeBOJKHA CUTYALHS
BB3HHKBA HYXJaTa OT MPOMSHA B CTHJA HA JKUBOT HAa HACEICHUETO U
Ch3/laBaHe Ha HABUIIY 3a 3/[paBOCIOBHO XpaHeHe. Heo0xoauMo e TbpceHeTo
U IpWIaraHeTo Ha ,alTepHaTuBM Ha 3axapra. [loacnmaaurenure ca
ChEMHEHUs, KOUTO MOraT Ja ObJarT M3IMO0JI3BaHU HE CaMo 3a MpHaBaHe
Ha TIOAXONAII BKYC Ha XpaHH M HAIMUTKH, HO M 32 MOBJHSIBAHE BBPXY
3paBeTO Ha MOTPEOMTENNTE, KOETO I'M NpPaBU BAKHM KOMIIOHEHTH Ha
muerata. [logcnaaurenure Morar Aa Obaar KiIacH(PHUIMPAaHU Bb3 OCHOBA
Ha Pa3IUYHU MPU3HALM, KaTO MPOU3XOA (€CTECTBEHU WM CHUHTETUYHM),
TEKCTypa (IpaxoBe WM CHPOIN), XpaHUTEIHA CTOMHOCT (CchC wim 0e3
ChIbpKaHUE Ha Kanopuu) u ap. CrnenuaaHo BHUMaHME 3acioyXkaBa Stevia
rebaudiana Bertoni (Asteraceae) - MHOTOTOUIIICH XPACT, MTPOU3XOXKIAII]
ot lOxHa AMepurka, KOHTO B IPOABIKEHUE HA ABJITH TOAMHU € U3I0I3BaH
oT uHAMaHIuTe oT Temerto ['yapana ot [laparsaii u bpaszunus 3a nedenue
Ha uabet. PacTeHneTo chIbpika HEKAJIOPUYHHU TMOJICIIAaX 1Al ChCTaBKY,
Taka HapEeYCHUTE CTEBHOJIOBH TJIMKO3HMIU (Cpel KOMTO B HaH-TOISIMO
KOJIMYECTBO ca CTEBHO3MJ U pedaynno3uja A), KOUTO ca CTaOWIHU NpU
BHUCOKa Temreparypa (1o 200 °C), kakTo W B KucCela U ajlKajlHa cpefa
(pH 3 - 9). Ilpeanonara ce, 4ye aHTUOKCHJAHTHUTE CBONCTBA Ha TE3H
CHEMHEHUS Ca OTTOBOPHH 32 TEXHUTE MHTPUTYBAIIU OMOJIOTHYHU e(DEeKTH,
BKJIOUUTEIIHO 3a CIOCOOHOCTTA UM Jia MOAJbp:KAT HUBATa Ha KpbBHATa
3axap. Ch3nazieHn ca U pa3IMyHU M3KYCTBEHH TOJACIATUTENH, KOUTO ca
0700peHH 3a MPUJIOKEHUE MPU MPOU3BOACTBOTO HA XPAaHU U HAIMUTKH -
acmaptam, anecyndam-K, cykpanosa, 3axapuH, IUKJIamMaT, HEOTaM, aTuTam
u 1p. bnarogaprocrt: [IpoyuBanero e mpoBeeHO ¢ pUHaHCOBaTa MOAKpena
Ha nipoekT Ne JIOHU b 02-30/12.12.2014, ®oup ,,Hayunu uscnensanus’”,
MuHHCTEpCTBO HAa 00pa30BaHUETO U HayKara, bbarapus.

Key words: natural and artificial sweeteners, diet, nutrition, health,
diabetes




Summary:

One of the major medical and social challenges of our time is
the fact that millions of people use predominantly processed foods rich
in added sugars and solid fats. As a result there is increasing number of
people with overweight and obesity who are prone to the development of
non-communicable diseases such as diabetes type 2 and cardiovascular
diseases. This alarming situation prompted the change in the population
life style and creating of healthy eating habits. That is why the demand
and application of sugar alternatives is needed. Sweeteners are compounds
that have a sweet taste and can be used not only to impart the proper taste
of foods and beverages but also to influence on consumers’ health and are
important components of human diet. Sweeteners can be classified based
on different criteria such as origin (natural or synthetic), texture (powders
or syrups), nutritional value (caloric or non-caloric), etc. Special attention
deserves Stevia rebaudiana Bertoni (Asteraceae) — a perennial shrub
originating from South America, that has been used for many years by the
Guarani Indians of Paraguay and Brazil to treat diabetes. This plant is the
source of non-caloric sweetening compounds, i.e. steviol glycosides (the
most abundant among which are stevioside and rebaudioside A) that are
stable in high temperature (up to 2000C) as well as in acidic and alkaline
medium (pH 3 — 9). It has been suggested that the antioxidant properties
of these compounds are responsible for their intriguing biological effects
including the ability to maintain blood-glucose levels. In addition, various
artificial sweeteners have been developed and approved for application
in food and beverages such as Aspartame, Acesulfame-K, Sucralose,
Saccharin, Cyclamate, Neotame, Alitame, etc. Acknowledgement:
The study was supported by Grant No DFNI b 02 30/12.12.2014, Fund
“Scientific Research”, Bulgarian Ministry of Education and Science.
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3AIO CE HYXJIAEM OT MATHE3UIA?
WHY DO WE NEED MAGNESIUM?

Panoctuna Asnekcanaposa', boiika Angonosa-Jlunosa', Jlopa JlsikoBa?,
Abnmynkanup Abymanex', Opiaun Anekcanapos?

Radostina Alexandrova', Boyka Andonova-Lilova', Lora Dyakova?,
Abedulkadir Abudalleh’, Orlin Alexandrov?

1. MHCTHUTYT 3a ekcriepuMeHTanHa MOP(OIOTHs, TAaTOIOTUS U
aHTpOIIONIOTHs ¢ My3el — bbarapcka akagemust Ha Haykute, Codus,
2. IHCTUTYT MO HEBPOOHOJIOTHS -
bwarapcka akanemus va Haykute, Codus, brarapus
3. 3npaBHa ciyx0a, [opaa ManunBa, bearapust
1. Institute of Experimental Morphology, Pathology and
Anthropology with Museum, Bulgarian Academy of Sciences, Sofia
2. Institute of Neurobiology, Bulgarian Academy of Sciences, Sofia,
3. Health Service, Gorna Malina, Bulgaria

Kntouosu oymu: ecenyuannu enemenmu, MacHe3utl, Xxpareue, 30pase

Pesrome:

Marnesust (Mg) e eceHIMaeH elIeMeHT 32 OMOIOTHYHUTE CUCTEMHU
U € YeTBBbPTHUAT Hal-3aCTHIICH MUHEpaJl B YOBEUIKUS OparaHu3bM. Toi e
kodaxTop Ha > 300 eH3uMH, y4acTBaIM B KJIFOYOBU OMOXMMHUYHHU PEaKLUy,
BKIJIIOUMTENTHO MeTa0onu3Ma Ha ajieHo3uH Tpudocdara; cuntesa Ha JTHK,
PHK u Gentbk; KOHTpOJIa Ha KpbBHATa 3axap; peryjiupaHe Ha KPbBHOTO
HaJsiraHe; HepBHA M HEBPOMYCKYJTHA IPOBOUMOCT. B Ts1510TO Ha Bb3pacTeH
4OBEK ce chaAbpKaT ~ 24 g Mg. Ilpubnuzurenno 60% ot Hero ce HaMupa
B KocTuTe, 20% B cKkeneTHara Myckyaarypa u 19% B MekuTe ThKaHH, KaTo
<1% oT TO3M eNeMEHT ce OTKpHBa B KpbBTa. EKCKpenusaTa Ha MeTasa ce
perynupa ocHOBHO oT ObOperute. ChBeTHT MO XpaHu U xpaneHe B CAIL]
IIpernopbyBa JTHEBHUAT NpueM Ha Mg 3a mbxe na € 420 mg, a 3a *KeHH -
320 mg 3a xenu. Criopesl HaJMYHUTE AaHHM, 3HAYUTETIEH Opoil Xopa ca
C HeAgocTUr Ha Mg rmopajy HUCKOTO MUHEPAIHO ChJIbP’KaHUE B TIOYBUTE,
U3MOJI3BaHM 32 OTIIIEKAAHE Ha CEJICKOCTOMAHCKU KYNTYpH, W 3arajHaTa
JTMeTa, KOATO ChAbpika MpeaIuMHO nipepadorenu xpanu (80-90% ot Mg ce
ryosiT mpu npepaboTkarta Ha XpaHata). Huckure HuBa Ha Mg ce cBbp3BaT
C peaMlla XpOHMYHU M BB3MAJUTEIHU 3a00JsBaHUS, KAaro ChPIAEYHO-




ChJIOBH 3a00J1s1BaHUs (HAIP. HHCYIIT), METAOOJIUTEH CUHAPOM, THAa0ET THUIT
2, ocTeonopo3a, XpoOHUYHA OOCTPYKTHBHaA OenoipoOHa Oosect, OonecT
Ha AJIxaiMep, XUMEepPaKTUBHO Pa3CTPOUCTBO ¢ AedUIIUT HA BHUMaHUE,
MUTPEHO3HO TIIaBoOoiue, ymopa u jap. OCHOBHUAT M3TOUYHUK Ha Mg ca
3eNICHUTE JINCTHU 3eJIeHUYIH (TIOpaau ChIbPKAIIUS CE€ B TAX XJIOPOPUII).
Jlpyru XpaHu, KOUTO ca C BUCOKO ChAbpKaHHe Ha Mg, ca KHUCEeI0 MIISIKO
u keup, 6agemMu, yepeH 000, aBOKaI0, ThMEH IIOKOJIA]l, OaHAHU, ChOMTA,
KOpUAHIBP, Ko3e cupere u Ap. Chabpkany Mg CbeTUHEHHSI Ce H3T0I3BaT
HIMPOKO 32 MEAUIIMHCKH IIeJTU ¥ KaTO XpaHUTENHU 100aBKu. biarogapHocT:
[IpoyuBaneTo € mpoBeieHo ¢ puHaHCOBaTa mojakperna Ha mpoekT Ne JIOHU
b 02-30/12.12.2014, ®onn ,,Hayunau wmscneaBanusi”’, MUHHUCTEPCTBO Ha
o0pa3oBaHMETO U HayKaTa, beirapus.

Key words: essential elements, magnesium, nutrition, health

Summary:

Magnesium (Mg) is an essential element in biological systems
and is the 4th most abundant mineral in the human body. It is known to
be a cofactor for > 300 enzymes that are involved in key biochemical
reactions including adenosine triphosphate metabolism; DNA, RNA and
protein synthesis; blood sugar control; blood pressure regulation; nerve
transmission and neuromuscular conduction. In human adults whole body
Mg content is ~ 24 g. Approximately 60% of it is present in bone, 20 % -
in skeletal muscle, 19% -in soft tissues, with < 1% present in blood. Mg
excretion is mainly regulated by the kidney. The USA Food and Nutrition
Board recommends a daily intake of 420 mg Mg for man and 320 mg for
women. There are data that a significant number of people are Mg-deficient
due to low mineral content in soils used for agriculture and Western diet
that contains more refined grains and processed food (80-90% of Mg is
lost during food processing). Low levels of Mg have been associated with
a number of chronic and inflammatory diseases such as cardiovascular
disease (e.g. stroke), metabolic syndrome, type 2 diabetes, osteoporosis,
chronic obstructive pulmonary disease, Alzheimer’s disease, attention
deficit hyperactivity disorder, migraine headaches, chronic fatigue, etc.
The main source of Mg are green leafy vegetables (due to the chlorophyll
contained therein). Other foods that are high in Mg include yogurt or kefir,
almonds, black beans, avocado, dark chocolate, banana, salmon, coriander,
goat cheese, etc. Mg compounds are widely used as medicinal and dietary




supplements. Acknowledgement: The study was supported by Grant Ne
DFNI B 02 30/12.12.2014, Fund “Scientific Research”, Bulgarian Ministry
of Education and Science.

EKCTPAKIIMA HA JTHK: MUKPOMETO/ VS. MAKPOMETO/]
DNA EXTRACTION: MICROMETHOD VS. MACROMETHOD

Jnana XpucrakueBa, Jlonka JlumbapeBa, Ctanumupa Apcosa,
LiBera I'eopruesa
Diana Hristakieva, Donka Dimbareva, Stanimira Arsova, Tzveta
Georgieva

HanmonaneHn neHTbp no oOIIEeCTBEHO 3paBe U aHAIU3U
National Center of Public Health and Analyses

Kntwouosu oymu: excmpaxyus, JHHK, muxpomemoo, maxpomemoo,
yapesuya

Pesrome:

[IpoBenena e ekCTpakuus Ha TPU Pa3IMUYHUA COpPTa LIAPEBUIIA UPE3
JIBA OTHOCUTEIHO ObP3U U €BTUHU METO/a (MUKPOMETO U MaKpOMETOI).
W nBara meToga BKIIIOUBAT TPU OCHOBHM CTHIIKHU: JIN3UC HA KJIEThYHATa
MemOpana, ekctpakius Ha renHomHa JIHK u nmocnenBama npununurausi.
Konuentpamusra wa JIHK ce omnpegens crnekrpodoToMeTpudHO.
Pe3ynrarure nomaydeHu ot 1Bara METOJa Ca CbIIOCTABEHHU.

Key words: extraction, DNA, micromethod, macromethod, maize

Summary:

DNAs from 3 different sorts of maize are extracted through
two relatively quick and inexpensive protocols (micromethod and
macromethod). Both methods involve three main steps: lysis of the cell
membrane, extraction of the genomic DNA and its precipitation. The
concentration of DNA is determined by spectrophotometry. The results
obtained from both protocols are juxtaposed.




JUATHOCTUKA HA KAMIIMJIOBAKTEPHUO3A YPE3
CbBPEMEHHU TEXHUKU
EVAGREEN REAL-TIME MPCR DIAGNOSIS OF
CAMPYLOBACTERIOSIS BY CONTEMPORARY
TECHNIQUES- EVAGREEN REAL-TIME MPCR

Mapus [1aBnoBa, Enmuna JloOpesa, Kattoma HMiBanosa, Mupocnas
Kapareoprues, UBan Huxonaes MBanos, IleTsp IleTpos, Banepu Benes,
NBenmnaTomoBa, Atanac Maunrspos, Tonop Kanrapmxkues
Maria Pavlova, Elina Dobreva, Katusha Ivanova, Miroslav
Karageorgiev, Ivan Nikolaev Ivanov, Peter Petrov, Valeri Velev,
Ivelina Tomova, Atanas Mangarov, Todor Kantardjiev

HanmonaneHn neHTsp 1o 3apa3Hu U napasuTHU Oosiectu
National center of infectious and parasitic diseases
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Pesome:

JlnarHocTHKa Ha KaMIIUI00aKTepH03a Ype3 CbBPEMEHHHN TEXHUKH-
EvaGreen Real-time mPCR M. Ilasnosal, E. loOpesal, K. MBanosal,
M. Kapareopruerl, Us.H. Usanosl, I1. [letporl, B. Benes2, N.TomoBa2,
A. ManrspoB2, T. Kantapmkuerl 1. HanuoHaneH neHTsp mo 3apa3zHu
u [lapasutau 6omnectu, Codus 2. CEAJIUIIE ,, [Tpod. UB. Kupos*, MY
Codus Mudexuunure npenusBukanu ot Campylobacter sp. ce mpemgaBat
Yype3 KOHTAMHUHHUPAHU XpaHU U BOJM, KaTo Hai-3acernara rpyrma ca Jemna
Ha Bb3pacT 05 roquau. Kamnuinobakreprosarta Hali- 4eCTO ce MPUUYHHSIBA
ot tepmodunuute BupoBe C. jejuni m C. coli, kato C. jejuni e yecT
MPUYMHUTEN Ha enuaeMuyHu B3puBoBe B EBpoma. Llen. Pa3paborsane,
ontumm3npane u npwiarane Ha Real-time mPCR 3a unentudukanus Ha
Campylobacter u BuoBo pasrpanndaBane Ha C. jejuni u C.coli tupexkTHO
B ipoba ¢ernec. Marepuanu u meroau. B nepuona maii 2015t — okroMBpHu
2016r ca wuscnenBanu 98 KIMHUYHM Marepuajia OT XOCHUTAIM3UPAHU
MaueHT ¢ auapus Ha Bb3pacT 0-12 rogunu. dexannute npodu ca
W3CIIEIBAHU C KOHBEHIIMOHAJTHU MUKpPOOMONIOTMYHU MeTonu. M3omarute
ca OMOXMMHUYHO MACHTU(PHUIMPAHU Ype3 XUAPOIH3a Ha HATPUEB XHUITypaT




n uHpokenn anerar. JIHK e excrpaxupana oT Bcuuku (eKasHu TpoOu
ype3 QIAampRDNA Blood Mini kit (QIAGEN). IlpoBenen e Real-
time mPCR ananu3, Gasupan Ha popoBocrnenuduyHus camp F2/R2
red u BuoBo crnenuduunute cj041 3a C.jejuni u pecrniektuBHO ceuE 3a
C.coli. IIpatimepute amrmmudunmpar crenududaern peruoHu ot c¢j041
rer 74bp 3a C. jejuni, ot ceuE ren 72bp 3a C. coli, u 108bp ot pomor
ren 3a Campylobacter spp. Pesynraru. KyntypenHo ca wsonupanu 45
mama Campylobacter spp.,12/45 ¢enorunno 6sxa ompenenenu karo C.
coli m 33/45 C. jejuni. Cnenq mPCR ananuza 68/98 ¢examnu npodu Osxa
MOTBBPJICHU Karo mosiokutenau 3a Campylobacter karo 6/68 C. coli u
60/68 C. jejuni. /IBe oT (dhekasiHUTE MPOOW MPHUTESKABaXa €ITHOBPEMEHHO
BugoBute TeHu 3a C. jejuni u C. coli, KoeTo T ompezens Kato cMeceH
TUT UHQEKIHS, 32 pa3iiuka oT peHoTumHara uM uaeHtudukamwms karo C.
jejuni. /[BaHaiiceT oT mpoOuTe, TeHEeTHYHO MOTBBbpAeHU Karo C. jejuni,
KyJITypelTHO Osixa OTpHIIaTeHu, Karo 8/12 O6sxa 3ampazeHu u 4/12 crapu
(ma moBede ot 5 vaca). [Ipu 6 OT GEHOTUITHO ONIPEICIICHUTE U30JIaTH KaTo
C. coli cmen mPCR ananu3 npobute 0s1xa onpe/ieIeH! KaTo MOJ0KUTETHI
3a C. jejuni mopanu amruindukanus Ha crienuGuaHUST BUI0B reH ¢j041.
3akimoueHue. Pesynrarute oT CpaBHHUTENHUSI aHAJIW3 TOKa3BaTt, ue Real-
time mPCR MeTogpT € TOYeH W HAACKICH 3a JUArHOCTUIIMPAHE Ha
KaMIII00AaKTEpUO3M W BUIOBO pa3rpaHUYaBaHe Ha CTHOJIOTHYHHS UM
npuynauTeN- C. jejuni u C.coli.

Key words: Real-time mPCR, Campylobacter jejuni, Campylobacter coli,
diarrhea, enterocolitis, intestinal infections, campylobacteriosis, diagnosis

Summary:

Diagnosis of Campylobacteriosis by Contemporary Techniques-
EvaGreen Real-time mPCR M. Pavloval, E. Dobreval, K. Ivanoval,
M. Karageorgievl, I. N. Ivanovl, P. Petrovl, V. Velev2, I. Tomova2, A.
Mangarov2, T. Kantardjievl 1. National Center of Infectious and Parasitic
Diseases, Sofia 2. University Hospital for Infectious Diseases ,,Prof. Iv.
Kirov*, Medical University of Sofia Infections caused by Campylobacter
sp. are transmitted through contaminated food and water, as the most
affected group are children aged 0-5 years. Campylobacteriosis is most
commonly caused by thermophilic C. jejuni and C. coli, and C. jejuni is
a common cause of epidemic outbreaks in Europe. Objective. Evaluation,
optimization and application of EvaGreen Real-time mPCR method for




identification of Campylobacter sp. and differentiation between C. jejuni
and C.coli direct in stool. Materials and methods. For the period May
2015r — October 2016 98 clinical samples originating from 0- 12 aged
hospitalized patients with diarrhea have been tested. Fecal samples were
investigated with conventional microbiological methods. Isolates were
identified biochemically using hydrolysis of sodium hippurate and indoxyl
acetate tests. DNA from all fecal samples has been extracted using the
QIAampRDNA Blood Mini kit (QIAGEN). The conducted mPCR analysis
was based on the genus-specific camp F2/R2 gene as well as the species-
specific ¢j041 for C.jejuni and ceuE for C.coli respectively. Primers amplify
specific regions of cj041 gene 74bp of C. jejuni, ceuE gene 72bp of C.
coli and 108bp of genus-specific gene. Results. Forty-five Campylobacter
spp. isolates have been obtained from cultures, 12/45 were biochemically
identificated as C. coli and 33/45 C. jejuni. Following mPCR analysis, 68/98
faecal samples were confirmed positive for Campylobacter as 6/68 C. coli
and 60/68 C. jejuni. Two of the fecal samples possessed simultaneously the
genes for C. jejuni and C. coli, which identified them as a mixed type of
infection, in contrast to their phenotypic identification as C. jejuni. Twelve
samples, genetically confirmed as C. jejuni, were culture negative, with
8/12 frozen and 4/12 old (more than 5 hours). Six of the phenotypically
identified isolates such as C. coli after mPCR analysis, the samples were
identified as positive for C. jejuni due to amplification of the specific
cj041 gene. Conclusion. The comparative analysis of results has proved
that EvaGreen mPCR method is relevant and reliable for the diagnosis of
campylobacteriosis and species differentiation of their etiological agent -
C. jejuni and C. coli.




ANTIOXIDANT ACTIVITY OF MAJOR METABOLITES IN
THE STRAINS OF MEDICINAL MUSHROOMS CORDYCEPS
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Summary:

Species of the genus Cordyceps (Fr.) Link are mushrooms that live
on larvae, pupae and images of insects as well as on the elaphomyces of
the tubers of the genus Elaphomyces.The best-known representative of this
genus is the Cordyceps sinensis known not only from traditional Chinese
medicine, but also from the latest research on the medicinal properties of
these mushrooms. Currently, the price per kilogram of this mushroom is
around $ 32,000 / kg. Cordyceps sinensis has traditionally been used in
impotence, neurasthenia, back pain, and as an opiate poisoning antibody. As
part of the traditional Chinese medicine, Cordyceps is used in respiratory
problems, kidney, liver and heart problems, hyposexuality, hyperlipidemia,
and weakening of the immune system. Currently, they are also used as
a complement to modern cancer treatments (chemotherapy, irradiation
and post-surgery). Modern pharmaceutical studies show that Cordyceps
sinensis actually has a beneficial effect on several biological systems,
immune system, cardiovascular, respiratory, glandular and other. Similarly,
this positive effect is used in the antitumor therapy, AIDS treatment, in the
treatment of asthma, arrhythmia and other cardiac diseases.




CTPEC 1P )KUBOTHUTE — [IOTEHLIUAJIEH ®AKTOP,
[NOBJIMABAIL BE3OITACHOCTTA 110 XPAHUTEJIHATA BEPUTA
STRESS IN ANIMALS - A POTENTIAL FACTOR INFLUENCING

FOOD CHAIN SAFETY
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Kniouoeu dymu: cmpec npu  oJicueoniHume, XyMAaHHO OmHOWeHue,
bezonacHocm Ha XPAHU ONnt AHCUBOMUHCKU I’lpOLL?XO@

Pesrome:

[Ipe3 mnocienHUTE MOYTH TPU JAECETUIECTHS B EBPOIEKUCKOTO
3aKOHOJATEJICTBO Osixa BKIIOYEHU peAMLla HOPMAaTHBHU JOKYMEHTH
(permamMeHTH, JUPEKTUBU M JIp.), ONPEACIANIM MUHUMAJIHUTE CTaHAAPTH
3a 3alqUTara U XyMaHHOTO OTHOIIECHHE KbM IPOLYKTHBHHUTE >XMBOTHU
Ha BCUYKM €TalM OT TEXHUS >KM3HEH LUKBI — OTIIEKAAHE, TPAHCIOPT,
MaHMITyJalluy, JOOMB Ha MPOAYKTH OT KMBOTMHCKHM HPOM3XOA, BKII.
yMbpTBsiBaHE. BCHukM Te3u M3UCKBaHUS ce Oa3upaTr Ha JBa OCHOBHU
NPUHIUIA — €TUYEH (Tpena3BaHe Ha )KMBOTHUTE OT HEHYXKHO CTpaJaHue
W 3aJ0BOJIIBaHE Ha (U3MOJOTHMYHUTE MM HYXKIH) U HKOHOMHYECKH
(monoOpsiBaHE Ha KAyeCTBEHUTE M TEXHOJIOTMYHUTE IIOKa3aTelld Ha
JNOOUTHUTE MPOTYKTH Upe3 U30srBaHe Ha MOTEHIIMAIHO YBpEXK 1Al (aKkTopH,
BKJI. cTpec). /lokato B Hay4HaTa JuTeparypa ChIIECTBYBaT HEOCIIOPUMHU
JI0Ka3aTecTBa 3a BPEJHOTO BIMSHME Ha CTpeca BbpPXYy KadeCTBOTO Ha
MOJYYEHUTE JKUBOTHHCKM NPOAYKTH (OCOOEHO MecO), CpPaBHHUTEIHO
OTCKOPO CTPECHT IPHU KUBOTHUTE CE€ IUCKYTHPA KaTO €IMH OT Bb3MOXKHHUTE
(bakTopH, MOBIUABAILH TAXHATa 6€30MacHOCT. PaznnuHuTE 110 BUJ CTPECOBH
dakTopHu, KAaKTO W TAXHATA WHTCH3UBHOCT, MPOIBIDKUTETHOCT WIIH
NEPUOJUYHA TOBTOPSIEMOCT, MOTaT J1a OKaXKaT pa3InYHO BIUsSHUE (KOCBEHO
WIM JIUPEKTHO) BbpPXY O€30MacHOCTTa MO XpaHUTEJHaTa Bepura (Harp.
MOTUCKaHE HAa MMYHHUTETa, MOHMKEHA YCTOWYMBOCT KbM HH(EKIMO3HU
U Tapa3uTHU NaTOTEHH, MOBUIIEHO HOCUTEJICTBO M OTIEIUTEICTBO Ha




YPEBHM NATOT€HH (BKJI. MPUYMHHUTENN HAa XPAaHWUTEITHH 3a00JISIBaHHS TPU
YyOBeKa), HapyleHa OapuepHa QyHKIMS Ha dyepBara U ap.). Hactosmust
JUTEpaTypeH Tperien 0000maBa MoTEHIUAIHUTE e(eKTH Ha cTpeca B
pe3ynrar Ha pa3nuuHu (pakTopu (HEaaeKBAaTHU YCIIOBHS Ha OTIVIEXKIaHE
M eKCIUIOATalysi, TPAHCHOPT, MPEAKIAHWYHU TMPOLEIYPU MU JIp.) BBPXY
0e30macHOCTTa Ha TOOUTHTE TMPOIYKTH OT )KUBOTUHCKH ITPOU3XO]I.

Key words: stress in animals, animal welfare, safety of products of animal
origin

Summary:

Over the last three decades, European legislation has included a
number of legal acts (regulations, directives, etc.) laying down minimum
standards for the protection and welfare of farm animals at all stages of their
life cycle — rearing and breeding, transport, handling, obtaining products of
animal origin, including slaughter/killing. All these requirements are based
on two basic principles — ethical (protecting animals from unnecessary
suffering and satisfying their physiological needs) and economic (improving
quality traits and technological characteristics of the obtained products
by avoiding potentially detrimental factors, such as stress). While in the
scientific literature there is undisputable evidence of the adverse impact of
stress on the quality of animal products (especially meat), relatively recently
stress in animals has been discussed as one of the possible factors affecting
their safety. Different stress factors, as well as their intensity, duration or
periodic repeatability, may have different impact (indirectly or directly)
on food chain safety (e.g. immune suppression, decreased resistance to
infectious and parasitic agents, increased carriage and shedding of enteric
pathogens (including pathogens causing food-borne diseases in humans),
impaired intestinal barrier function, etc.). The present review summarizes
the potential effects of stress resulting from a variety of factors (inadequate
conditions of rearing, breeding and exploitation, transportation, pre-
slaughter procedures, etc.) on the safety of the derived products of animal
origin.




PAJIMALIMOHEH KOHTPOJI HA TIUTEWMHU BOAU, KATO YACT
OT ObIIAA MOHUTOPHUHI" B BBJITAPUA
RADIATION CONTROL OF DRINKING WATER AS PART OF
THE OVERALL MONITORING IN BULGARIA

Panocnasa Jlazaposa, UBanka Mopnanona, Jlonka Cranesa
Radoslava Lazarova, Ivanka Yordanova, Donka Staneva

WNHcTUTyT MO OYBO3HAHUE, arpOTEXHOJIOTHH U 3alllUTa Ha paCTEHUATA
«Hwuxkona ITymkapos»
Institute of soil science, agro-technology and plant protection “Nikola
Pushkarov*

Kniouoeu oOymu: paouoakmuenocm, paouonocuder  MOHUMOPUHR,
3amvpcasane Ha 800U

Pe3rome:

OcwurypsiBaHeTo Ha 0€30MACHOCTTA HA MUTEWHATa BOJIa € OCHOBEH
dakTop 3a3amuTara Ha 00IIECTBEHOTO 3/IpaBe. ENnH OT MeToauTe 3a 3a11uTa
3IpaBeTO Ha Xopara OT HEOIArompusTHUTE e(PEeKTH OT 3aMBbPCIBAHETO
Ha MHUTeWHaTa BOAA € MPOBEXKIAHETO Ha TMOCTOSHEH WM TMEepPHOANYEH
MOHHTOPHHI Ha KauyeCTBEHUTE TOKa3aTelu Ha Bojara. B Hacrosmara
paboTa ca mpeacTaBeHH pe3ylTaTH OT MPOBEIACHH aHanu3u Ha 944 OGpos
BOJIHM NpOoOM 3a paauojOorM4HM Mokazarenu 3a nepuoga 01.01.2014r
no 06.06.2017r. HampaBeHo e 0000IIeHHE MO BUIOBE TMOKa3aTeH W
€ HampaBeHa Bpb3ka ¢ HamuoHanHoTo (Hapemba No 9 3a kauectBOTO
Ha BOJaTa, MpeJHa3HaYeHa 3a MUTEHHO-OUTOBHU 1IE€JM) U EBPOMEcKo
(HdupextuBa 98/83/EC) 3akonomarenctBo B obnactra. [Ipu orbensizano
MOBUIIICHO ChAbPKAHHME HAa €CTECTBEH ypaH U o0mia anda akTUBHOCT €
W3YHCIICH MPOICHTHT Ha MPOOUTE HAJ HOpPMAaTa IO TE3W IMOKa3aTeln Ha
roauiIHa 0asa v ca aHaJIM3UpaHU Bb3MOKHUTE IPUUUHHU.

Key words: radioactivity, radiological monitoring, water contamination

Summary:

Ensuring drinking water safety is a key factor in public health
protection. One of the methods for protecting human health from the
adverse effects of drinking water contamination is the continuous or




periodic monitoring of water quality indicators. The present work presents
the results of 944 water samples radiological analyzes carried out from
01.01.2014. to 06.06.2017. Results are summarized by indicators and a
link is made to the national (Ordinance No 9 on water quality intended
for drinking and household purposes) and European (Directive 98/83/EC)
legislation in the field. Increased content of natural uranium and total alpha
activity has been obtained in some of the samples and their percentage is
calculated on annual basis. Possible causes are analyzed.

IN VIVO U3CJIEABAHE HA AHTUBAKTEPUAJIHATA
AKTUBHOCT HA IIAMOBE OT PO/] BACILLUS CPELLY
OUTOITATOI'EHHATA BAKTEPHU A CLAVIBACTER
MICHIGANENSIS SUB.SP. MICHIGANENSIS
IN VIVO STUDY OF THE ANTIBACTERIAL ACTIVITY OF
THE STRAINS FROM GENUS BACILLUS AGAINST THE
PHYTOPATHOGENIC CLAVIBACTER MICHIGANENSIS SUB.
SP. MICHIGANENSIS

[[Berana JIuuera, Mapuna bananosa, bosiu [loitueB u Banentun CaBos
Tsvetana Licheva, Marina Badalova, Boyan Doytchev and
Valentin Savov
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Kntwuoeu oymu: Bacillus, Clavibacter michiganensis, Licopersicum
sativum L., in vivo

Pesrome:

[IpencraBurenu Ha poxa Bacillus mumat cnocoOHOCTTa 1a HHXUOMpAT
pacTtexka Ha (UTONATOrEHHU OakTepuu, OJaronpusTCTBAKU pacTeka U
Pa3BUTHETO HA PACTUTEIHUTE BUAOBE, KOETO OT CBOS CTpaHAa MMa Ba)KHO
MKOHOMHYECKO U CEJICKOCTONAHCKO 3HadyeHue. B Hacrosmiara pabota
YeTUPH HOBO M30oiHMpaHu ImamoBe oT pox Bacillus (Bacillus subtilis T2,
Bacillus amyloliquefaciens T3, Bacillus subtilis T4 u Bacillus subtilis T10)
ca TeCTBaHM cpenry ¢purtornarorenHara oakrepus Clavibacter michiganensis
subsp. michiganensis. AKTUBHOCTTa Ha BCHYKH T€CTBAaHH IIaMOBE CpEIIy




¢dbuTonaroreHHaTa OakTepus ce ompeaess upe3 arap- Audy3HOHEH METO]I,
KaKTO W TIOCIIC/BAINH in ViVO TECTOBE ¢ pacTuTesieH o0ekT Licopersicum
sativum. Tpu ot n3cnensanute mamone (Bacillus subtilis) TecTBanm upe3
arap- nuQy3uOHHHIT METOJ MMaT aHTHOAKTepHallHa aKTUBHOCT CPEILy
Clavibacter michiganensis subsp. michiganensis (Bacillus subtilis T2-
24mm/ uaxubutopHa 30Ha, Bacillus subtilis T4- 26mm/ naxuburopHa
30Ha, Bacillus subtilis T10- 22mm/ uaxubutopHa 30Ha). Haii- Bucoka
aHTHOaKTepUaIHA AKTUBHOCT OT W3CJICIBAHUTE IIAMOBE IOKa3Ba IaM
Bacillus subtilis T4 1 mopaau Ta3u mpuvrHA TOM € H30paH 3a MOCIICIBAIITUTE
invivo tecroBe ¢ Licopersicum sativum. OnutauTe pactenus Licopersicum
sativum L. Tpermpanu ¢ xoMOWHanus OT M3cieaBaHuAT mam Bacillus
subtilis T4 u ¢uTonaroreHHata OakTepus, KaKTO M TaKHUBa TPETHPAHH
¢ Clavibacter michiganensis u cien 244. mepuoJ MHOKYIUPAHU C IIaM
Bacillus subtilis T4 u takuBa Tpetupanu c Bacillus subtilis T4 u cien
244. MHOKYIIUpaHU ¢ (PUTOMATOTEHA HE MOKa3BaT MPU3HAIM Ha MPOsBa HA
MOKpPO YBSIXBaHE B CPaBHEHHE C KOHTPOJIHUTE pacTeHus. OT MOTydeHnuTe
JaHHU MOXKE Jia C€ HalpaBH 3aKJIIOYCHUETO, Y€ HM3CIICJABAHUTE IIAMOBE
ot pox Bacillus umaTt moTeHman karo aHTHOAKTEPHAIHU areHTH CPEIILy
Clavibacter michiganensis.

Key words: Bacillus, Clavibacter michiganensis, Licopersicum sativum L.,
in vivo

Summary:

Strains of genus Bacillus have the ability to inhibit the growth of
phytopathogenic bacteria, which favours the growth of plant species and
that has an important economic and agricultural impact. In this work four
new isolated strains from genus Bacillus (Bacillus subtilis T2, Bacillus
amyloliquefaciens T3, Bacillus subtilis T4 and Bacillus subtilis T10)
were testes against phytopathogenic bacterium Clavibacter michiganensis
subsp. michiganensis. The activity of strains T2, T3, T4 and T10 against
the phytopathogenic bacterium was studied by the agar diffusion method
and in vivo test were made on Licopersicum sativum. Three of the Bacillus
subtilis strains tested by the agar diffusion method have antibacterial
activity against the tested phytopathogen Clavibacter michiganensis
subsp. michiganensis (Bacillus subtilis T2- 24 mm/ inhibitory zone,
Bacillus subtilis T4- 26 mm/ inhibitory zone, Bacillus subtilis T10- 22 mm/
inhibitory zone). Bacillus subtilis T4 showed the highest activity among




all strains and its antibacterial activity was tested in vivo on Licopersicum
sativum. The results showed high in vivo activity against phytopathogen
Clavibacter michiganensis subsp. michiganensis. The test plants
Licopersicum sativum L. treated with a combination of the strain Bacillus
subtilis T4 and the tested phytopathogenic bacteria, as well as those treated
with Clavibacter michiganensis and after 24h inoculated with strain T4,
and those treated with strain T4 and after 24h inoculated with Clavibacter
michiganensis showed no signs of wet wilt compared to control plants.
From the obtained data it can be concluded that tested Bacillus strains has
potential as antibacterial agents against Clavibacter michiganensis.

W3CJIEJABAHE TEHETUYHUTE JIETEPMUHAHTU OIPEIEJISILIA
AHTUMUKPOBHA AKTUBHOCT ITPU JIAKTOBALIMJIN U
WHAVIIUPAHE CUHTE3A HA BAKTEPUOLIMHO ITOJIOBHU
BEII[ECTBA
ESTIMATION OF GENETIC DETERMINANTS OF
ANTIMICROBIAL ACTIVITY IN LACTOBACILLI AND
INDUCTION OF BACTERIOCIN-LIKE METABOLITES

JIro60oB Huxomnosa!, Emanyena Jlykau', Tunsna Hukonosa!, SIna
EBcraruea', Pocuiia Tpomuesa'*
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geuyecmed, AHMUMUKPOOHA AKMUBHOC

Pe3rome:

@depMeHTaIMATa HAa PA3IUYHU  XPAHUTEITHH HPOAYKTH OT
MJIEYHOKHMCEINM OaKTepru € eIHa 0THal-cTapuTe hopMH HAaOMOTIpe3epBarusl.
JlHemHUTe MOTPeOUTEeNN ca 3arpwKeHM 3a HaMmallsiBaHe yroTpebdara
Ha CHHTETHYHUTE KOHCEPBAHTH B XpaHHUTE, 3aTOBA H3CIICJOBATEIINTE




MPOYYBaT Bb3MOKHOCTHUTE 32 MPUIIOKEHHUE HA MIIEYHOKHCEIIUTE OaKTepuu
Y aHTUMUKPOOHHUTE UM METAa0OJIUTH KAaTO MOTEHIIMATHU OMOKOHCEPBAHTH.
bakrepuonnaute M OaKkTEPUOIMHO MOJOOHUTE CYOCTAaHIMM ca Cpeq
AHTUMHUKPOOHHUTE METAa0OJIUTH C OTIMYHA TIEPCIIEKTHBA 32 BHEIPSBAHE B
o0acTTa Ha XpaHUTEIHUTE TPOU3BOJICTBA U TAXHaTa Oe3omacHOCT. Upes
PCR ananu3 ma mect mama Lactobacillus plantarum Oemre ycrtaHoBeHO
npuchbcTBUETO Ha reHu 3a mia"ntapuuuau E, F, J u K. I[lonoxurenen
pesynarar 3a Hanwuume Ha reH E, F u K ce HaOmromaBa mpw BCHYKHU
TecTBaHM 1mamose: L. plantarum C3, L. plantarum C4, L. plantarum CS5,
L. plantarum C6, L. plantarum C7, L. plantarum C10, a camo enuH OT
mamoBete - C3, nmpuTekaBa u reH 3a miuaHTapuuus J. [Ipu npoBenenute
in vitro aHamM3u 3a OIpeleNssHe Ha aHTUMHUKpOOHATa akTHBHOCT Ha
aMoBETE cperty TecT KynTypu B. subtilis u E. coli, mo uzpazena Takasa ce
HabmonaBa kpM B. subtilis. Bucoka antubakrepruaiHa akTHBHOCT ITOKa3Ba
eKCIIOHEHIIMaHaTa KylITypa U Oe3kiieThbuHaTa CylepHaTaHta Ha mam L.
plantarum C7, xyntuBupanu B MRS ¢ mo6aBeH moTeHITMAICH HHyKTOp Ha
OaKTEPUOIIMHOB CHHTE3 - TPUNTOH (2g/L). OT BCUYKH U3CIIeBAaHH IIIaMOBE,
Hal-BUCOKA aHTUMHUKPOOHA aKTUBHOCT ITOKa3Ba EKCIIOHCHIINATHA KyATypa
u Oe3kierpbyHara cynepHaranta Ha mam L. plantarum C3, xyntuBupan
Ha xpanutenHa cpena MRS ¢ uagykrop KH2PO4 (2g/L), cpemty Tecrt-
MUKpoopranu3bM B. subtilis. IlomydenuTe pesynraru mokasBar J0O0Bp
MOTEHIIMAJ 32 Bb3MOXKHO MPWJIOKEHHE Ha W3CJICABAHUTE JAKTOOAIIMIHU
[[aMOBE 1/ TEXHU METaOO0IUTH KaTO OMOKOHCEPBAHTH B IPOU3BO/ICTBOTO
Ha XpaHU U XPAHUTEITHA JOOABKH.

Key words: lactobacilli, plantaricins, bacteriocin-like substances,
antimicrobial activity

Summary:

Fermentation of various food products from lactic acid bacteria
is one of the oldest forms of bio-preservation. Today‘s consumers are
concerned about reducing the use of synthetic preservatives in food chain,
so researchers are studying the potential of lactic acid bacteria and their
metabolic products as bio-preservatives. Bacteriocins and bacteriocin-
like substances are among the antimicrobial metabolites with excellent
perspective for an application in the field of food industries and their safety.
By PCR analysis of six Lactobacillus plantarum strains, the presence
of plantaricin E, F, J and K genes were detected in all of the strains: L.




plantarum C3, L. plantarum C4, L. plantarum CS5, L. plantarum C6, L.
plantarum C7, L. plantarum C10, only one of the tested strains - C3 has
a gene for planaricin J. In vitro antimicrobial activity against B. subtilis
was higher compared to E. coli. Good antibacterial activity was estimated
by exponential culture and its cell-free supernatant of L. plantarum C7
strain grown in MRS with added potential inductor of bactericin synthesis -
tryptone (2g/L). against the test organism B. subtilis From all of the strains
best result was observed by the exponential culture of L. plantarum C3 and
its sell-free supernatant, cultivated on MRS broth with inductor KH2PO4
(2g/L),. The results demonstrate a promising potential for an application of
the studied lactic acid bacteria and/or their metabolites as bio-preservatives
in the production of foods and nutritional supplements.

EKCIO3UIMI HA MECOTOKCUHH 1 OLIEHKA HA PHCKA 3A
SAPABETO ITPU KOHCYMALINA HA MU OT YEPHO MOPE,
BBJITAPUA
EXPOSURE TO YESSOTOXINS AND HEALTH RISK
ASSESSMENT VIA CONSUMPTION OF SHELLFISH FROM THE
BLACK SEA, BULGARIA

3naruna IlereBa, bepua Kpok, Cranucnasa ['eoprueBa, Anenus
I'epacumoBa, Mona CranueBa, Jlrobomup MakenoHcku

Zlatina Peteva, Bernd Krock, Stanislava Georgieva, Anelia
Gerasimova, Mona Stancheva, Lubomir Makedonski

Memunmackn yausepeutet «lIpodecop a-p [TapackeB CTossHOB»
Medical University Prof. Dr. Paraskev Stoyanov

Knrwouoeu dymu: tiecomoxcunu, eKcno3uyust, OyeHKa Ha pucKa 3a 30pagemo,
muou, Yepro mope

Pesrome:

Hecorokcnnnte (YTXS) ca GUKOTOKCHHH, KOUTO CE aKyMYJIHpaT B
muante. M3uncnenara cpenna ekcno3uuus Ha Y TXs nmpu KOHCyMalus Ha
MUY 32 MBXe 1 keHH B bbarapus e cpotB. 0,3017 1 0,3565 ng YTX10-3/
kg bw u He HajBumaBa octpata pedepeHTHa n03a. KoHreHTpanusata Ha




YTXs Bapupa ot 0,007 50 0,9761 mg YTX.10-3/kg MuzieHo Meco U e 1o
Hopmara 3a EC.

Key words: yessotoxins, exposure, health risk assessment, shellfish, the
Black Sea

Summary:

Yessotoxins (YTXs) are phycotoxins which accumulate in shellfish. For
Bulgarian population mean exposure to YTX by shellfish consumption of
male and female are calculated resp. 0,3017 and 0,3565 pg YTX10-3/kg
bw and do not exceed the ARfD.YTX concetrations range from 0,007 to
0,9761 mg YTX.10-3/kg shellfish meat and are beneath the EU limit.

JUETHUYHU TPAHC MACTHU KNUCEJIMHU 1 BUOJIOI'MYHO
AKTUBHU CYBCTAHILIMU B N3BAPA OT KPABE MJIAKO.
DIETARY TRANS FATTY ACIDS AND BIOLOGICALLY ACTIVE
SUBSTANCES IN CURD OF COW*‘S MILK

CunBus MBanoga, JIrobomup AHrenos
Silviya Ivanova, Ljubomir Angelov

WHCTUTYT IO KpHOOMOJIOTHS M XPAaHUTEITHU TeXHOJIOTUH, p. Codus
Institute of Cryobiology and Food Technology, Sofia

Kniouoeu 0ymu: Kpaee MJAIKO, uzeapa, mpaHc mMacniiu KUCeiunu

Pesrome:

Hacrosmoro u3cnensane uma 3a 1ef Jja yCTaHOBU ChABPKAHUETO
Ha ecTecTBeHH TpaHC MacTHU kucenuHu (TFA), OHoIorMyHO aKTUBHU
Y aHTHUKaHIEPOTeHHHM CHhCTABKU B M3Bapa OT KpaBe MISKO IO BpeMe Ha
JAKTalMATa W Ja OIEHW ChCTaBa HA MACTHHUTE KUCEIWHU OT MIICYHHUTE
Ma3HMHM KaTO 3[paBOCJIOBEH HW3TOYHHK Ha YOBEHIKO XpaHEHE.
O06e3nevaBaHeTo Ha JOOMTHKA C XpPAaHUTEJIECH pecypc, Oorar Ha JTUHOIOBA
u anda JTUHOJIEHOBA KHCEIMHA NPU KpaBH 3a OTIVICKIAHE Ha Macuiia
BOJM 10 MOBHILABAaHE HA KA4YECTBOTO Ha MAcTHATa (pakius Ha MISIKOTO
M0 OTHOIIEHHE Ha OMOJOTMYHO aKTUBHUTE MACTHU KHCEJIMHH - OMera-3,
omera-6, CLA, TpaHC ¥ IUC-MAaCTHH KHUCEJIWHU U HAMaJIsiBa KOJIMYE€CTBOTO




Ha HACUTEHUTE MAacTHU KucenuHu. [I[pon3BoaCTBOTO HA U3Bapa HE BOJIU /10
CBIIIECTBEHU MPOMEHHU B ChCTaBa HA MACTHUTE KUCEIUHU B pe3yiTar Ha
no0pe MpoBeJicHa U yBa)kaBaHa TEXHOJIOTUYHA 00paboTKa.

Key words: cow ‘s milk, curd, trans fatty acids.

Summary:

The present study aims to establish the content of natural trans fatty
acids (TFA), biologically active and anticancerogenic components in curd
produced by it during the lactation, and to evaluate the fatty acid composition
of milk fat as a healthy source of human nutrition. The insurance of livestock
with nutritional resource rich of linoleic and alpha linolenic acid on pasture
grass rearing cows leads to an increase the quality in the fat fraction of milk
in terms of biologically active fatty acids - omega-3, omega-6, CLA, trans
and cis-fatty acids and decreases the amount of saturated fatty acids. The
production of curd does not lead to substantial changes in the fatty acid
composition resulting from well-conducted and respected technological
processing.

3AMDBPCABAHE HA OKOJIHATA CPEJIA OT OITAKOBKHU
N3ITOJI3BAHU B EXXEJJHEBUETO HA XOPATA
ENVIRONMENT POLLUTION FROM A PACKAGING USED IN
THE DAILY LIFE OF THE PEOPLE

no11. 1-p uixk. boteo 3axapunos, 1-p Murnena [leliunnosa
Ass. Prof. Botyo Zaharinov, Miglena Peichinova, PhD

Hos 6barapcku yauBepcureT, LIeHTBp 3a OlleHKa Ha pUCKa 110
XpaHHUTEIHATA BEPUTa KbM
MUHHCTEPCTBO Ha 3eMEIEIINETO, XPAHUTE U TOPUTE
New Bulgarian University, Risk assessment center on food chain,
Ministry of agriculture, food and forest

Pe3rome:

LEJT

N3BectHo e, ue okosno 70% OT miaHeTaTa € MOKpHUTa OT BOJA.
OTHaZIT)HI/ITe, KOHUTO IIoImagaTr BbB BOJHUTC U3TOYHUIU U ITO-CIICIIHUAJIHO
IIaCTMACUTE, TIPEJCTABIISIBAT 3aIljiaxa HE CaMo 3a 3/IPaBETO Ha MOPCKUTE




rojsiMaTa 4acT OT OTHaJbLUTE BHB BOAHUTE CHCTEMH CE€ T'€HEpUpaTr OT
IEWHOCTH Ha cyllara, a IMEHHO B pPe3y/aTaT OT 4oBemka Hameca. Llenra
Ha TOBa M3CJIE/IBAHE € Ja ce HaOpaBW 000OIIEHO JUTEPaTypHO POyYBaHE
BBbPXY OCHOBHHMTE M3TOYHHMIIM Ha 3aMbpCsSBaHE Ha OKOJHATa cpela M Ja
ce MpOCNeNsAT Bh3MOKHOCTUTE 32 pelllaBaHe Ha MPOOJIEMHUTE CBBP3aHH C
OTMaIbLIUTE TIOTaJHAIIM B OKOJTHATA CpeJia.

MATEPUAJIN 1 METOJU

3a M3MBJIHEHHE Ha TIOCTaBEeHATa 3a/1a4a € M3IM0J3BaHa HaJMyHaTa
HayyHa WH(OpMalus B pPa3IMYHH EBPOINEHCKH OpraHW3alliH, TaKHBa
karo EBpomelicka areHus mo oxoiHa cpena, EBporeiicka areHuust mo
Oe3omacHOCT Ha XpaHuTe, CBETOBHA 37[paBHA OpraHu3aIyst, MUHHCTEPCTBO
Ha OKOJIHATa Cpea ¥ BOTHUTE H Jp.

OCHOBHMU PE3VIITATU

Crnex mpOBEACHOTO TPOYYBAHE € YCTaHOBEHO, 4ye okomo 10
MIJTMOHA TOHA OTMAABIM TONa aT B CBETOBHUTE MOPETa M OKCaHH BCSKa
roguHa. [ImacTmacure u mo-crnennuanHo HAHJIOHOBUTE OIMTAKOBKH, OYTHIIKU
U IUTMKOBE 3a €THOKpaTHa ymorpeba, ca Hal-pa3npOCTPaHEHUST BHI
3aMBPCHUTEIH, CPEIIIaHu B MOpcKaTa okostHa cpena (http://www.eea.europa.
eu/bg/signals/signali-2014-g/v-blizak-kadar/otpadatsite-v-moretata).

3AKJIFOYEHUE

Ha ©6a3a mnpoBemeHOTO wu3ClenBaHe, MOXE Ja Cce€ HalpaBu
3aKJIIOYCHUETO, Y€ Pa3IMYHHUTE ABPXKaBH THPCAT a/J€KBAaTHU BaphaTH 3a
CcTIpaBsiHE C POOJIEMHTE CBBP3aHH C 3aMBbCPSBAHETO HA OKOJTHATA CPefia OT
yrnoTpeOsiBaHU ONakoBKU. TakuBa ca: MpoM3BeKAaHe Ha OMO-pa3rpagiuMu
OTIAKOBKHM; HW3BBPIIBAaHE Ha MEPUOAWYHO CHOMpaHE Ha OTHAXBIN B
MopeTrara, OKeaHUTe, PEKHTE; MOYMCTBAaHE Ha IUIaKOBETe M Operomere
OKOJIO TSIX; OTla3BaHE Ha PEKUTE U JIp.

Summary:

Aim

It is known that about 70% of the planet is covered by water. Waste
falling in water sources and in particular plastics pose a threat not only
to the health of marine ecosystems, but also for the global economy and
population. The majority of the waste in the water systems are generated
by the activities on land, namely as a result of human involvement. The aim
of this study is to make a summary literature research on major sources of
pollution and to pathway opportunities to attend to the problems associated
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with waste into the environment.

Materials and methods

For the implementation of the task has been used scientific
information available in different european organizations such as the
European Environment Agency, European Food Safety Authority, World
Health Organization, Ministry of Environment and Waters in Bulgaria, etc.

Results

Following an study has been found that about 10 million tonnes of
waste fall into the world‘s seas and oceans each year. Plastics and especially
plastic bags, bottles and bags for single use are the most common type of
contaminants found in the marine environment.

Conclusions

Based on this study, it can be concluded that different countries
search for sufficient options to address the problems related to environmental
pollution from used packaging. These are: the production of biodegradable
packaging; make a periodic collection of waste in the seas, oceans, rivers;
cleaning of a beaches and seaboard around them; protection of rivers and
etc.




AHAJIN3 HA JTAHHUTE OT CUCTEMATA 3A BbHP30
MMPEAVIIPEXXIEHUE 3A XPAHU 1 ®YPAXU, KACAELLU
HEPA3SPEIIEHW 'EHETUYHO MOAM®UIITMPAHN OPTAHU3MU
3A TIEPMOJA 2006-2016 T.

ANALYSIS OF RAPID ALERT SYSTEM FOR FOOD AND FEED
DATA CONCERNING UNAUTHORIZED GENETICALLY
MODIFIED ORGANISMS, 2006-2016

Anrtonus /lumutposa
Antoniya Dimitrova

LlenThp 32 OlleHKA HA PUCKA IO XpaHUTEIHATA BepUra
Risk Assessment Center on Food Chain

Kniwouoeu oymu: I'MO, xpanu, ¢ypasicu

Pesrome:

Cucremara 3a 0bp30 npeaynpeskieHue 3a XpaHu U (Qypaxu
(Rapid Alert System for Food and Feed—RASFF) ce ocHoBaBa Ha PernmamenT
(EO) Ne 178/2002, un.50, a ycnoBusTa 1 MEPKUTE 3a MPHJIAraHETO W ca
ormmucanu B Permament (EC) Ne 16/2011. Ilpe3 mepuoma 2006-2016 r. ca
HarmpaBeHu 754 HoTuduKanuu, kacaeny Hepaspemenu ['MO. Haii-romsim
Opoii ca napopmaTuBHUTE — 355, ClIeIBAaHU OT TE3U 3a HEJOITyCHAT BHOC
(274) n npenynpemutenaute (125). 3HAYUTENHO MO-TOJMSIMA YacT OT
HoTuduKanuuTe 3a HepaspemieHu MO mo cucremara kacasiT XpaHH —
704 (93%). Ilo oTHOIIEHHE HA TPYNHUTE XpaHU, OOCKT Ha HOTH(HUKAIIH,
ot 2006 mo 2012 r. mpeobnagaBar HOTUDUKAIMUATE 32 3bPHEHH XPaHU U
xyieoHn m3nenus — 384 (61% ot oOmus Opoii). B nepuona 2013 — 2016
I. Hali-MHOTOOPOIHM ca HOTHU(UKAMUTE B TPy TUIOIOBE U 3CICHUYIIH.
Hotudukanuure, kacaenm Gypaku u GypakHu 100aBKH, ca HaAW-TOJSIM
opoii mpe3 2009 1. (16) 1 2014 1. (31). [IperenbT HA TAHHUTE OT CHCTEMATa
RASFF coun TenaeHuus KbM HamaisiBaHe Oposi Ha HOTU(UKAILIUUTE,
kacaemu HepaspemieHu ['MO mnipe3 pasniexxaanus nepuo/.

Key words: GMO, food, feed
Summary:
The Rapid Alert System for Food and Feed (RASFF) is based on




Regulation (EC) Ne 178/2002, art. 50. The conditions and measures for its
implementation are described in Regulation (EU) Ne 16/2011. During the
period 2006-2016, 754 notifications concerning unauthorized GMOs were
made. The largest number are informative notifications — 355, followed
by border rejections (274) and alerts (125). A significant part of the
notifications for unauthorized GMOs in the system concerns food — 704
(93%). In regard to foods’ groups subject of notifications, the group of
cereals and bakery products is predominant — 384 notifications (61% of the
total) from 2006 to 2012. Notifications in the fruit and vegetables group
are the biggest amount between 2013 and 2016. Notifications concerning
feed and feed additives are the most numerous in 2009 (16) and 2014 (31).
The review of RASFF data shows a tendency to decrease the number of
notifications concerning unauthorized GMOs over the period considered.

IN VIVO IIPOCJIIEAABAHE HA E®OEKTA HA HIIAMOBE OT
PO BACILLUS 1 POl LACTOBACILLUS BbPXY PA3CAJl HA
PACTUTEJIEH OBEKT LICOPERSICUM SATIVUM

IN VIVO STUDY OF THE THE EFFECTS OF THE STRAINS
FROM GENUS BACILLUS AND GENUS LACTOBACILLUS ON
THE LICOPERSICUM SATIVUM PLANT

Beponuka Konesa, l{Betana JInuesa, Banentun Casos
Veronika Koleva, Tsvetana Licheva, Valentin Savov

Coduiicku YuuBepcurter «CB. Knument Oxpuackmn», buonoruueckn
dakyarer
Sofia University ,,St. Kliment Ohridski*, Faculty of Biology

Knrwouoseu oymu: Bacillus, Lactobacillus, Licopersicum sativum, in vivo

Pesrome:

Yact ot mnpencraButenn Ha pon Lactobacillus oOpa3ysar
O01oduIM BbpPXY pa3IMYHU YaCTHU HA PACTEHMSTA, CUHTE3UpaT OMOJIOTHHO
AKTUBHU BEIIECTBA W TPUTEkABaT AHTArOHUCTUYHO JACHCTBHE CpEILry
(¢uTONMaTOTeHHN MUKPOPraHW3MH B TouBaTa. lIpencraBUTENnUTEe Ha POA
Bacillus nmar nokazano docdar comMoOMIU3UPAI0 U aHTUMHUKPOOHO
IleglgTBI/Ie. CBOTBETHO MPEACTABUTENINTE U OT JABATA POJIa OJIarornpHusaTCTBAT



pacTe’ka M pa3BUTHETO HA PACTUTEIHUTE BUIOBE M HMMaT H3Pa3eHO
€KOJIOTUYHO, MKOHOMUYECKO U CEJICKOCTOMAHCKO 3HaueHue. B HacTosmara
paboTa 4eTHpH HOBOM3OJIMPAHH IllaMa - ABa OT poA Bacillus v nBa ot pox
Lactobacillus ca TectBanu 3a e(hekTa CH BbPXY pacTexa M pa3BUTHETO Ha
pactuteneH 00eKT Licopersicum sativum, in vivo. Bceku 1mam e TecTBaH
B 21 nosropenus. llpu Bcuukm u3cienBaHu IaMoBe ce HalmofaBa
MOBUIIIaBaHE BUCOYMHATA Ha cThO1arTa (0T 3,38% no 11,98%), ynbikaBane
Ha KopeHoBara cucreMa (ot 8,66% 1o 13,19%), noBuiiaBaHe Ha cBeKaTa
u cyxa 6uomaca (ot 7,31% mo 15,51%) Ha TecTt pacTeHusATa CHPSIMO
KOHTpoJHUTE TakuBa. [Ipu aBa ot mamoBe Ha pox Lactobacillus v enuH oT
nmamMoBeTe Ha pon Bacillus ce HaOmoMaBa M yBeIu4yaBaHe Oposi Ha JTucTaTa
(o1 0,88% 110 3,3%) ipu TECT pacTEHUSITA CIPSIMO KOHTPOJTHUTE TakuBa. OT
MOJTyYEHHUTE TAaHHU MOXKE JIa C€ HalpaBH 3aKII0YEHUETO, Y€ U3CIIeIBAHNUTE
mamMoBe ot pon Bacillus v pon Lactobacillus vmar noteHuuan aa 0baar
MpUJIaraHu KaTo KOMIIOHEHTH Ha OMOJIOTMYHU TOPOBE HMMAIM Ca IIeJ
yBeIMUYaBaHEe Ha OMOTPOTYKITUSTA.

Key words: Bacillus, Lactobacillus, Licopersicum sativum, in vivo

Summary:

Some of Lactobacillus strains form biofilm on different parts of
plants, synthesize biologically active substances and have antagonistic
effect against phytopathogenic microorganisms in the soil. Strains of genus
Bacillus have proven phosphate solubilizing and antimicrobial activity.
Accordingly, strains of both genera favor the growth and development
of plant species and have a high ecological, economic and agricultural
importance. In the current work, four newly isolated strains — two from
genus Bacillus and two from genus Lactobacillus - are tested for their
effect on the growth and development of the Licopersicum sativum plant,
in vivo, in 21 repetitions. All studied strains showed elevation of stems
(from 3,38% to 11,98%), root system extension (from 8,66% to 13,19%),
increased fresh and dry biomass (from 7,31% to 15,51%) in test plants
compared to control plants. Two of the strains of genus Lactobacillus and
one of the strains of genus Bacillus also showed an increase in the number
of leaves (from 0,88% to 3,3%) in the test plants compared to the control
ones. From the data obtained it can be concluded that the strains tested from
genus Bacillus and genus Lactobacillus have the potential to be applied as
components of biological fertilizers aiming to increase the bioproduction.




AKYMVIIMPAHE HA IIMAHOTOKCHHU BbB BOJJHUTE
OPI'AHU3MU 1 HOBEKA
ACCUMULATION OF CYANOTOXINS IN AQUATIC
ORGANISMS AND HUMANS

Bepa ITaBnosa, Mapus Mutpesa
Vera Pavlova, Maria Mitreva

HarmoHaseH neHThp 1Mo OOMIECTBEHO 3/IpaBe U aHATN3U
National center of public health and analyses

Pe3rome:

[{naHOTOKCHMHHUTE C€ TPOAYIHpPaT OT CHHbO-3EJEHH BOIOPACIH,
U3BECTHM OIll€ KaTo IuaHoOakTepuu. Te OMBAT XeNmaTOTOKCHHH,
HEBPOTOKCHHHU, JepMaToTokcuHHU. Ilpu wubprexx Ha nMaHoOaKTepuu
BOJIHUTE OOWUTATENIM KOHCYMHUpPAT MMKpPOBOJIOPACIUTE, YpE3 KOUTO
[IMAaHOTOKCHHUTE TOMaJaT B OPraHU3MHUTE U C€ aKyMylIHpaT MpeauMHO
B MAacTHHUTE ThKaHU. UYpe3 KOHCyMalusi Ha 3aMbPCEHU XPaHU C BOJEH
MPOM3XO/] IMAHOTOKCHHUTE TOMAaaT B OpraHMu3Ma Ha 4OBEKa W Morar jJa
NPUYMHAT MOpaKEHUsI Ha YepHUs ApoO Hampumep. CBeTOBHATa 37paBHA
OpraHm3alys npenopbuBa MaKCUMAIHO JOMYyCTHMAa CTOMHOCT 3a MUTEHHU
Bomu 1 pg/l m 20 pg/l 3a Bogm 3a KbIaHe HA €IHU OT HaW-OMACHHUTE
[IUAHOTOKCHUHH — MUKPOIIUCTHHH.

[IspBOTOM3CNEABaHE B bharapuszachabpikaHie Ha MUKPOLIMCTHHH,
e mpoBeneHo mnpe3 2004 r. ot exun Ha LleHTHpa 1Mo OOIIECTBEHO 3apaBe
u aHaymmsu. [IpoyuBaneTo oOxBama 15 Bomoema, cpeq KOUTO 3 MUTEHHU
s3oBupa. l{nanoOakrepuannu Ub(TEXKH ca PETUCTPUPAHU B 6 BOIHU
OaceifHu, M3MON3BaHU 3a puboJOB M BomHU croproBe. [Ipe3 2005 . ca
u3cienBanu 18 BogoeMa, oT KouTo 9 s30BHUpa 3a muTeiHa Boma. IIpes
MOCJIEHUTE TOAMHU LleHTHpBHT mpoBexkJa NpOydBaHMS HAa BOJOEMHU B
paitona Ha Co¢us, KOUTO MOKa3BaT, Ye ¢ HapacTBaHe Ha €yTpoUKaIUATA
ce MOosIBSIBA M MHMKALUS 3a b(TEKU B MUTEHHU A30BUpH. [IpoyuBanus 3a
ChJIbpKaHUE Ha IIUAaHOTOKCUHU B XPaHU C BOJCH IPOU3XO/I HE € TIPAaBEHO B
bearapus. ToBa e He0Ox01MMa CTHIIKA 3a MO-HATATHIIHOTO Pa3IIeK/1aHe Ha
mpobsemMa ¢ MMaHOTOKCHHHUTE HE CaMO KaTo 3aMbpPCUTENIN BB BOJIOEMHUTE
HU, HO M KaTo OTEHI[MAJIHAa ONIACHOCT 3a €KOJIOTMYHOTO U YOBEILKO 3/IpaBe.




Summary:

Cyanotoxins are products of blue-green algae, which are known
as cyanobacteria. They can be hepatotoxins, neurotoxins, dermatotoxins.
When cyanobacterial blooms occur aquatic organisms consume microalgae
and cyanotoxins are accumulated mainly in fats. Cyanotoxins can be
accumulated in the human organism by contaminated food of aquatic
origin and can cause, for example, liver damage. World health organization
sets permissible maximal value for one of the most dangerous cyanotoxin:
microcystin — LR 1 pg/l about drinking water and 20 pg/1 for bathing water.
The first investigation for occurrence of microcystins in Bulgaria was
done by a team of National center of public health and analyses in 2004.
Fifteen water bodies were studied including 3 drinking water reservoirs.
Cyanobacterial blooms was found in 6 water basins used for fishing
and water sports. In 2005 18 water bodies were investigated including 9
drinking water reservoirs. In recent years the Center has been conducted
surveys of reservoirs in the Sofia region. The results show that with the
increasing of eutrophication indications for cyanobacterial proliferation in
drinking reservoirs were observed.

Studies for presence of cyanotoxins in food of aquatic origin was
not provide in Bulgaria. This is a necessary step to further discussion for
the problems with cyanotoxin not only as a contaminant in our water bodies
but also as a potential dangerous for ecological and human health.
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ANALYSIS OF GMO’s SITUATION IN UKRAINE
O. Haidei, T. Garkavenko

State Scientific Research Institute of Laboratory Diagnostic and
Veterinary Sanitary Expertise, Kyiv, Ukraine

Key words: GMOSs, RT-PCR, monitoring, GM-lines, screening,
identification

Summary:

Purpose: The area of implantation of GM-plants in the world is
183.2 million hectares. In view of the fact of GMO’s plants spaces increase,
interest to this problem will rise more. According to Ukrainian legislation
using of GM-plants for growing, food and other purpose before state
registration is forbidden. In Ukraine, there is only one registered soya feed
GM-line MON40-3-2 with purposiveness for feed. Despite the legislation,
GM seeds, GM-containing feed and food are illegally imported into the
country. In this regard, the expediency of controlling GMO’s in cereals,
food and feed has arisen.
Methods: For detection GMOs: screening, identification of GM-plants and
quantification in raw materials, food and feed were used R-Biopharm real-
time PCR diagnostic kits.
Results: GMO’s were tested in different types of samples: soya, soya
feed, canola, canola feed, maize, sunflower feed from different regions of
Ukraine. MON40-3-2, MON89788 and GM-canola GT73 in animal’s feed
were detected as the most widespread GM-lines of soya.
Conclusion: Taking into account the GMO situation in the world,
monitoring program for food, grain and feed, which will be introduced in
2018 in Ukraine was developed.




* LleHTBD 32 OLIEHKA HA PHUCKa 110 XpaHUTEIHATA BEPHUTra HE HOCH
OTTOBOPHOCT 3a JIOMyCHATH (PAKTUYECKU U TEXHUUECKH TPEIIKH B
MyOJTMKyBaHUTE MaTePHA Ha BHHITHA aBTOPU

*Risk assessment center on food chain is not responsible for any factual
or technical errors in the published materials of external authors

95w



bbirapcku KOHTaKTeH LIEHTHP,
LleHTBp 3a OLleHKa Ha pICKa 10 XpaHNUTe/THATa Bepura
EFSAfocalpoint@mzh.government.bg
http://focalpointbg.com

Ju3aiin u npeaneyar: B.Esrumosa,
VEvtimova@mzh.government.bg



