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CBb3JABAHE U 75 TOAUHU PABBUTHUE HA KATE/IPA
N CIIEHUAJIHOCT ,,CTOKO3HAHHUE“ B BbJII'APUSA

Temenyra CroiikoBa

HUronomuuecku ynueepcumem — Bapna
Kameopa ,, Cmoxosnanue *, ep. Bapua, bvaeapus

CREATION AND 75 YEARS OF DEPARTMENT
OF THE DEPARTMENT AND SPECIALTY
"COMMODITY SCIENCE" IN BULGARIA

Temenuga Stoykova

University of Economics —Varna, Varna, Bulgaria
Department of Commodity Science
e-mail: tstoikova@ue-varna.bg

Abstract. The establishment of the "Commodity Science" department and specialty at
the first Higher Trade School (now the University of Economics - Varna) in Bulgaria dates
back to October 19, 1948. The confirmation and development of academic education in the
field of commodity science only at the University of Economics - Varna is conditioned by the
foresight of its founder, first rector and professor of commodity science - Tsani Kalyandzhiev,
the presence of prominent scientists and teachers who continued his work, the creation of
good conditions and renewed material base, current scientific research, the need for specialists
who know the factors for the formation of the assortment and the quality of the goods, its
evaluation, control and management. For its 75 years of development and resistance to eco-
nomic challenges, the "Commaodity Science” department develops dynamically in accordance
with the development of international markets, the requirements of practice and consumers,
provides scientific solutions and trained staff to national and international businesses. She has
left a rich scientific legacy in the field of commodity knowledge - over 165 textbooks and
teaching aids for universities and vocational high schools, more than 325 scientific studies
have been published, of which 20 monographs, 170 articles, 130 reports, there are 46 inven-
tions and over 50 developments on scientific projects. Only for the last 5 years (2019-2023),
the scientific publications of the department staff are 135, of which 40 are in foreign refereed
and indexed scientific publications Scopus /Web of Science. The number of citations of the
publications of the members of the academic staff for the last 5 years is 320, and in the in-
dexed editions Scopus and Web of Science they are 74%. Over 100 are the joint scientific
publications of members of the department with their supervised doctoral students and stu-
dents. The Department of "Commodity Science” has organized and conducted 20
international scientific forums, at which 790 reports were presented, of which 487 were by
foreign scientists and 383 by Bulgarian scientists, it trained over 3680 graduates, unique
specialists - bachelors, masters and doctoral students with wide realization.

The actuality and growing need for knowledge about commaodities, established traditions,
international scientific partnership and that with practice and business, the proven historical

11



CTOKO3HAHUE - TPAJULIUU U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

significance of scientific contributions and prepared staff from the "Commodity Science"
department determine its sustainable development, vitality and perspective.

Keywords: Department of Commodity Science, 75 years Commodity science, trained
specialists, experts, development.

BLBenenune

JInHaMHUYHOTO pa3BUTHE HA CBETOBHATA MKOHOMHUKA W Ma3apHUTE OTHOILICHHUS, HapacT-
BalllaTa KOHKYPEHIIMsl Ha CBETOBHUTE Ia3apH, M3MCKBAHETO 3a Ch3/laBaHE U rapaHTHpaHE YcC-
TOWYMBO KAueCTBO HA MPEUIaraHUTE CTOKH, IMOBUIIICHUTE W3WCKBAHUS HA MOTPEOUTEIUTE U
HEO0OXOUMOCTTa OT 3allUTa HAa TEXHUTE WHTEPECH, OMpPEeIsIT HeOOX0IMMOCTTa U MepCIeK-
THUBUTE 32 pa3BUTHE HA CTOKOBeAHaTa Hayka. HeoOXoauMocTTa OT aKTyaJlHM 3HAHUA 3a CTO-
KHUTE U 100pe MOATrOTBEHH KaJpy C BUCIIA KBaTU(pUKaLUs 00yCIaBsIT 3HAYCHUETO Ha CTOKO3-
HAHHUETO KaTO HAyKa M CICIUATHOCT ¥ M3KIIOUUTEITHO Ba)KHATA MY POJIS 32 Pa3BUTHE HA Ta-
3apHaTa MKoHOMHKa HeitHuTe otpaciu (CrolikoBa, T., 2015), yTBbpKAaBaHe Ha Ma3apHUTE
OTHOIILICHHUS, YAOBJIETBOPsIBAaHE HApAaCTBAIIMTE U3UCKBaHUs Ha otpedutenute (Croiikosa, T.,
3nareBa, M., [Tamosa, C., 2020). Pa3BuTHeTo 1 aKkTyaaHOCTTa HAa CTOKOBEJHATA HAyKa Ce€ OIl-
penens OT HENPEeKbCHATOTO Pa3IINpsIBaHE HA HEMHUS OOCKT U HEOOXOIMMOCTTA OT PellaBaHe
Ha HOBHU 33Jla4d OTHOCHO: MJICHTHU(HUKAIMATA U YCTAHOBABaHE Ha (anmuduKanusTa Ha CTO-
KHUTE; YCHBBPIICHCTBAHE HA METOAUTE 3a M3CIEABAHE U KOHTPOJ HA CTOKUTE TIPE3 LIS UM
JKH3HCH IMKBJI 4pe3 IpujlaraHe Ha cTokoBeaHa excreprusa (Stoykova, T, 2021); uscnensane
€KOJIOTHYHOCTTA M 0€30MacCHOCTTa Ha TIOTPEOUTEIICKUTE CTOKHM U TAXHATA OMAKOBKA; YCHBBP-
[ICHCTBAaHE Ha CHINECTBYBAIIUTE U pa3paboTBaHE HA HOBU CTAaHAAPTU3ALMOHHHU JTOKYMEHTH,
MO3BOJISIBAILIM MTPABHA 3alIUTa U JIOBEPUE OTHOCHO Kaue€CTBOTO HA CTOKUTE M YCIYTUTE, MPE/I-
MET Ha JOTOBapsiHe, MPOM3BOACTBO U OOMEH; Ch3/laBaHe U MPHUJIaraHe Ha CUCTEMH U CXEMH 3a
MPOJYKTOBA CepTUPUKANNS, BHBEKIAHE U TOIbP)KAHEe HA CHUCTEMH 3a YIPaBJICHHE Ha Ka-
4ecTBOTO U Oe3omacHocTTa Ha ctokute (CroiikoBa, T., 2017).

YTBBpKAaBaHETO HA (UPMUTE HA MEKIYHAPOIHUTE Ma3apu U MOAOOpsSBaHE Ha TSIXHATA
KOHKYPEHTOCTIOCOOHOCT M3MCKBAT MHOBAllMS Ha aCOPTHMEHTAa, BHBEKJIAaHE HA CHUCTEMH 3a
yIpaBJICHHE HAa KA4eCTBOTO M OE30MacHOCTTa Ha MPOU3BEXKIAHUTE CTOKH, TIPOIYKTOBA Cep-
TU(UKAIKSI, TOBUIIIEH KOHTPOJI U HaJHuMe Ha BUCOKO kBanuduiupanu kaapu (Croiikona, T.,
2018). OmpenensHeTo Ha MPOU3BOACTBEHATA TMOJIMTHKA, JOTMCTHYHATA JACHHOCT, OpraHU3H-
paHeTo Ha Ma3apHUTE MPOYYBAHUS, ThProBcKaTa JeHHOCT, n300pa Ha JOCTABYUIIM HA CYpO-
BUHHM M MaTepUaliv, Ha MOTPEOUTENHN U 3aJ0BOJIIBAHE HA TEXHUTE HAPACTBAIM W3HCKBAHMUS,
3acHUIIBa POJISITA U HEOOXOAMMOCTTa OT MKOHOMUYECKH KaJpHu C BHUCIIA KBaTuduKaius B 00-
JIaCTTa Ha CTOKOBOTO mo3HaHue. Heo0XoMMMOoCT OT TakuBa KaJpu € Ouja oCh3HATA OIIE ChC
Ch3/1aBaHeTO Ha Bucmiero Thproecko yunnuuie BB Bapna npe3 1920 roguHa u oT HEroBus
npbB pekTop — npodecop Llanu Kansumxues. Ha ocHoBaTa Ha CBOSI ONUT U HAYYHU H3CIE-
BaHUs 3a criennduKara U ChCcTaBa Ha CTOKUTE, TSIXHATA B3MOXKHA (anmmdpukanus u Heo0xo-
JTUMOCTTa OT MOMYJSPU3MpPaHe HA OBJITAPCKUTE CTOKHM HA HAIUSA M YYXIUS IMa3ap, TOU Bb-
BEXKJa HayyHaTa AUCHUIUIMHA ,,CTOKO3HaHWE” B IBbPBUS ,,IPEAMETEH” IUIAH KaTo €JHa OT
3aIBJDKUTEITHATE TUCIUIIINHN 32 BCHUKH CTyJeHTH. HapacTBamiata moTpeOHOCT OT crerua-
JUCTH B 00JIaCTTa Ha CTOBEJHATA HayKa, MO3HaBal| (hakTopute 3a (hopMUpaHe Ha Ka4yecTBO-
TO, HETOBOTO yTpaBJieHHUE, CePTU(DUKAIUS U KOHTPOJI, YCIOBHSATA 32 OMAKOBKA, ChXPAaHCHHUE U
JIOTUCTHYHA EHHOCT, Ma3apHUTE 0COOCHOCTH U M3UCKBAHUATA HA TIOTPEOUTEHTE, ONpEaes
Y PEUIEHUETO 3a Ch3/1aBaHE HA CIEIMaIHOCTTa ,,CTOKO3HAHUE .
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Matepuaju U MeTOAU

OOekT Ha W3clieBaHE Ca PA3TMYHM MaTepPHAIH, JOKYMEHTH M HAay4HH IyOJIMKaluy,
CBBbpP3aHM C Pa3BUTUETO Ha Kareapa U cnenuanHoct ,,Ctoko3Hanue”. [IpoydyeHu ca 1oKkymeH-
TH 32 BB3HMKBAHETO M PA3BUTHETO HA CTOKO3HAHHETO KAaTO yuyeOHA JUCHMIUIMHA U HayKa B
Boarapus, kakTo M TakuMBa 3a MOATOTOBKATa HA KaJIPH C BUCILIA CTOKOBETHA KBATU(UKAIIHS.
N3noi3BaH € CUCTEMHHUS M MHTEPIUCIUIUTHHAPHNUS ITOIX0/1, KaTo ca MPHUII0KEHH METOIUTE Ha
aHaJM3 U CUHTE3.

Pe3yaraTu u o6cbxkaane

1. Ch3naBaHe U pa3BUTHE HA KaTeJApa M CHelHATHOCT ,,CTOKO3HAHHE” - KAJAPOBU
ChCTAB U MOTEHIHAJL.

[Ipe3 2023 r. MkoHOMUYECKHUIT YHUBEPCHUTET - BapHa otbenszBa cBosra 103 rogumiHa
UCTOpUSI, CBbP3aHa C YTBBPIKIABAaHETO M PAa3BUTHETO Ha UKOHOMHYECKaTa HayKa B brirapus,
C TBOpYECKaTa JEHHOCT Ha BUJHU aKaJeMHUYHU JTUYHOCTH U CTOMAaHCKH Aesrenu. Cb3aaBaHe-
TO Ha creuuasHocT ,,CTOKO3HaHHE” € 4acT OT pa3BUTUETO HAa VIKOHOMHYECKUSI YHUBEPCUTET
— Bapna. [Ipe3 1948 roguna Ha 19 oktomBpu ¢ [Ipotokon Ne 68/19.10.1948 r.) ¢ pemenue Ha
®C na Qakynrera 3a CTONMAHCKUA U COIMATHU HaykKu KbM JlbpxkaBHus yHuBepcuret ,,CB. Ku-
pui CrnaBsiHOOBJITapcku” — BapHa ce oTkpuBa crienuaiHocT ,,CToko3Hanue”. EnHOBpeMEeHHO
ChC CHEIUATHOCTTA C€ Ch3/1aBa U KaTeapa ,,CTOKo3HaHuE .

OT cb3/1aBaHETO CH JI0CETa, CrienaiHocT ,,CTOKO3HAHUE B CBOATA 75 TOJUIIIHA UCTOPUS
Ce pa3BMBa U yCHBBPIICHCTBA KaTO €IMHCTBEHA B cTpaHaTa. DakTopute 3a yCTOSIBAHETO BBHB
BpPEMETO Beue 75 TOJUHM Ha CIEUUATHOCT U KaTenapa ,,CTOKO3HaHUE” ce KpUAT B HEHHUTE
3/IpaBH KOPEHU, U3TPAJACHU OT YCIEXHU U TPAIUILIUU, B HEMHATA HENPEXO/IHA aKTYaJIHOCT, J0-
Ka3aHa OT Pa3BUTHUETO HA MKOHOMHUYECKHUTE MPOIeCH, B HEMHATa YCTOWYMBOCT U MHOBATUB-
HOCT CBIVIACHO TIa3apHHUTE U3UCKBAHUS | Tpeau3BukarencTBa. Ot yuebnara 2016/2017 romau-
Ha, ChOOPa3HO MPOMEHSIIIUTE CE€ UKOHOMHYECKH YCIIOBUS, crienuamHocT ,,CToko3HaHue” Oe-
11e 0OHOBEHa U MpeuMeHyBaHa B ,,CTOKO3HaHNWE U MUTHUYECKA JAEHHOCT .

Co3nanena 1948 r., Beue 75 roavHu ceqUaiHOCT U Kareapa ,,CTOKO3HaHWe™ ClIe/IBa aK-
TYQJIHUTE UKOHOMUYECKH MPOMEHU M TMPEIU3BUKATENICTBA, YCHBBPIICHCTBA YUYCOHHUTE TPOT-
pamu 3a oOydeHre Ha CIEIUAINCTH U eKCIIePTH B 00J1acTTa Ha CTOKOBOTO MO3HAHKE, Pa3BUBa
Y 3a7bJI00YaBa HAYYHUTE U3CIEABAHUS B 00JIaCTTa HA KAYE€CTBOTO U CTOKOBUSI MEHUIKMBHT,
MPEIOCTaBs pelieHus] Ha MpoOJjIeMH Ha HAIlMOHATHHS U MEeXAyHapoJHUs OusHec, paboTu B
NEPCIICKTUBHM HAMPaBJICHHS Ha CTOKOBeaHaTa Hayka (Stoykova, T., 2018). 3a yrBepikaaBaHe
aBTOPUTETA HA YHUBEPCUTETA U 3a IMOCTUTaHE PAa3BUTUETO HA CIEUUATHOCT U Karenpa ,,CTo-
KO3HaHUE" ca pabOTUIIN 1 HIKOJIKO TIOKOJICHUsI TIpeid Hac. Hue — mpoabmkuTenuTe Ha Aelo-
TO Ha OCHOBATEJIMTE Ma3UM TPAJUIMUTE U MOCTUTHATOTO OT TSX, OTKPUTU KbM CBETa, OTBO-
peHU KbM HOBOTO, ChC Ch3HAHME 33 COOCTBEHATA CH 3HAYUMOCT, C YChPJIEH TPY/ U HETIPEKbC-
HATH ThpPCEHUS OOHOBSIBAME U YTBBPK/IaBaMe UMETO U MPEeCTUka Ha crienuaiHocTTa. [IbpBu-
a1 Pextop Ha Bucuiero Teproscko yumiuiie npod. Lanu Kansumkues, € 1 mbpBUsAT XaOMIn-
TUpaH npenojaBaTen — npodecop no CrokozHanue B boarapus. Toit 060cHOBaBa MKOHOMU-
yeckaTta HeoOX0AMMOCT OT 0Oy4YEeHHE M0 CTOKO3HAHHUE, CBbpP3aHa C MOJTOTOBKA Ha MKOHOMHU-
YeCKUTE KaJpu OTHOCHO MPOU3BOJCTBOTO U (hammudukanusaTa Ha peaua WHIYCTPUATHU U
€CTECTBEHH TPOJYKTH, C OTPOMHOTO MY 3HAa4Y€HHUE 3a CTOMaHCKaTra mpakTuka y Hac. [Ipod.
Hanu KangumxueB e pajeresn 3a Chb3/1aBaHETO Ha CHELUATHOCT ,,CTOKO3HAHUE™, TOCTaBUI €
KAJIOHUTE M HaYepTaJl MEeJIMTEe 3a pa3BUTHE HA CTOKOBEAHATA Hayka. Hamucan e mbpBUs yHU-
BEPCHUTETCKH YUeOHUK MO CTOKO3HaHHE, 000CHOBAJI € 3HAUEHUETO Ha MPAKTUYECKUTE 3aHATHS
M0 OKAYeCTBSIBAHE HA CTOKHUTE, M3BBPIIMI € 3HAYUMH W3CJICIBAHHUS HAa Pa3UYHU CTOKH 3a
TsxHaTa 0e30MmacHOCT 1 OTKpuBaHe Ha (ammmdukanuu. Tolt e ropAoCT 3a BCHUKH HAc, pabo-
TUIY ¥ yuuinn B Ikonomudecku yHuBepcuTeT — Bapra u kateapa ,,CToko3HaHue”.
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Crnenpaiiku uneute u nenure Ha npod. Llanm Kansamkues, pa3BUTHETO Ha CHEIHAN-
HOCTTA U KaTeJpara € CBbP3aHo ¢ HeWHUs 100Bp KaJApOBH MOA00P U TaTHOBUIHO PHKOBOJCT-
B0. OT OCHOBaBaHETO Ha CHEUMATHOCTTA JI0 cera 13 mpenogaBaTteny ca OWIM PHKOBOAUTENN
Ha kareapa ,,Ctoko3Hanue . IIbpBU pbKOBOIUTEN HaA Karenpara B mepuoaa 1948-1949 r. e
oun npod. Jumutsp ["anes. Cien HEro mociue10BaTeTHO B TOAMHUTE /10 JHEC, PHKOBOAUTEIN
Ha Karenpata ca owiau: npod. a-p umwk. bopuc Benukos (1949 — 1956 . u 1958 — 1959 r.);
npod. Credan LloneB (1956 — 1958 r.); mpod. Bragumup CranueB (1959 — 1968 r.); mom.
I'eopru Kantypcku (1968 — 1973 1.); nom. unx. Croiiko SAukoB (1973 — 1978 r.); nou. AHren
['eoprues (1978 — 1987 r.); nou. n-p Jumutsp Credanos (1987 — 1994 r.); nou. a-p Xpucro
Honues (1994 — 2003 1.); gou. a-p Mapus Kenszkosa (2003 — 2011 r.); mom. n-p Temenyra
CroiikoBa (2011 — 2015); mon. a-p Cre6ka ITamona (2015-2023), ot 2023 r. 1o cera aoim. A-p
Antoanera CtostHoBa. 3pa3sBaMe cBOsITa MPU3HATENHOCT M YBaXKEHUE KBM TAX 3a MPOsBE-
HUS YIIOPHUT TPYI, 10OpH OPraHMW3allMOHHU YMEHHS W MHOBAaTHBHOCT 3a 3alla3BaHe, YTBBPXK-
JaBaHE W pa3BUTHE HA CIELUATHOCTTA U KaTeapara.

3a pa3BUTHETO HA CTOKOBEJHATA HayKa CbOOpPa3HO MPOMEHSILUTE C€ UKOHOMHYECKH U
nazapHu M3HMCKBaHUS, 32 YTBBPXKJIAaBaHE MMETO U POJISITa Ha CHEIUAIHOCTTA, 32 MMOCTHTaHE
MEXJ1yHapOJHAa M3BECTHOCT Ha OBJIrapCKUTE CTOKOBEIHU H3CIEABAHMS, OIPOMEH IPUHOC
UMaT JOCTOWHU XOpa, 3HAYMMH 32 BCEKH €/IMH YHUBEPCUTET, BUAHUTE YUCHU U Mpero/iaBaTe-
m — npodecopute, paboTwiIM B KaTenpara. Kvm 6cuuku msax uspasisame c60ama nodum,
yeadicenue u bnacooaprocm. llpodecop n-p unx. bopuc BennkoB — apiaroroauiieH mpemno-
JaBaTell B kaTtenpa ,,CTOKO3HaHHE”, CbC 3HAUUMHU U (PYyHJAAMEHTAIHU HAyYHU U3CIIEBAHUS B
o0JacTTa Ha MPOMUIIUICHUTE U XPAHUTEIHUTE CTOKU, Hanucal GpyHaaMeHTaleH yueOHHK B 4
toma ,,CTOKO3HAHME HA TPOMHUIIJIEHUTE CTOKU , u3/1aaeHu omie npe3 1962, 1963,1964 u 1966
r., B IbpxkaBHO u3gaTencTBo — BapHa, kakto u Hajg 19 apyru yueOHuIM U ydeOHU momarana
1o cTokoBenHu muciuruinay; [Ipodecop Hukomna ['aHueB — mpemnojaBaTen Mo aHAIUTHYHA,
HEOpraHWYHa ¥ OpraHWYHa XUMUs BbB BapHeHcKkHs 1bpikaBeH yHUBEpcUTET OT 1945 mo 1962
T., C HAYYHU U3CJE/IBAHNUS OTHOCHO XUMUYHMSI ChCTaB Ha CTOKUTE, , KAUECTBOTO U IPOMEHHUTE
UM IIpH CbXPaHEHUE, TPHIIOKEHUETO HA AHAIUTUYHM U APYTU METOAM 3a U3CIIEABAHE Ha CTO-
kure; [Ipodecop Brnagumup CranueB — npenogasaren B kateapara B nepuoaa 1949-1978 r. u
OCHOBOITOJIOKHUK Ha JUCHUIUIMHATA ,, MUKPOOHOJIOTHS HAa CTOKUTE”, ChC 3HAUUTEJIEH PUHOC
3a M3y4yaBaHe Ha MUKpPOOHHTE BPEIUTENIM MO CTOKUTE, MPOMEHUTE Ha KaueCTBOTO UM IMpHU
CbXpaHEHHe, Ha METOJUTE 3a TAXHOTO IMpeAna3BaHe OT MHUKPOOHMOIUTWYHM MPOMEHH, 3a
Mpela3BaHeTO Ha CTOKUTE OT MOBPEAN U BIUSHUETO HA TeMIlepaTypara U BIaKHOCTTA MPHU
TpaHcHopT Ha cToku 1o Mope; [Ipodecop CrossH MuHYeB - npenogaBaTes IO OpraHUYHa XHU-
Mmus, yueH ¢ Haj 100 myOnukanuu, 3HaYUTENIHA YacT OT KOUTO B 4UyKOMHA, ¢ mpu3Hatu 24
CBUJIETEJICTBA 3a aBTOPCKU M300pereHus; IIpodecop Anapeit AnapeeB — npenojaBaresn Mo
CTOKO3HaHME Ha MPOJIOBOJICTBEHUTE CTOKH B niepuonaa 1952-1962 r. Ot 1964 r. npemuHaBa Ha
paboTa Karo JOLIEHT BBbB Bucmms mxkoHomuueckd HHCTUTYT ,,K. Mapkc”’- Codus (cera
YHCC — Codwus). Toif HanucBa mMbpBUAT YU€OHUK 32 BUCIIUTE YUWJIHINA IO CTOKO3HAHUE Ha
IPO/IOBOJICTBEHUTE CTOKH B TpH yacTu; mpod. 1-p Xpucrto KoxyxapoB - IBJITOroauiieH
npenogasaren o croko3Hanue B YHCC — Codus, paboTuil BceoTAaHO 3a MOMyNIIpu3upaHe
Ha CTOKOBEIHWTE 3HAHMs, 332 M3PACTBAHETO Ha IPENOAABATEIUTE IO CTOKO3HaHME B V-
Bapna, CA ,, /1. llenoB” — CBumoB, YHCC — Codus, aBrop Ha Han 160 mayunu Tpyna, 14
y4eOHUIM U y4yeOHHU Mmomaraja 3a BUCHIMTE U CPEJHUTE YUMIIUINA IO CTOKO3HaHue, Ha 12 aB-
TOPCKH CBHJIETEJICTBA 32 U300pETeHMSI, PHKOBOIUTEN HA MHOTO HAYYHH MPOEKTH U JOKTOPAH-
TH, HOCUTEJ Ha IbpBaTa Harpaja 3a BUCOKM Hay4YHH ITOCTHKEHUSI HA UMETO Ha OCHOBATENA Ha
cTokoBesHaTa Hayka B bearapus — ,,IIpod. Hanu Kansumxues” npes 2016 roauna.

OOyueHneTo Mo CTOKO3HaHHWE Mpe3 75 roAMIIHaTa UCTOPUS Ha CHELHMATHOCTTA Ce OCh-
HIECTBSIBA OT IpernojaBaTesid KakTo OT Kareapa ,,CTOKO3HaHUE, Taka M OT APYTd KaTeapu B
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VYuusepcurera. B kareapa ,,CToko3HaHue OT OCHOBABAaHETO Ha CIELUATHOCTTA /10 TAXHOTO
NEHCHUOHUpPaHe WM MpeMHHAaBaHe Ha Jpyra pabora ca paboTUIIM KaTO MpernoaaBaTeian o010
33 nymu, ot KouTo 6 npodecopu u 16 goneHTH. ChIIECTBEH MPUHOC B OOYYEHUETO HA CTY-
JEHTUTE OT CIEHUATHOCTUTE, KOUTO PHbKOBOAM Kareapa ,,CTOKO3HaHuE  UMaT KakTo mpode-
copute, Taka u goueHrure: gou. ['eopru Kantypceku; yacteH noueHT KoncrantvH BoOWHOB;
nor. uixk. Croiiko SHkoB; mor. Anren ['eoprues; mon. Kammomm Myradosa; mor. a-p Ha
TexH. Hayku [lenka bparosanosa; nou. a-p Xpucro Ksoces; gou. Koituo Koes; nou. n-p Ur-
JvKa Y3yHOBa; ou. Mapus AJiekcaHzpoBa; 1oi. a-p Xpucto Jlonues; pou. a-p AuMutsp
CredanoB; mom. n-p Hensnka ['eopruesa; mom. n-p Mapus XKemnsizkoa; gou. a-p Temenyra
CroiikoBa. Cbc cBOATa BCEOTAANHOCT, BUCOKH HAYYHU MOCTUKEHHUSI, Cb3UAaTEICH Nearoru-
YEeCKH TPYJ T€ ca TPaiiid BbB BpEMETO aBTOPUTETA HA KaTteapara, paboTHIIN ca 3a pa3BUTHE-
TO Ha CTOKOBEJIHATa HayKa M MOJArOTOBKaTa Ha BUCOKO KBaTH(HUIMPAHU KAAPU MO CIHEIUal-
HOCTTa. JIHeC, BCHUKHU Te, Ch3[aBaJd MCTOPUsITA HA CHEIUATHOCTTA, BrpaZeHa B IBbIOOKHUTE
KOpPEHHM Ha CTOKOBEJHATa HayKa, U JIHEC OCTaBaT CHIIPUYACTHU C HEHHOTO pa3BUTHE, y4yaT
Hac, TEXHUTE MOCJIEI0BATENN Ha aKaJIEMUYHOCT, U3CIEOBATEIICKU IyX U MPOPECUOHATUIBM.
Om cvpye um uskaszeame Hauama OvaO0Ka NOYUM, yeajiceHue u ucKkpera orazooapuocm!

Tpaouyuu u akmyannocm — moea e mamuHama Ha YCMOA8AHENMO 6b8 PEMeEmo, Moea e
cunama Ha paseumuemo Ha CneyuariHocmma u xameopamd. Ycnexume 8 HACMOAWEMO U
nepcnekmusume 6 6vOewemo ca Jcailonume 3a ycmouuusocm u uHosamusnocm. 1lpes namu-
HaIUTe 75 TOIUHU CHEIMATHOCTTA U KaTeApaTa U3rpaaud CBOETO Pa3BUTHE, OCHOBABANKHU ce
Ha CIICIHUTE pakmopu.:

» KadecTBeH akajeMuuyeH ChCTaB B KaTe[para U YHUBEPCUTETA, y4acTBall B 00ydeHHe-
TO Ha CTYJICHTUTE OT CICIIHAITHOCTTA;

» Pa3paboTBaHe U CBOEBpPEMEHHO aKTyaJM3HpaHEe HAa y4eOHHUTE TUIAHOBE ChOOpPA3HO M3-
MEHSIINUTE C€ UKOHOMUYECKHU U Ta3apHU YCIOBHUS;

* Pa3BuTue Ha 00y4eHHETO B TPUTE 00PA30BATETHO-KBATH(PUKAIIMOHHU CTENIEHH ,,0aKa-
naBwp”, ,,MarUuCTHP” | ,,JIOKTOP” M TSIXHATA aKpEIUTAIINS,

* Hayuna u myOnukanmoHHa JeHHOCT B cTpaHaTa U 4yOuHa

CbBpeMEHHUSAT aKaJIeMHUCH ChCTaB Ha KaTeapa ,,CTOKO3HaHHE , Ta3eUKU TPAJAUIIMUTE U
MPOIbKABAKH JIENIOTO HAa MPEILUUTE YCHENIHO pa3BHUBAa M YChBBPIIEHCTBA CTOKOBEJHATA
HayKa U OOYYEHHETO Ha CIEIUAJUCTU C BUCIIA KBaTU(UKAIUS B TPUTE 00pa30BATEIIHO KBa-
TUUKAIMOHHN CTETIeHH — 0aKalaBbp, MAaruCThp U JOKTOP. ABTOPUTETHT M MPU3HAHUETO Ha
KaTeapaTa U CIEIMaTHOCTTa, BUCOKOTO Ka4eCTBO Ha OOy4YeHHE Ha CTYJACHTHUTE B HACTOSIIIHS
MOMEHT C€ OCBIIECTBSIBA OT aKAO0eMUYHUs CbCMA8 HA Kamedpama, KOUTO BKIIIOUBA: XaOUIIH-
THpaHUTE TpenojaaBaTtenu — nou. A-p Jenka 3marteBa, gou. n-p CwOka Ilamosa, mom. A-p
Anrtoanera CtostHOBa, X.J01l. A-p TemeHnyra CTONKOBa; IJIaBHUTE ACUCTEHTH - A-p Bans
KuskoBa, a-p Benmuuka Mapunoa, n-p Pagocnas Panes u a-p Jlana Credanosa. ["apanius
32 BUCOKOTO Ka4e€CTBO Ha MOJrOTOBKA HA MKOHOMHUYECKUTE KaJIpH C BHCIIA KBATU(UKAIUS OT
Karenpa ,,CTOKOo3HaHUE™ € TOJeMHUAT Opoil XaOMIUTHpaHU MPENOIaBaTeN C IBITOTOIUIIICH
MPENO0/IaBaTeNICKU OMUT M TaKMBa C HaAy4YHa CTENEH JOKTOp mpe3 75-roauniHus nepuod. Kom
Hactosuss MoMeHT 2023 r. mpenonaBarenute B kareapara ca 100% c HaydHa cTemeH, OT
kouTo 50% ca XaOUIUTHPaHH.

B oOyueHunero Ha CTyA€HTUTE OT CHIEUUATHOCTTAa MO (QyHIAMEHTAIHUTE U
YHUBEPCUTETCKUTE CIELUATHU TUCIUIUIMHUA y4acTBaT U MPENoAaBaTelld OT APYTH KaTelpu B
NY- Bapna. M3ka3Bame cBosiTa 16JI00Ka OJaroJapHOCT HA BCUYKH KOJIETH, YIaCTBAIH B MOJI-
TrOTOBKATa Ha CTYJCHTUTE OT CHEI[MAIIHOCTTA HU 32 TEXHUS BUCOK MPO(HECHOHATTUZHM.

Baxxna ponst B aIMUHUCTPATHBHOTO OOCITy)KBaHE Ha y4eOHHUsS MPOIEC M TOBA HA KaTel-
pata UMaT WHCIEKTOPUTE KBbM KaTeapaTa, TaOOpaHTUTE U CIYKUTEIUTEe OT (GpoHT oduca.
Karo nkoHoMucTH KBbM KaTepara (cera MHCIEKTOPH) ca paboTwim §, a kato yabopantu 18
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cnyxurenu. Ha BcHuku chTpyAHHIM OJarogapuM 3a MOJKpenara, OT3UBYUBOCTTA U TPYIIO-
JIr0oueTo!

2. O0yuyeHue HA CNIENMATUCTH ¢ BUCIIA KBAJIUPUKAIUA

B Nxonomuuecku yHuBepcuteT — BapHa Beue 75 roaunu kareapa ,,CTOKO3HaHHE® OCh-
HIeCTBSIBA YHUKAIHO 3a bbarapus oOyueHue Ha CrEMUANINCTU C BUCIIA KBaTu(UKalusg B 00-
JacTTa Ha CTOKOBE/IHATa HayKa. To ce ochllecTBsIBa B CbOTBETCTBUE C ACHCTBAILIUTE HOPMa-
TUBHU, UKOHOMHYECKH U Ma3apHU M3MCKBaHUS, KAKTO U CbOOPa3HO MOTPEOHOCTUTE HA HALIU-
OHAJIHUTE U MEXKIYHAPOJHUTE Mazapu Ha Tpyaa. MHOTOKpaTHO ca MPOMEHSHU U aKTyaJlu3u-
paHu y4eOHUTE IUITAHOBE U IpPOrpaMu ChOOpPa3HO HACOKHUTE 3a Pa3BUTHE HAa CTOKOBEIHATA
HayKa, M3UCKBaHMUATA Ha MPAKTHUKATa, Mpo(eCHOHaIHATa HACOYEHOCT U peau3anus Ha 00y-
yaBaHuTe cryAeHTd. [Ipodecnonannara kBanudpukanus Ha 3aBbPIUIBAIIUTE CIEHUATUCTU €
nkoHomuka u ce ocoiectssiBa B OKC , bakanassp”, OKC ,,Maructep” u obpazoBareiiHa u
Hay4yHa CTerneH ,,Jloktop”. O0yuyeHueTo Ha CHEeHHATUCTUTE B KaTeapaTa ce OCHIIECTBSBA OT
HAIMYUETO HA BUCOKO KBATH(PHUIMPAH, HAYYCH H OTTOBOPEH KaJIPOBH CHCTAB, OCUTYPEHOCTTA
or Y-Bapna nHa noOpa marepuaqHO-TeXHHYECKa, OMOIMOTEYHa W HMH(pOpManHoHHA 0a3a,
MOJICpHU JIaDOpaTOpUH, CTOKOBU 00pa3uu u marepuain. Ha ocHOBaTa Ha CKIIIOYEHH CIOpa-
3yMEHHS U JJOTOBOPH ¢ OM3HEC MapTHHOPH CE OCHIIECTBSIBAT U M3HECEHU 3aHATHS B MPAKTH-
kara — ,,EnxnomunBect* OO/, ,,3axapuu uznenus — Bapua®“ EOOJl, Komucus 3a 3ammra Ha
notpedurenure — PJ[ Bapua, ,,bI" ATPO* AJl, ,,Mennuna-Bapna*“ OO/], ,,['moban Yaiitnc
boearapus“ EOO/] — Bapua u np. Cbc chACHCTBHETO HA KaTeapaTa ciiel] TPETH Kype Ce Mpo-
BEX/Ia eKerofaHa ydyeOHa MpakTUKa OT CTyJeHTHTE B AreHuus ,,MutHuu , byarapkontpona,
[TpakTukep-BapHa, KoHTpoJHU U OU3HEC OpraHu3anuu. ToBa MO3BOJISBA OCBIIECTBSIBAHE HA
KauyecTBEHO oO0yuyeHue ¢ (QopMUpaHEe HAa CHBPEMEHHU 3HAHUS W TMPAKTUYECKU YMEHHS
(Stoykova, T., 2016; Crotikona, T., 2018).

Ooyuenue na cmyoenmu ¢ OKC ,,bakanagvp“. To ce OChIIECTBSBA 110 MOYTH BCUUKHU
CIelMaTHU JUCIMIUIMHA OT aKaJeMHYHMs ChCTaB Ha Kareapa ,,Ctoko3Hanue™. B 75-
TOJUIIHUS TIEPUOJ HAa 0OyYeHHEe Ha CHEIHMAMCTH C BUCIIA CTOKOBEIHA KBaIHU(UKAIHS TO Ce
pa3BuUBa U OCHBPEMEHSBA KaTO CHIIECTBYBAIIUS COOCTBEH (yHIAMEHT € mpeoOpa3yBaH B
uKoHOMHYeCcKU. ToBa J1laBa BH3MOXKHOCT 3a MO-100pa aJanTUBHOCT HA TOJITOTBSHUTE CIICIIU-
aJIMCTU B HOBUTE MAa3apHU YCIIOBUS U MO-IIMPOKA pean3alus, chboOpa3eHa ¢ HOBUTE Halpas-
JIEHUs 3a pa3BUTHE Ha CTOKOBeAHaTa Hayka. OT Ch3aBaHETO Ha CHEIMAIHOCTTA O HACTOS-
mata 2023 roauHa OposIT Ha TUIJIOMUPAHUTE CTYJIEHTH-0aKalaBpy B CIIEIIMAIHOCT ,,CTOKO3-
Hanue” e 3230, karo 3a mocneaHuTe 15 roguHN TEXHUAT Opoii e 565, a camo 3a 10 rogunTHUS
nepuon 2013-2023 - 390. ToBa moka3Ba ejHa TpaiiHa TCHIEHIIUS HA HApacTBaHE M CTAOWII-
HOCT B Pa3BUTHETO HA CIEIHATHOCTTA, O0YYCHHETO U YCIEUTHOTO TUIUIOMUPAHE Ha CIielua-
JUCTH — OaKaJlaBpH.

[Ipe3 1999 r. cnenmanuoct ,,CToko3HaHue  Oellie eqHa OT MbPBUTE CIIEIIUATHOCTH, KOsI-
TO MOJYy4H akpenurtanus or Hannonannara arenuus 3a ouensiane u akpeautanus (HAOA) ¢
OIIeHKa ,,MHOTO H00Bp”. ToBa mane mpaBo Ha Kareapara qa odydaBa CTYJAEHTH B JIBeTe 0Opa-
30BaTEHO-KBATU(UKALMOHHHU CTENEHH ,,0akalaBbp” U ,,MarucTbp’. MHOro no6pa oleHKa
Oemre oTHOBO mpuchAeHa mpe3 2006 r. mpu nmporpaMHa aKpeauTaIis Ha HampaBieHue ,,1Iko-
HOMUKA” B HAIIMsI YHUBEPCUTET, KAKTO W MPHU CJIEIBANINTE MPEAKPEIUTAIINHA C BAIUTHOCT JI0
2026 roauHa.

Iloozomoexa na kaopu ¢ OKC ,Mazucmovp”. Karenpata ochiiecTBsiBa 00ydeHHE B
OKC Maructep® ot 1997 roguna. B Hauanoro MarucrbpckaTta CTENEH € C HAUMEHOBaHUE
,»CToko3Hanue”. Ot yuyebnara 2005//2006 ronuna Oeme pa3paboTeHa HOBa MarucTbpcka
nporpama, ¢ ydeOeH IiaH, HaCOUYeH KbM MOTPEOHOCTUTE Ha Ma3apa v OM3Heca ¢ HaMMEHOBa-
Hue ,,KauectBo u excrnepruza Ha crokure”(KEC). MarucrbpckaTa nporpaMa € €IMHCTBEHA B

16



CTOKO3HAHUE - TPAJULIUU U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

CTpaHara, OeJIe)Ku TpaeH yCIeX W MOIMYJSPHOCT, Thil KATO € HACOYCHA KbM aKTyaJIHHUTE MPOO-
JIeMH Ha KayecTBOTO U OE30MacHOCTTa Ha CTOKUTE, TSIXHATa €KCIepTU3a, KOHTPOJI, YIpaBlie-
HUe, cepTU(HKAIMA U rapaHThupaHe Ha notpedurenute (Stoykova, T., 2021). [IpoBexnat ce
€XKeroJIHO M3HECEHHU 3aHATHS B MIPAKTHKATA MO YacT OT JAUCUUIUIMHUTE, KOETO Ch3/aBa TSACHA
Bpb3Ka Ha ChTPYAHUYECTBO MEXAY Kareapa ,,CToko3HaHue", Ou3Heca, KOHTPOJIHUTE OpraHu-
3alUd ¥ 00Y4YEHHETO Ha CIEeLHATUCTH-MAarucTpy B 00JIaCTTa Ha OCUTYpsiIBaHE Ha KaYECTBOTO
1 0e30MacHOCTTa Ha TOTPEOUTEICKUTE CTOKM Ha ma3apa. CaMo 3a MOCIeIHUTE AECeT TOAHMHU
oOy4aBaHuTe B MarucTbpckara nporpama ,,KEC* ca 223 crynenra. 3a nepuoja Ha oOy4eHHE
B MarucThpCKa CTENEH Cca JUIUIOMHpaHu o010 423 MarucTpH, KaTo caMoO IO MarucTbpcKa
nporpama ,,KEC”, e ca 326 unu 77,07%. ToBa onpezaesns 3Ha4MMOCTTA, AKTyaJIHOCTTA, MPaK-
THYECKaTa HACOYEHOCT M J0OpOTO KadyecTBO Ha OOYYEHHETO B Ta3H 0Opa3oBaTEIHO-
KBaJIM()UKAIIMOHHA CTETICH.

Ooyuenue 6 oopazosamenno-nayuna cmenen ,,0oxkmop”. Karenpa ,,Ctoxo3znanue”
OChIIEeCTBsIBA 00yUEHHUE 110 aKpeAUTHPaHa JOKTOpcKa mporpama ,,CToko3HaHUE B PelOBHA U
3an0uHa ¢opMma. [locTossHHaTa KOMUCHS 110 CTONAHCKU HayKu U ynpasiieHue (Ha 24.08.2020
I.) 1aBa IIporpamMHa akpeauTanus Ha JOKTopcka nporpama ,,Ctoko3Hanue ot ITH 3.8. ,,1ko-
Homuka“ B UY- BapHa 3a cpok ot miect roguHu u oueHka 9,02 no necerobaiiHata cucreMa.
ToBa e mpu3HaHHUE 3a MOCTUTHATUTE PE3YyITATH, HAYYHUS MOTEHIUANT M BH3MOKHOCTUTE Ha
aKaJeMUYHUs ChCTaB Ha KaTeapaTa 3a oOyueHue Ha JokTopaHTH. IloaroroBkara Ha JOKTO-
paHTH B KaTeApaTa € Bb3MOXKHOCT 32 33bJI00YaBaHEe HA HAYYHHUTE M3CJIEBAHNUA, pa3rphlllaHe
HayyHHS MOTEHIMAJl Ha KaTeapaTa, IOJAr0TOBKA Ha KaJpH 3a OU3Heca U OOHOBSIBaHE ChCTaBa
Ha KaTeapaTa. TpaauuuuTe B 00y4eHHE Ha JOKTOPAHTU MO CTOKO3HAHME Ca JBJITOTOAMIIHU.
OOGyuaBanute qOoKTOpaHTH 3a nepuoaa 1970-2023 r. ca 26, karo camo 3a nocieauure 10 ro-
muHH, Te ca 16. 3a mepuona 2018-2023 r. ca oOyyaBaHu 4 JOKTOPAHTH U YCIEIIHO Ca 3alllu-
TEHU 3 JIOKTOPCKU TUCEPTAIMH, JIBE€ OT KOMTO 3a MOBUIIABAHE HA HAyYHHUS MOTECHIMAJ Ha
YJICHOBE Ha KaTeApara. 3aciiyra U yBa)KeHHE 332 PbKOBOACTBOTO U YCHEIIHATA 3aIIUTa Ha JOK-
TOpAaHTU B KaTeapara UMaT pabOTHIUTE 10 MEHCHOHUPAHETO CU XaOWJIMTHpPAHU MPEnoiaBa-
TeJIN — JI0U. 1-p TexH. Hayku [lenka bparosanoBa, nou. n-p Xpucro [lonues, nou. n-p He-
nsika ['eopruesa, nou. n-p Temenyra CToiikoBa KakTO U HACTOSIIIUTE MPENOJaBaTeNIN — JIO1I.
n-p Jenka 3maresa, nou. n-p CroOka [lamosa. B HaydHOTO M3pacTBaHe Ha MIIaUTe MPENoaa-
BaTeJM OT KaTeJpara U ChJIAECHCTBUE Upe3 KOHCYJITAHTCKA AEHHOCT Ha JIOKTOPAHTUTE KbM Ka-
Teapara 3aciyra MMaT M IpenojaBaTeld OT APYTH KaTelApu Ha HaIlUs YHUBEPCHUTET, OT
YHCC — Codus, YXT — IlnoBaus, Texnuuecku yHuBepcuteT — ['abpoBo. AKaJeMUUHHUAT
chcTaB Ha Kareapa «CTOKO3HAHUE) UMa TBOPUYECKH MOCTHKEHHS B 00JIacTTa Ha JOKTOpCKaTa
nmporpamMa 4pes3 pa3paboTBaHe Ha JUCEpPTAlH 10 aKTyaJIHU BBIIPOCH Ha CTOKOBE/IHATA HayKa,
MOJIy4aBaHE Ha aBTOPCKM CBHUJIETEJICTBA M CBUJETEJICTBA 3a PETUCTPALMS HA MOJIE3E€H MOJIET.
Hckpena 6nazodapnocm u yeasicenue KvbM BCUUKU PHKOBOOUMENU U KOHCYIMAHMU HA OOK-
MopcKu oucepmayuu no cmokosHaue!

Peanuzayua na cmyoenmume, ooyuasanu om kameopa «Cmokoznanuey. Peanuzanu-
ATa Ha 3aBBPILIUIIUTE CTYACHTH, KOUTO MOATOTBS KaTeapa ,,CTOKO3HaHUE € BaKEH KPUTEPUU
3a 3HQUMMOCTTa M aKTyaJIHOCTTa Ha BOJAEHMUTE OT Hes creuuaiHoctu. [llupokara nmazapHa
peanu3anus Ha CHEHUATUCTUTE, KOUTO MOATOTBA KareapaTa € CBbp3aHa C YHUKAJIHOCTTA Ha
TAXHATa MOJTOTOBKA W HM3IOJI3BAHMS WHTEPAUCIUIUTMHAPEH monaxon. Chuerannero Ha (yH-
JaMEHTalTHA NKOHOMUYECKa TMOJrOTOBKA ChC CHEIUATHU JUCIHUILUIMHU U MPAKTUYECKH J1a0o-
paTOpPHU 3aHATHUSI OTHOCHO (pOopMHUpaHE HA WHOBATUBEH ACOPTUMEHT M YCTOMYMBO KAYECTBO
Ha CTOKUTE, TSIXHATa CTaHAapTH3aIUsl, OTIAKOBKA, MUTHUYECKH U CTOKOB KOHTPOJI, OOpcoBa U
JIOTUCTUYHA JEMHOCT, JaBa Bb3MOXKHOCT Ha 3aBBPIIMJINTE OakallaBpH 3a yCIIEIIHA peau3a-
1M Ha BCUUKH €Taly OT KU3HEHUSI [IUKBJI Ha CTOKHTE.
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B maructbpckara nporpama ,,KauectBo U eKcriepTi3a Ha CTOKUTE ™ ce 3a1bJI004aBa 00y-
YEHHETO Ha CHEIHAMCTUTE 110 CTOKUTE B 00JIacTTa Ha: OW3HEC MPOLIECUTE U TIXHOTO YIpaB-
JIEHUE; ThPrOBCKUTE MAapKu U pPEKJIaMa; eKCIIepTH3aTa Ha KaueCTBOTO HA XPAaHUTEIHUTE U
MPOMUIIIEHUTE CTOKH, TSAXHATa MAeHTU(]UKAIMs, Oe3omacHOCT U danmudukanus; MUTHU-
YeCKUs KOHTPOJ; cepTU(HUKAIUATA U 3alUTaTa Ha oTpeduTenure. Ta3u MoAroToBKa rapaH-
TUpa peanu3alvs Ha KaJpUTe OT MarucThpcKara CTENEeH Ha PHKOBOJHHU JUTHKHOCTU B pa3-
JUYHU cepr Ha UKOHOMHKATa, KOHKYPEHTOCIIOCOOHOCT, MOOMIIHOCT 3a paboTa B eBporeiic-
ki ¥ apyru ctpanu (Croiikosa, T., 2017). Te morat na paboTAT Ha pbKOBOJHHU ITHKHOCTH B
MPOU3BOJICTBEHHU, THPIOBCKHU, JIOTUCTUYHH, TYPUCTUUECKH, MAPKETUHTOBU, KOHCYJITAHTCKH U
KOHTPOJIHU (PUPMU; B MUTHHULIMTE U PETUOHATHUTE MUTHUYECKHU TUPEKIIUHU; B OPraHU3aINH 32
KOHTPOJI ¥ OIIEHKA Ha KauYeCTBOTO; B CepTUHUIMpAITH (PUPMH HA CHCTEMH M MPOAYKTH; KaTO
eKCIIepTH M0 HAJA30p Ha Ma3ap M 3allliTa Ha NOTPeOUTEeNNTe; MEHUIKBPU U OTTOBOPHUIH 10
Ka4eCTBOTO; WHCIEKTOPU B KOHTPOJIHH (PUPMH; €KCIEPTH IO OLIEHKA HAa CTOKH B CHACOHH,
JTAaHbUYHU, 3aCTPAXOBATEIHU, OAHKOBH MHCTUTYILIMH; YIIPABUTEIN HA JIOTUCTUYHU PUPMU; €KC-
MepPTH B TEXHUUYECKH KOMHUTETH MO CTaHIAPTH3aIMs; OOPCOBU CTOKOBU areHTH; MUTHUYECKU
MOCPEAHUIIN; PHKOBOJIUTENN Ha OTAEIH MO WHOBAIIMOHEH MEHUKMBHT B TOJIEMH KOpIOpa-
tuBHH pupmu (Croiikosa, T., 2018).

3. HayuHo-u3c/1e10BaTeJICKa IeHHOCT

Hayuno-u3cnenoBarenckara JeHHOCT Ha akaJeMHUYHUS ChCTaB Ha Katenpa ,,CTOKO3Ha-
HHUE" ce XapaKTepHu3Upa C aKTyaTHOCT, 3aIbJIO0YCHOCT, N3II0JI3BaHE HA MHTEPAUCIUIUIMHAPEH
MOJIXO/Jl, ChBPEMEHHU HAyYHU METOJU, CbBMECTHH MEXKIYHAPOIHHU MPOSBU U HAYYHU U3CIIE-
BaHUs. T5 € euH KPUTEPUHUTE 32 PA3BUTHE HA CICHUATHOCTTA M YTBHP)KJIaBaHE HAa HEWHUS
HAI[MOHAJICH M MEXJIYHApOJCH aBTOPHUTET. 3a 75 TOIWHU € rojisiMO HAyYHOTO HACJENICTBO,
OCTaBEHO OT MPENoJaBaTeINTe, HAYYHUTE PAOOTHUIM M M3CIIEAOBATENH, pabOTHIM U pado-
TelH B KaTeapa ,,CToko3Hanue . To ce chCTOM OT: HAMMCAHUTE YYEOHUIIM U METOTUYHA JIU-
TepaTypa; pa3pabdOTeHHTE IUCEPTAIIMOHHHM TPYIOBE; 3aTbIO0OYEHN HAyYHH HW3CIIEIBAHUS,
nyOMMKyBaHU B MOHOTpaduu, CTYANH, CTATUU U TOKJIa/Id; aBTOPCKH M300pPETeHUS U MTaTeHTH,
MyOIMKAIUU OT MEXKIYHAPOIHU W HAI[MOHAIHHW HAYYHH TPOSBU U MPOCKTH, CBBMECTHU Ha-
YUHU TyOIMKAIIUU C U3CIEAOBATENH OT APYTH YHUBEPCUTETH U CTPAHU U JIp.

Yueonuuu u memoouuna numepamypa. besrnienen nap ca pa3pabOTEHUTE 3a TbPBU BT
3a BHUCIIUTE YYHJIUIIA YIEOHUIU MO CTOKO3HAHHWE, MUKPOOUOJIOTHSI M OMAaKOBKA HA CTOKHTE,
PBKOBOJICTBA 32 CTOKOBEJIEH aHAIN3 W KOHTPOJ HA CTOKUTE, CTAHIAPTH3AIMS U METPOJIOTHS
HAa CTOKUTE WM MOCIEABAIIOTO UM Pa3BUTHE M YCHBBPIICHCTBAHE B TOJUHUTE OT HIKOJKO TO-
KOJICHUS TIPEToiaBaTeNu. 3a 75-TOUIITHUS TIEPHO]] KOJIEKTUBA Ha KaTeapa ,,CTOKo3HaHuE™ €
HNOJArOTBHII M MyOnuKyBas HaJ 165 yueOHunuTe n yueOHuTe nomarana 3a BY3 u npodecuo-
HajgHUTE rTuMHa3un. 3a nepuoaa 2007-2023 r. te ca 30, a camo 3a nociaeaaute 10 roguHu, T€
ca 18. ToBa ompenenst akTUBHATa POJIs HA KaTeapaTa 3a pa3BUTHE U YTBBPKIABAHE HA CTOKO-
Be/IHATa HayKa W 00y4eHHETO 10 CTOKO3HaHue B brirapusi.

Hucepmayuonnu mpyooge. 3HauuMH U TIOJIE3HU 32 Pa3BUTHE HAa CTOKOBEJHATA HAayKa U
MpaKTHKa ca JUCEPTALIMOHHUTE TPYNOBE 8 obnacmma Ha HexpamumenHume CMmoKu 3a: U3C-
JeBaHe TOTPEOUTETHUTE CBOWCTBA HA HETHKAHWTE TEKCTHIIHU MaTEpPHANM; W3MOI3BAaHE Ha
BH300HOBEHN TEKCTHJTHHM BJIAKHA B THKaHH 3a OOJICKJIO W M3CJIEIBAaHE HA TEXHUTE TOTPEOH-
TEJHHU CBOICTBA; BIUSHUE HA CHHTETUYHUTE MIEPUIIHU MpenapaTd Ha CBOCTBAaTa Ha ThKaHU-
T€; MOA00psBaHE MOTPEOUTETHNUTE CBOMCTBA HA TOpIIeJIaH HA OCHOBAaTa Ha OBJTAPCKU CYPO-
BUHU; KaY€CTBO U €()€KTUBHOCT HA MPOIYKTH OT PEIUKINPAHN XapTUCHH MaTEPHAIH.

B obnacmma na xpanumenno-eKycogume cmoku u ynpasieHue Ha Kayecmeomo ca pas-
paboTeHH AucepTaIly B CIEAHUTE HAMPABICHHS: HIKOJIKO JAUCEPTAIIMA OTHOCHO MOA00psBa-
HE Ka4eCcTBOTO Ha XJis10a 4pe3 M3IOJI3BaHE Ha MIICYHO-KHCEIH 3aKBACKU W JIPYTU TOOABKH;
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U3CleBaHe ChCTaBa Ha OBJIrapcKaTa MIICHHUIA U OpallHo; U3cieBaHe O0e31BEeTHUTE BEUIeCT-
Ba Ha SOBJIKUTE; U3CIICIBAHEC KYTUKYJIaTa U ChbXPAHSEMOCTTa HAa CIMBOBHU IUIOJIOBE; BIIMSHHE
Ha SIMBHU TIOKPUTHUS BBPXY KAYECTBOTO U MPOMEHHUTE NMPHU ChXPAHCHHE HA MOPKOBH; Bb3-
MOKHOCTH 32 M3TpaKJaHe Ha MHTErPUpaHa CHCTEMa 3a YIpaBJICHHE Ha Ka4eCTBOTO U 0e30-
MaCHOCTTa B MJIEKOIIpepadoTBaTeIHATa IPOMHIIUICHOCT; pa3paboTBaHe U BHEIPSIBAHE HA MH-
TErprpaHa CUCTeMa 3a YIPaBJICHHE Ha KAaUeCTBOTO Ha XpaHUTE (Ha MpuMepa Ha OUCKBUTH).

Hayunu nybnukayuu. 11bpBruTE HaydHU W3CIE€IBaHUS U IyONMKAIMM IO CTOKO3HAHUE
natupat ot kpast Ha 90-Te rogunu Ha XIX BeK B MyOJMKAIMUTE HA ITbPBHSI IPpodecop Mo CTO-
ko3HaHue - [{anu Kansamkues. Te ca oTHOCHO ¢anmmudukanmsTa Ha pO30BOTO Macio, 6€30-
MACHOCTTa Ha HSAKOW BHOCHHU TPOJYKTH, ChCTaBa, MPOILECUTE Ha (GOpMHUpaHE HA Ka4ECTBOTO
Ha OBJITAPCKUTE BUCOKOATKOXOJIHUTE HAIMUTKUA M TIOTIOHU, 3HAYEHUETO HA CTOKOBEIHUS aHa-
JHM3 3a OINpeNeNsiHe Ha Ka4eCTBOTO HA CTOKUTE 3a M3HOC M TapaHTUpPaHE MPOCIEpUTETa Ha
JbpKaBaTa.

[Ipe3 nmociaemHUTE TOAMHU HAYYHUTE M3CIICABAHUS U IMyOJIHKAIIMH HA aKaJICMUYHHUS ChC-
TaB ChOTBETCTBAT HA pa3lIMpPEHUs 0OXBAT HA CTOKOBEIHATA HAYKa IO LEJHS JKU3HCH LUK
Ha ctokuTe. OCHOBHO T€ ca HACOYEHHU B 00JIACTTa HA: KAuecmeomo u 6e30nacHocmma Ha
cmokume; YnpasieHuemo Ha Kavecmeomo u 0e30nacHoCmma, eKCnepmu3ama Ha Cyposutu,
XPAHUMETHO-6KYCOBU U NPOMUUIEHU CMOKU, CEPMUPUKAYUAMA HA CUCTIEMU U NPOOYKMU,;
BbL3MOJCHOCMUME 3d NOBUULABAHE HA XPAHUMEIHAMA YEHHOCM U NOO0OPABAHEMO HA CbXPa-
HAEMOCIMMA HA XPAHUMENHO-8KYCOBUME CIMOKU, UOEHMUDUKAYUSL U YCMAHOBA8AHE Danuiu-
Qukayusma na cmoxkume, ONAKOBKA U NOJYYABAHE HA 8MOPUYHU NPOOVKIMU Cled PeYuKIupa-
He; NPOMEHU U NOBPedU Npu MPAHCNOPM U CbXPAHEHUe HA CMOKUmMe, 3auuma Ha nompeou-
menume u np. [IpenogaBarenute OT Kareapara pabOTAT ChbBMECTHO ChC CTYIEHTHTE 10 H3C-
JICOBATEIICKH 3aJ1a4, PEAIM3UPAHH B JAMIIOMHH pabOTH, MarucThpCKH Te3U, MOHOTpaduwu,
CTYJUH ¥ IPYTH HAYYIHU MTyOTHKAIIH.

3HaunTeseH € OpoAT Ha Hayunume mpyooee (MOHOTpapuU, CTYAUU U CTATUH), yOIu-
KyBaHH y Hac U B uyxOuHa. 3a nepuoda 2007-2023 2. akaqeMHUYHUAT ChCTAaB Ha KaTeapara
Ha OCHOBEH TPYJOB JOTOBOp € MyONmuKyBad Han 325 HayyHu u3cieo8anusi Ha HAYUOHAIHU U
MeHCOYHaApOoOHU hopymu, om koumo nogeue om 20 monoepaguu u cmyouu, Hao 170 cmamuu
u Hao 130 nayunu ooxnaoa. Hao 46 ca uzobpemenusma, agmopckume ceudemencmea u na-
menmume, nogede om 50 ca Hayunume paspabomxu o nPoeKmu.

Yuacmue ¢ mexcoynapoonu kongpepenyuu u nyoaukayuu 6 uyrcoecmpannu u30anu.
B pesynrar Ha yTBBpPJCHUS B TOJAWHUTE MEKIYHAPOJCH aBTOPUTET Ha KaTeapaTa, W3KITFOYH-
TEJTHO aKTUBHO € MyOJMKYyBaHETO Ha aKaJeMUYHUS CbCTaB B uydicoecmpawHu peghepupanu
HayuyHu uzdanus. 3a nepuoga 2007-2023 myOnukanuuTe Ha akaJeMUYHHS ChCTaB Ha KaTeapa-
Ta ca noBeue oT 90, kaTo 3a mocienHute 5 ronuuu te ca Haa 50. Camo 3a mocienHuTe 5 2o-
ounu (2019-2023 2.) nayunume nybaukayuu Ha KameopeHus CbCmas 8 UyHcoeCcmpaHHu Hayy-
HU uzoanus ca 135, om xoumo 40 unu 29,63% ca peghepupanu uzoanus, kamo camo 8 uHOeK-
cupanume uzoanus Scopus /Web of Science, me ca 30 unu 22,22%. bpost Ha yumupanusma
Ha MyONUKAIMUTE HA YJICHOBETE HAa aKaJeMUYHHsI ChCTaB B pedpepupaHu U UHISKCUPAHH U3-
NaHus, 3a nocieoHume 5 2oounu e 320, kamo 74% om msax ca 6 umoexcupanume u30aAHUS
Scopus u Web of Science.

Cvemecmuu HayuHu nyoauKayuu HA OOKMOPAHMU C HAYYHUME UM DBKOGOOUMEU.
Han 100 ca chBMECTHHTE HaAyYHH MyOJIMKAIIMKM Ha YJIEHOBE HAa KaTeApaTa ¢ PHbKOBOJECHUTE OT
TAX JIOKTOPAHTH W CTYACHTH, KOCTO € OTJIWYCH IOKa3aresd 3a MPHEMCTBEHOCT, HAyYHOCT U
pa3BUTHE Ha HAYYHHUTE U3CIIEABAHMS B KaTeapaTa. B ToBa HampaBieHNEe aKTHBHO ca pabOTHIN
konerute no1. n-p Jenka 3maresa, mom. a-p CwOka [lamosa, gom. a-p Temenyra CToiikoBa,
nou. a-p Xpucro [lonues, nou. atH Ilenka bparoBanosa.
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Mescoynapoonu nayunu npoaeu. B npoabipkeHue Ha 75 rOAMHU crienUanHocT ,,CTo-
KO3HaHWE” pa3BUBa M YTBBbpXKIaBa CBOS aBTOPUTET B CTpaHaTa W 4yXOWHA, y4acTBalKu B
MEXIYHAPOJHU IIPOSIBU HA CTOKOBEHATA HAYKa U OPraHM3Upaiiky Takusa B bwirapus. [Ipo-
BeneHu ca ot 1970 1. mo 2023 1. 15 mescoynapooru nayunu xougepenyuu, 1 mesxincoyHapooer
CUMNO3UYM HA MeHCOYHAPOOHAMA Op2aHu3ayusi N0 CMOKO3HAHUe U mexHoao2uu, 4 kpwvenu
macu ¢ mMedxucoyHapooro ywacmue, 2 CmyOeHmcKu KoOH@peperyuu.

3a mepBu 0T B bearapus u B MY-Bapna mipe3 2016 r. ce nposene 20-mus mexcoynapo-
0eH CUMNO3UYM NO CMOKO3HAHUE U MeXHOI02ulY, YAUTO IOMaKUH U OpraHu3arop Oerie KaTe-
pa ,,Croko3Hanue”. [IpencraBenu 0sixa B 8§ HayuHu cekuu rmoseue ot 120 noxmana oT y4act-
Huim ot [lomma, Uranus, FOxna Kopes, ABctpusi, bbiarapus, ['epmanus, SAnouus, PymbHuS,
Pycus, CrnoBakusi, Ykpaitna u Apmenust. [IpoBenenusar Gpopym yTBbpIM HAYYIHUS U U3CIIENO-
Baresicku aBToputeT Ha MY-Bapna u kareapa ,,CToko3HaHHE” B CBETOBHOTO HAy4HO MPOCT-
paHCTBO. Y4acTHETO Ha BHIHH YYXKACCTPaHHU y4eHH Ha HaydyHHUTE (Gopymu B obnacTra Ha
CTOKOBEJIHATa HayKa, ChbBMECTHATa Hay4yHa JEWHOCT € MOKa3aTel 3a M3rPaJIeHOTO MeXayHa-
POZIHO CHTPYAHUYECTBO, ABTOPUTET U NIPU3HAHKUE HA Kareapa ,,CTOKO3HAaHUE™ U CIELMaTHOC-
TUTE, KOUTO TSI PHKOBOIH.

Co3nanen Oeme nipe3 2016 r. u Llenmwvp 3a kauecmso na cmoxume u nompedumesncka
3awuma, KOUTO €XKEroHO MPOBEKIAIIEC MEXIYHAPOIHN HAYyYHU (POpPYMHU C aKTyajaHa Tema-
TUKA, y4acTHE Ha MEXIYHAapOJHU yYEHH, KOHTPOJHH, €KCIEPTHU OpraHU3allii, MUTHULU U
npencTaBuTeNd Ha OusHeca. ChOpraHM3aTOpy Ha MEXKAYHAPOJHUTE KPBIVIM MacH M KOoHpe-
pennuu Osixa /[ppkaBHaTa areHIMs 3a METpoJormueH u TexHudecku Hauzop (JAMTH) u
Komucusita 3a 3ammra Ha notpedutenure (K3I1). Ha Te3u MmexxayHapoiHu IposiBU ce€ Ch3ae
ycTOHYMBa Bpb3Ka Ha MEXAYHApOJHUTE HAyYHUTE IOCTHIKEHMSI B CTOKOBEJHATa HaykKa C
MpPaKTHKaTa, YIBBPAU CE€ aBTOPUTETA, POJISATA U MOJOXKHUTEIHHUS ONUT Ha Kareapara u UY-
Bapna 3a moaroroBkarta Ha KaJpu ¢ 00JacTTa Ha Ka4eCTBOTO, KOHTPOJA, cepTH(UKanusiTa u
3alIMTaTa Ha MOTPEOUTENTUTE U YTBbPIK/IaBaHe Ha Bpb3KaTa Hayka — MpakTHUKa - 00pa3oBaHHe.

Obwusm 6poll Ha usHeceHume OOKAAOU HA MeHCOVHAPOOHUme Qopymu, opeaHu3upaHu
om kameopama om 1970 2. 0o ceca e 870, om koumo 487 ca doknaou Ha uysxcoecmpauHu
yuenu u 383 — na 6vreapcku yyeHu. Y4acTUETO Ha BUJIHU UYXK/IE€CTPAaHHU YUEHH HA HAyYHUTE
dbopymu B o0nacTTa Ha CTOKOBEIHATa HayKa, ChbBMECTHATa HayyHa JACHHOCT € TMoKa3aTell 3a
U3TPAJIEHOTO MEXAYHApOAHO ChTPYAHUUYECTBO, aBTOPUTET M MpU3HAHME Ha Kartexapa ,,Cro-
KO3HaHWE” ¥ CTIeUaTHOCTUTE, KOUTO TS pbkoBoau (Croiikona, T., 2018).

VYyactue Ha akaJleMUYHUSI CbCTaB Ha Karenpa ,,CTOKO3HaHHE B MEXIyHAPOJIHU U HallU-
OHAJTHU HAayYHU MPOEKTH U OpraHU3allMi. Y4acTUETO Ha KaTeApaTa B HAIIMOHATHU U MEXY-
HapOJHU IMPOEKTH € aKTHUBHO W pa3HooO0pa3Ho. Pa3paboTBaHUTE MPOEKTH Ca CBBP3AHU ChC
3a1p1004Y€HN HAayYHU W3CIICJIBAHUS HA aKaJeMUYHHs CHCTaB, M3TpakJaHE Ha ChBPEMEHHa
nabopaTopHa 0a3a 3a W3ClIe[IBAHE Ha CTOKUTE, 3a pa3paboTBaHE HA EMIIMPUYHA YACT OT JOK-
TOPCKH JTUCEPTAIINH, 32 YACTUYHO (PMHAHCUPAHE HA HAYYHU MPOSBH, CbBMECTHU WHUIIUATHUBU
C JIpYyI'¥l UHCTUTYTU U opraHu3anuu. OOmmsT Opoil Ha OChIIECTBEHUTE MPOEKTH OT KaTeape-
HUS KOJIEKTHB € Haj 50, KaTo caMo 3a MOCIEIHNUTE 5 TOJUHM Te ca 9.

Yuacmue 6 meocoynapoonu opeanuzayuu. B npoabipkeHre Ha 75 TOOUHM KaTeapaTa €
pa3BHBalia U YTBBpIK/IaBalia CBOSl aBTOPUTET B CTpaHata u uykOuHa. Tst cTaBa wien Ha Meoic-
OyHapoonama opeanusayus no cmokosuarnue u mexrwonoeuu (IGWT) npez 1989 2. n Beue 34
TOJIMHYU y4acTBa aKTUBHO B HelHaTa paboTa U MPOBEKIAHETO HA MEXKIYHAPOIHUTE CUMITO3U-
ymH, opranuzupanu ot Hes (CroiikoBa, T., /1. 3natesa, C. [Tamosa, 2020). BB Bpb3ka ¢ 00-
HOBSIBAHETO HA CIIELIMAJTHOCTTA ¢ HauMEHOBaHME ,,CTOKO3HAaHME M MUTHHYECKA JIEHHOCT U
BB3MOXKHOCT 3a ChTPYJIHUYECTBO, Tipe3 centeMBpu 2016 2. UY-Bapna oguyuanno e npuem 6
Meoicoynapoonama mpedsica na mumuudeckume yrnusepcumemu (INCU). UneHoBeTe Ha Ka-
TeApaTa MoAIbpKaT TpailHM HayYHH KOHTAaKTU ChC CBOM KOJIETU OT BOJEIIM YHUBEPCUTETH B
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CTpaHaTa U 4yxOmnHa. B uyxOnHa kareapara moyIbpikKa IBITOTOJIUITHN KOHTAKTH C BOJICIIN
yHnupepcutet B [lomma, Utanus, Pycus, Ykpaiina, Pymbaus, ABctpus, CnoBakus, Mcnanus,
U JIp. AKaJIeMUYHUST ChCTaB Ha KarelpaTa M3BBHPIIBA ChbBMECTHA HAy4HO-U3CIIEIOBATEICKA
JIEMHOCT C Uy>KJECTPAaHHU YYEHH OT T€3U YHUBEPCUTETH.

Cvemecmuu npoexmu, y4eOHU pbKo8OOCMEA U HAYYHU NYOIUKAYUY HA YleHO8e HA aKd-
deMudHus cbemag ¢ npenodagament om 4yxcouna. bposT Ha CbBMECTHUTE Hay4YHU MPOEKTU
U MyOJHMKAIMK C TaKUBa OT YY)KJIECTPAaHHH YHUBEPCUTETH € noseye om 3(). AKTUBHA € CHB-
MecTHaTa MyOJauKalMoOHHA JEHHOCT C UyKIeCTpaHHU yueHH Ha joul. A-p Temenyra CTolikoBa,
noir. 1-p CroOka [lamosa, nom. a-p Jlenka 3maresa.

Yuacmue 6 moburnocmu no npoepama ,,Epazem‘ u usnacsane na aexyuu 8 uyscoecni-
paHHu yhueepcumemuy. 3a YTBbp)K/IaBaHE aBTOPUTETA Ha KaTeapaTa U CIEeHHATIHOCTTA, MOMy-
JSpU3MpaHe Ha HallpaBEHUTE HAYYHH M3CJIE/IBAHUA U Ch3/aBaHE HA MpeXka 3a ChTPYIHHYECT-
BO C UYXKJIECTpAaHHU YHUBEPCUTETH B 00JacTTa Ha CTOKOBEIHATA HayKa, OT YJCHOBE Ha Ka-
TeApaTa ca OCBIIECTBEHU peauila MOOWIHOCTH Mo mporpama ,,Epa3zsm®. Camo 3a mepuona
2017-2023 r., mpenogaBaTenu OT KaTeapara ca ocvyecmsuny 12 moburHocmu ¢ usHacsaune Ha
Jgexyuu 6 pasnuunu ynusepcumemu 6 Umanus, Ucnanusa, Ionwa, Cnosaxus, Cesepna Make-
OoHus. AKTUBHO y4acTHhe B TOBa HampasieHue umar noi. 1-p CvOka Ilamosa, gou. n-p [len-
ka 3nareBa, nou. aA-p Temenyra CrolikoBa.

AKTHBHO € y4acTHETO Ha KOJIETM OT KaTeApaTa U 6 MediCOVHApOOHU KOHpepeHyuu 8
YyocOUHa ¢ nocewjeHue U UHAcAHe Ha 0OKIAoU U JeKyuu, 0OMAHA HA HAVYHU U OP2aAHU3AYU-
OHHU udeu. YUacTHEe Ha MEKIYHApPOIHU KOH(EpEHIMH W JISKIUU Tpe] CTyIeHTH B Pycwus,
Vkpaiina, [lonma, Utanus, Mcnanus umar konerure aou. 1-p Temenyra CrolikoBa, J01I. 1-p
Henka 3nareBa, nou. a-p CvOka [lamosa.

HIupoKoTO MEXAYHAPOAHO CHTPYJHUYECTBO Ha KaTeApaTa MO3BOJSBA MPUBEKAAHE Ha
HAyYHUTE M3CJICABAHUS U aKTyaJM3UpaHE YUYCOHHUTE IUIAHOBE B CHOTBETCTBHE C TE€3W Ha BO-
JeId UKOHOMHMYECKH YHHBEPCUTETH B CTpaHaTa W 4yXOWHa, ChIACHCTBA 3a YTBBHP)KIaBaHE
MIPECTHXa Ha KaTeApara U YHUBEPCUTETA HA MEXKTYHAPOIHO HAyYHO HUBOTO.

Eoceco0nu_cpewiu, decedu u 3anamus 6 npakmukama. Karenpara uMa M3rpageHu
J00OpY KOHTAKTH 3a CHTPYAHUYECTBO C MAPTHHOPU OT MPAKTHKATA, MOBEUETO OT TAX perja-
MEHTHpPaHU C JOTOBOPU 3a ChTpyAHHUECTBO: MuTHuNa — BapHa; /[bp:kaBHa areHuus 3a MeT-
posnorudueH u TexHuuecku Ham3op (JAMTH); Komucusta 3a 3ammura Ha moTpeOUTENUTE
(K3II); Obnactua aupekius Ha BABX — BapHa; ,,ITo6ena” A/l - Byprac; 3UB EOO/] — Bap-
Ha; bynrapkontpona AJl; Oprannunu rpagunu Opemak; “ITuxkant — Baphua; Bynkapro —
Bapmna; [Ipucranume — Bapua; XCU ,,uBect AJl — BapHna; ,,I'nazko” OO/l — Teprosurie;
Bunapcku u36m ,,EBcunorpan” u “Bn. Bapuenuuk® - Bapna; BaphHeHcka TBbproBcko-
WHAYCTpUadHa KaMapa. Ha ocHoBaTa Ha mapTHHOPCTBOTO ¢ OM3HECA ce OpraHu3upaT €Xerol-
HU CPEIIU Ha CTYJEHTUTE OT CIEIUATTHOCTUTE KbM KaTeapaTa ¢ BOJCIIU CIECIHAINCTA OT Op-
raHu3aluy, B KOUTO MOTaT Ja Ce peaju3upar, IpoBekKIaT c€ MPAKTUYECKU 3aHSITHUS B IPOU3-
BOJICTBEHH, THPTOBCKH M KOHTPOJIHA OPTaHU3AIIMHU, OCUTYPsIBA C€ Bb3MOXKHOCT 3a TIPaKTHYEC-
KOTO 0OydYeHHEe Ha CTYJCHTUTE BHB GUPMH-IAPTHHOPH HA Karenapara. OpraHU3upaHUTE Cpe-
M, OecCeN W 3aHATHS B MIPAKTUKATa TTOBUIIABAT MH(POPMHUPAHOCTTA HA CTYACHTHUTE 3a U3HUC-
KBaHUSATA Ha MPAKTUKATA, TIXHOTO CAMOYYBCTBHE M YBEPEHOCT OTHOCHO Bb3MOXKHOCTUTE 3a
ObjelaTa uM pean3arusi.

Mamepuanna 6aza 3a npakmuuecko ooyuenue ¢ HY-Bapuna. 3a cBoATa Hay4HO-
M3CIIeIOBATENICKA JICMHOCT U OOYUYEHHUETO Ha CTYACHTUTE aKaJeMUYHHS ChCTaB Ha Kareapara
U3MO0JI3Ba Ch3/IaBaHaTa Mpe3 rOJIMHUTE U OOHOBEHA MAaTepUATHO-TEXHUYECKa 0a3a B YHHBEP-
cuteta. [IpoBexxnaneTo Ha 1a0OpPATOPHU 3aHATHUS TI0O XUMUS, MUKPOOHOJIOTHSI, CTOKO3HAHUE,
eKCIepTr3a Ha MPOMUIIUIEHH U XPAHUTEIHU CTOKH, CbBPEMEHHHM METOJM 3a M3CIEABAaHE HA
CTOKWTE C€ M3BBLPINBA B CHEIUATU3UPAHU U ChBpEeMeHHH Jlaboparopuu. C mojakpemnaTta Ha
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PBKOBOJICTBOTO Ha YHHBepcuteTa 1 CTomaHcku (hakylTeT, KaTeapara ydyacTBa B IMPOEKT IO
OII ,,PazBuTHE HAa KOHKYPEHTOCIIOCOOHOCTTAa Ha OBJTrapckaTa WKOHOMHKA M U3TPaJH ChB-
peMeHHa Hay4yHa jabopaTopus 3a H3cliefBaHe 0e30macHOCTTa Ha CTOKUTE. brazodapum Ha
PBKOBOOCMBOMO HA YHUBepcumema 3a cb30a8anemo, no00bpAHCAHemo u 003a6elcoanemo Ha
Jabopamopuume KvM Kameopama u ce Haosaeame Ha 0bOewomo My pauupasane u 0OHO6s-
samue.

4. AKTYaJIHOCT U pa3BUTHE HA CTOKOBEIHATA HayKa.

B cpBpemMeHHHTE TTa3apHU YCIOBHUS MU3KIIIOUMTEIHA aKTyalTHOCT IPUI00OUBAT MIPEeIoCTa-
BSHUTE 3HAHHUS OT CTOKOBEJHATa HayKa OTHOCHO MHUTHHYECKaTra IEHHOCT, GopMHpaHe Ha
WHOBATHBEH ACOPTUMEHT M Ka4€CTBO Ha CTOKHUTE, HETOBUTE MOTPEOUTEIIHHA CBOCTBA, OIICHKA,
KOHTpOJI, yrpasieHue. HapacTBa Bojemara poisi Ha CICHUAIMCTHTE IO CTOKUTE C BHUCIIEC
o0pa3oBaHue MMOPAIN 3aCHIIBAIATA CE KOHKYPEHTHA HAIIpeBapa Ha MEeXIYHAPOJHUTE Na3apu
Y U3UCKBAHMSTA HA MOTPEOUTEIINTE, YCIOKHIBAHE HA JIOTHCTUYHATA JICHHOCT, HEOOXOAUMOCT
OT TIPaBHJIHA WICHTU(UKALIASA U YCTAaHOBSBaHE Ha (armuduKanyiy Ha CTOKUTe. TsxHATa OC-
HOBHA 33J]aua € CBbp3aHa C aHAIM3UPAHE Ha BCUYKH €TalH OT )KU3HEHUS IIUKbBJ HA CTOKUTE U
dbopMupaHe Ha MazapHara MOJIUTHKA Ha upmaTa ChOOpa3HO MOTPEOUTEIICKUTE M3MCKBAHUS
(Stoikova, T., 2018).

AKTyaJIHOCTTa Ha CTOKOBEJHATa HayKa U HEOOXOJIMMOCTTA OT IMOATOTBEHH KaJpH C BHUC-
e o0pa3oBaHue B 001aCTTa Ha CTOKOBOTO MTO3HAHUE CE ONPEIEIIs OT CICAHUTE aKmopu:

» Pa3Butue, cienuanu3aiys U KOOIeprpaHe Ha MPOU3BOJICTBOTO;

» YCoXXHSBaHE Ha MMa3apHUTE OTHOIICHUS W HEOOXOAMMOCT OT rapaHIMU MPH OChIIeC-
TBSIBaHE Ha CTOKOB OM3HEC;

» HeoOX0aMMOCT OT Ch3/1aBaHEe Ha YCIIOBHUS 3a CBOOOIHO JIBUXKCHHE HA CTOKUTE Ha pe-
THOHAJTHO ¥ MEXKTyHAPOIHO PABHUIIIC,

» PazmmpsiBaHe 1 MHOBAIIMS HA MPEIaraHUTE CTOKH Ha Ta3apa;

» lloBumaBaHe Ha MOTpeOUTEIICKATa KYJATypa U H3UCKBAHUS HA TIOTPEOUTEINTE KBM Ka-
YeCTBOTO U OE30MACHOCTTA HA CTOKUTE U HEOOXOAMMOCT OT TAXHOTO YIOBJIETBOPSIBAHE;

» ConmaiiHa ¥ €KOJIOTHYHA OTTOBOPHOCT MPH Ch3aBAHE M THPTOBHS ChC CTOKUTE U TEX-
HUTE OMAKOBKH.

[Tocouennte (akTopu M TIobOaIM3aIUATa HA UKOHOMHKATA OTPEICIIAT HE00XOIMMOCTTa
OT MHTErpUpaHe Ha CHEIHATUCTUTE OT MPAKTUKATa U aKaJeMHYHUTE CpeIH 3a pelllaBaHe Ha
HOBUTE 33JIa4M U MMPEAU3BUKATEIICTBATa B 00JIACTTA HA CTOKOBEIHATA HAayKa W o0Oe3reyaBaHe
Ha TSIXHOTO pelllaBaHe C MOATOTOBKATa Ha BUCOKOKBATH(DHUIIMPAHU KAAPH.

OcHo6éHu Hanpasienus 3a pazéumue Ha CMOKOGEOHUmMe U3C/1e06AHUA U 00pa308aHUe
6 bvncapusa

Karenpa ,,CToko3HaHue”, yeprnelKku OT CBOUTE 3/1paBH, 75-TOJUIIHU KOPEHU, UCTOPUS U
TpPaAUIIUHY, TTON3BAMKU MEXIYHAPOJHUS OMUT U KOHTAKTH, CIEeIBaiKHM MHOBATUBEH U MEHU-
JOKBPCKH TIOJIXO]], pa3BHBA CBOSATA JICWHOCT B CJICTHUTE aKTyaJTHU HAIPABICHHUS:

¢ Pa3paboTBaHe 1 yTBbp)K/IaBaHE TEPMHHOJIOTHATA M TIPUHIMITATE HA CTOKOBEHATA Ha-
yKa, KITacu(pHuKaIusaTa 1 KOJUPAHEeTO Ha CTOKOBHUTE TPYIIH;

s PasmupsiBane oOcKTa Ha HAay4YHUTE H3CJICIBaHUsS, ¢ OOXBalllaHE HAa MHUTHHUYECKATA
JIEHHOCT W IIeJTUs )KU3HECH [IUKBJT HA CTOKUTE;

* YCBhBBPIICHCTBAHE U TIPUJIATaHEe HA METOJIUTE 3a OI[CHKA, KOHTPOJI M aHAJIU3 Ha CTOKHU-
T€ — eKCIIPECHU U HOBU METOJIM 3a YCTAHOBSBAHE HA TEXHUS ChCTaB, KAYECTBO, HJICHTU(HUKA-
IUs1, CBOICTBA U (anmupuKaIms;

¢ Pa3paboTBaHe Ha peXXMMH M METOJIU 3a ChbXPaHCHHE HAa €THOPOIHH CTOKOBH TPYIIH,
U3CIIe/IBaHEe HAa IPOMEHUTE MPH TSIXHOTO ChXPAHEHUE U JIOTUCTHKA;
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»U3cnenBane cBOWCTBAaTa U KAY€CTBOTO HA OMAKOBKUTE, Bb3MOXXHUTE B3aUMOJICHCTBUS
MEXJly CTOKa U OIaKOBKa, U300p Ha MOAXO/AsIIa OTTAKOBKA B 3aBUCHMOCT OT BUJa HAa CTOKATa,
YCIIOBUSATA HA ChXPAaHEHUE U TPAHCIIOPT;

s M3cnenBane MOTPEOUTEITHUTE CBOWMCTBA Ha CTOKHTE M BB3MOXKHOCTHTE 32 TAXHOTO
YCBBBPILIECHCTBAHE;

s M3cnenBane IBITOBEYHOCTTa HA CTOKUTE W OMAKOBKHUTE, BB3MOXKHOCTTA 32 TAXHOTO
BKJIIOUBAaHE B KpbIroBaTa MKOHOMUKA U Ch3[aBaHE Ha BTOPUYHU HPOLYKTH — €KOJOTMYHH,
KauyeCTBEHH U 0€30MacHH;

* YCBBBPIICHCTBAHE HA CTAaHAapPTU3AIMOHHATA JICHHOCT Upe3 y4yacTue B pa3paboTBaHe-
TO Ha HOBM CTaHJAPTU3AIIMOHHU JOKYMEHTH, U3I0JI3BaHe HAa HEMHUTE METOIU U Pe3yNITaTUTE
OT ACWHOCTTA i, TTO3BOJISIBALIM Ch3/[aBaHE HA KAUECTBEHU M O0€30MaCHU CTOKH, ITPaBHA 3aIIUTa
U I0BEepHe MeXAy OM3HEC MapTHOPUTE U MOTPEOUTENUTE;

»PazpaboTBane, BHEJPSBAHE U MOIbPKAHE HA CUCTEMH 3a YIIPaBJICHHE Ha Ka4eCTBOTO,
0e30MacHOCTTa, OKOJIHATA Cpejia, KaKTO M Ha MHTETPUpPAHU CUCTEMH Ha OCHOBaTa Ha myOmiuy-
HUTE U YaCTHUTE CTaHAAPTH;

*» Pa3BuTHe 1 npuiiokeHre Ha cepTu(dUKanuaTa Ha CHCTEMH M TIPOIYKTH, pa3paboTBaHe
U TIPUJIO’KEHHUE HA CePTU(UKAIMOHHN CHCTEMH U CXEMH 3a T00pOBOJIHA cepTUdUKALNS;

¢ 3y4yaBaHe M3MCKBAHUATA M YAOBJICTBOPEHOCTTA HA MOTPEOUTEIIUTE C IIETT MHOBAIUS
Ha aCOPTHUMEHTA, YChBBPIICHCTBAHE HA METOJUTE 3a OLIEHKA M KOHTPOJI Ha CTOKUTE, 3alluTa
HA TEXHUTE UHTEPECH.

3akioyeHue

75 ronunu Kareapa ,,CTOKO3HaHHME” Ce€ pa3BHBa aKTHBHO B MEPCIEKTUBHU HalpaBICHUS
CbOOpa3HO CHBPEMEHHHUTE Ma3apHU YcioBuUs. Ts mpeyiara 60raro Hay4yHO HacJleICTBO B 00-
JacTTa Ha CTOKOBOTO IMO3HAHUE, aKTyaJlHH M 3HAUMMU 3a MpaKTUKaTa HaAy4HU HU3CIICBAHUS,
U3rpajJieHa MpeXa OT MEXIYHapOAHO ChbTPYIHUYECTBO C UYKIECTPAHHU YUEHH M OpraHu3a-
IIMU OT MPaKTUKaTa, KBATU(UIUPAH MPENOoJaBaTEICKH €KUIl C JABJATOTOAMILIEH ONMHUT U MEX-
nyHapojieH aBToputeT. OcurypsiBa yHUKaJIHH, BUCOKOKBATU(UIIMPAHU KaJpu C BUCIIE 0Opa-
30BaHKE, OJITOTBEHU 32 MUTHUYECKA JIEHHOCT, YIPaBIE€HUE, OCUTYpsIBAaHE, KOHTPOJ U TapaH-
TUpaHE KauyecTBOTO Ha CTOKUTE, 3a M3TPaKIaHE Ha JIOBEpUE U 3alllUTa Ha MOTpPeOUTENuTe.
AKTyaJlHOCTTa M HapacTBallaTa HEOOXOAMMOCT OT 3HAHMS 3a CTOKUTE, JAOKa3aHaTa MCTOpPHU-
YyecKa 3HaYMMOCT Ha HAyYHHUTE IPUHOCH M NMOJATOTBEHUTE KaJIpH OT Kareapa ,,CTOKO3HaHue”,
BB3MOKHOCTTA 3@ PElIaBaHE Ha aKTyaJHM NMpoOJeMHM Ha Ma3apHaTa MKOHOMMKA, OINpeness
HEelHaTa 3Ha4MMOCT U )KM3HEHOCT, CUJIaTa 32 HEMHOTO yChBBPIIEHCTBAHE U MEPCIEKTUBHOCT.
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Abstract. Proper nutrition is a trend of the 21st century that does not cease to gain popu-
larity due to human concern about its health. Today, about 80% of Russians not only thor-
oughly study the composition of products before purchasing them but also pay attention to the
expiration dates.

Product safety is by far the number one priority for both consumers and successful busi-
nesses. Therefore, the quality and safety of confectionery products for the manufacturer is a
guarantor of development, achieving sustainable success and maintaining it in the long term.

The quality factor of confectionery products, which correlates with their shelf life, is cur-
rently recognized as decisive.

The establishment of the shelf life of confectionery products in recent years is carried out
by MUK 4.2 1847-04 “Methods of control. Biological and microbiological factors. Sanitary
and epidemiological assessment of the justification of the shelf life and storage conditions of
food products”. MUK is used in the development of new products or when prolonging the
shelf life. However, this document is already outdated, and new approaches are needed by the
realities of the modern market.

The strategy for improving the quality of food products in the Russian Federation until

2030 specifies the obligatory justification of the shelf life.
Taking into account that the consumption of confectionery products is growing rapidly, and
the COVID-19 pandemic has revealed a new trend among consumers - the use of food ingre-
dients that support the immune system (vitamins, polyphenols, flavonoids, etc.), it is very
relevant and timely to justify the expiration dates confectionery, which is what this article is
about.

Keywords: confectionery products, candies, usable shelf life, raw, processes occurring
during storage.

Introduction

The storage of goods and their duration are one of the key factors not only in their pro-
duction but also for the end consumer. The period of storage of confectionery products in the
twentieth century (on the territory of the Soviet Union) established GOST for a specific com-
modity group, and these periods varied widely: from 3 days for candied fondant and up to 4
months for candies glazed with chocolate glaze. The unflavored chocolate was stored for a
maximum of 6 months.

In the 90s of the twentieth century, the situation changed dramatically due to the supply
of foreign products with a long period of storage to the Russian market. Russian confection-
ery manufacturers were also forced to lengthen the period of storage to be competitive in the
confectionery market. In this regard, the production of products began to be carried out not
only by the requirements of GOST but also per the Specifications of specific companies.
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However, for the most part, only goods made by GOST were in demand among buyers, while
confectionery products produced according to the Specifications caused distrust among the
buyers. It should be noted that some leading domestic factories, in particular Krasny Oktyabr,
produced confectionery products with the prolonged period of storage, but by the require-
ments of GOST, receiving permission for this based on the results of the Sanitary and Epide-
miological Expertise.

As noted earlier, at the end of the twentieth century, many new confectionery products
from abroad began to enter the Russian market. But, in addition to this, many new raw ingre-
dients and food additives have become available to Russian manufacturers, often at a lower
price than domestic raw materials. This circumstance allowed domestic confectionery facto-
ries to actively use it in the production of sweets, caramel, cookies, etc.

Traditionally, in the production of Soviet sweets, natural raw ingredients were used: but-
ter, cocoa butter, cocoa liquor, premium nuts, natural dyes, and flavors. It should be noted that
it is the raw materials that have a significant impact on the shelf life. For example, fondant
and milk candies, which are most popular with consumers, contain a large amount of sugar,
which causes them to stale. In sweets with bodies made of cream and whipped masses, the
fats introduced into the composition have decisive importance on their quality indicators. The
latter play a decisive role in the oxidation mechanism of these confectionery products and,
therefore, in their storage stability (Ryzhakova, 2007).

In connection with the above, manufacturers are forced to use similar types of raw mate-
rials and introduce antioxidants, preservatives, artificial colors, and flavors that can preserve
consumer properties and stabilize physical and chemical indicators, especially since in the
2000s the term “period of storage” was replaced by "shelf life". Attention is drawn to the fact
that after the expiration of the period of storage of products, confectionery factories could use
them in production, after full confirmation of safety.

The introduction of the new term toughened the requirements since the product must be
disposed of after the expiration date (GOST R 51074-2003, 2003).

Consequently, the establishment of the shelf life of food products required a new unified
approach, which led to the release in 2004 of the Guidelines “Methods of control. Biological
and microbiological factors. Sanitary and epidemiological examination of the justification of
the shelf life and storage conditions of food products” (MUK 4.2 1847-04, 2004).

Today, the determination of the shelf life of confectionery products not only has not lost
its relevance but also sharply put on the agenda the development of new approaches to its
determination. Therefore, the purpose of this article was to find modern approaches to estab-
lishing expiration dates for confectionery products using the example of sweets.

Material and methods

In the process of determining the shelf life, sensory analysis can be used, for which tast-
ing sheets are developed (table 1).
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Table 1.

The suggested list of descriptors for sensory evaluation of the quality

of candy products

Taste Aroma
Walnut Vanilla
Coffee Outsider (-)
Creamy Rancid
Caramel The aroma of cocoa products
The taste of cocoa products Walnut
Taste of cinnamon Coffee

Bitter Cinnamon flavor
Coconut Tart

Sour Sour

Sugary Coconut

Lactic Impersonal
Harmonious

Outsider (-)

Impersonal

The following descriptors should be scored according to their degree of expression for
each sample. As part of the study, an organoleptic assessment of the taste and aroma of the
confectionery is carried out. Based on the data obtained, profilograms are built, reflecting the
change in these characteristics of the product.

Results and discussion

The modern buyer participates in the formation of the assortment of confectionery prod-
ucts, and his needs have changed significantly, in connection with which new segments, per-
sonalization, hypersegmentation, and a shopping mission have appeared.

In an era of expanding retailer power and consumer empowerment, developing a science-
based approach to determining shelf life is clear.

Considering the outdated guidelines for setting expiration dates (MUK 4.2 1847-04,
2004) and the trend towards conscious consumption of confectionery products, it is clear that
a national standard is needed that establishes the procedure and rules for assessing the charac-
teristics of confectionery products of various categories to set the manufacturer's terms suita-
bility. In our opinion, it is necessary to competently and comprehensively assess the organo-
leptic characteristics of confectionery (GOST 1SO 16779 - 2017, 2017).

It is widely known that the shelf life of confectionery products is the period during which
it must fully comply with the safety requirements imposed on it, established by the Technical
Regulations of the Customs Union (TR TS 021/2011, 2011), as well as preserve their con-
sumer properties, declared in the labeling. After this period, the confectionery products are
not suitable for their intended use.

It should be noted that until 2003, the concept was not "shelf life", but "period of storage"
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- the period during which the product, subject to the established storage conditions, retains the
properties specified in the regulatory or technical document. However, the expiration of this
period does not mean that the product is not suitable for use. If, after the expiration of the
shelf life, the results of the microbiological and organoleptic tests showed that the product
was suitable for consumption, then the shelf life could be extended. The expiration date, on
the other hand, means that the goods can only be sent for disposal. Consequently, the transi-
tion from the period of storage to shelf-life implied stricter requirements for manufacturers,
but at the same time, the interests of the consumer began to be considered to a greater extent.

We are deeply convinced that it is the sensory assessment during storage that is the pri-
mary factor that guarantees the stability of consumer properties.

One of the promising methods of sensory assessment is the descriptor-profile method of
tasting analysis. This method allows us to collect a sufficient information base for creating a
product and is a method that quantitatively displays in the form of graphic profilograms and
preselected descriptors the most significant organoleptic characteristics of a food product,
such as aroma, taste, texture, and smell (Goloviznina, Ryzhakova, 2021). Profilograms allow
us to characterize each sample uniquely. At the same time, the profilograms of taste and aro-
ma differ for each type of chocolate, and they contain (including) descriptors that are not
found in the profiles of other samples (Ryzhakova, 2020). An example of a profilogram is
shown in Figure 1.

In the confectionery industry, the profile method also serves to determine the existing
differences between the samples of milk, whipped, cream, and praline sweets proposed for
sensory evaluation, it is possible to compare the results of the descriptor-profile method with
the data obtained by instrumental research methods, for example, when confirming and justi-
fying the shelf life. It is the sensory assessment that allows us to assess the degree of change
in the organoleptic characteristics of the product for its shelf life and, therefore, this shelf life
can be scientifically substantiated (Ryzhakova, Goloviznina, 2019).

brown color

astringe ncy 2 - chocolate odor
melting quality 4 7 toasted odor
P =8=conventional
firmness % - > chocolate flavor
\ 7. SR 162
citrus fruit flavor \ sweetness PH16
toasted flavor bitterness

Figure 1. Sensory profile of different types of chocolate (Leite, 2013)

Thus, to establish the shelf life of confectionery products, it is important to determine in
the test program the necessary indicators for each item to ensure the specified shelf life. In
addition, given the very long shelf life of, in particular, chocolate, it is necessary to determine
this parameter under conditions of “accelerated aging” (Kondratiev, 2013). That is why there
1s an urgent need to develop and release the Russian GOST “Food Products. Determination of
the expiration date ". Currently, we are working on the creation of such a document, in which
we take an active part, relying on long-term research projects in this direction in collaboration
between manufacturers and retailers.
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Conclusion

Thereby, it should be noted that the focus should be on the organoleptic or sensory eval-
uation of the confectionery. The use of sensory assessment methods (including descriptor-
profile analysis) is a key factor in the successful introduction of new food products to the
market (including for establishing their shelf life) and monitoring products already existing on
this market. An objective description of a food product from the point of view of human per-
ceived sensory characteristics makes it possible to differentiate food compositions and classi-
fy the properties and attributes of the product, as well as track the stability of these properties
during storage. All this contributes to the further recognition of the product by consumers in
the confectionery market.

In addition, the development and release of modern regulatory documents that will en-
sure not only product safety but also its compliance with modern consumer requirements are
still relevant today.

In this regard, there is a need to develop such a standard that will unify the general re-
quirements for assessing the shelf life for manufacturers of confectionery products, in particu-
lar sweets, and, most importantly, correctly determine the test program, namely quality indi-
cators.
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Abstract. Managing the sustainability of dental services requires an agreed strategy
through the implementation of management systems. The purpose of this paper is to provide a
comparative analysis of the current quality management mechanisms for dental services
delivered in accordance with current regulatory requirements versus those developed to the
requirements of an internationally validated standard, 1ISO 9001:2015. The benefits of
implementing QMS as a factor ensuring the quality of dental services provided and giving
patients confidence of reduced health risk are highlighted.
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BnBenenne

OcurypsiBaHeTo Ha 0€30MMacCHOCTTA U CUTYPHOCTTA Ha 3/IpaBETO Ha MAI[MEHTHTE W3UCKBA
CHTPYIHHUYECTBO M OOMEH Ha MH(POPMAIUS MEXKTy HHCTUTYIIHUTE U OCOOCHO C T€3U B CEKTO-
pa Ha 37paBeola3BaHEeTO, FAPAHTHPAHH OT IOIXOJSIIY MOJIEINH 32 3aIUTa Ha OOIIECTBEHOTO
3npase (Pavlova, Sidjimova, 2017). YnpaBneHneTo Ha yCTOWYMBOCTTA HA MpE/JIaraHUTe JICH-
TAJTHU YCJIYTH M3MCKBA ChIIIACYBaHE HA CTPATErvs 3a YCTOWYMBOCT Ype3 BHEAPSBAHE HA CH-
CTEMHTE 3a yIpaBJIeHHEe. 3a J1a ce U3rpaay ChbOTBETCTBAIIA CHCTEMA 3a YIpaBlICHHE HA Kade-
CTBOTO CIPSIMO JCHCTBAIMTE HOPMATHBHU M3WUCKBAHUS OOCIMHEHU C M3MCKBAHUATA HA W3-
OpaH MEKXIYHApOIEH CTaHIApT € HEOOXOMMO JIa Ce MPUIIOKU aKTUBEH MOaX01. To3u moaxo.
MI03BOJISIBA YIIPABJIICHUETO Ja Ce Bh3MpHeMa Kato opMa Ha B3aUMOJICHCTBUE MEXKY TIPUHIIU-
1M, TIO/IXO/IM, METOIM M MEXaHU3MU 3a OChIIECTBsABaHe Ha JeiiHocTTa (Stefanova, Stoyanova,
2016). Cnopen Mukhambetov and Yerdavletova, ceBpemenHus Bb3rIIea 3a GYHKIHOHHPAHE-
TO Ha BCSKa €JHAa MEAMIMHCKA OpraHM3alis Ce OCHOBaBa Ha pa30OMpPaHETO Ha IMPOIECUTE,
kouto ce ciayusat B Hess (Mukhambetov and Yerdavletova, 2019). B ynpasienuero Ha JeH-
TaJTHUTE JEHHOCTH KaTO YacT OT MPEAOCTaBIHUTE MEAUIIMHCKN YCIYTH Ce 3ajlara Ha pa3jind-
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HU KPUTEPUHU CBBP3aHM C M3MEpPBaHe Ha Obp3MHATA 3@ PEaKIUs KbM MAIllMCHTUTE, YNCTOTATa U
XUTUEHAaTa Ha UHPPACTPYKTypa U paboTHA cpeia (KOHTAKTHH MOBBPXHOCTH, araparypa, WH-
CTpYMEHTapuyM, MaTepHUain) B JCHTATHUTE KaOuHeTH. CHIIECTBCHO € 3a YIPaBICHHETO U
NpUJIaraHeTo Ha MpaKTHKa ca MPUETH M BHEJIPEHU B JICHHOCTTa MEAMIIMHCKU CTaHIAPTH 32
paboTa ¥ MEMIIMHCKU IPOTOKOJIN, KAKTO M HE Ha MOCJCIHO MACTO € OTYUTAHETO HA CTEIICHTA
Ha yJIOBJIETBOPCHOCT Ha JICKYBAaHUTE MAIUECHTH OT MPEIOCTAaBEHUTE YCIYTH. Te3u eleMeHTH
ca €HU OT BOXKHUTE OOJIACTH Ha M3MEPBAHE Ha MPEAJIAraHOTO KAa4eCTBO Ha IMpEIIaraHuTe
nenranau ycayru (Crisan, Covaliu u Chis, 2021). KauectBoTo, B Haii-mpoctata My ¢opma,
OOMKHOBCHO C€ WM3pa3siBa BbB Bpbh3Ka C TOBAa KAaK MPOAYKTHTE U  YCIYTHTE
ce BB3MPHUEMAT MM OIICHSIBAT OT TEXHUTE TIOJIYYaTeNId, KpPaiHW MOTPEOUTENM WIM Tma3ap
(O’Neill, Sohal and Teng, 2016). YauBepcaaHOTO Wi OOIIOTO MPUIOKEHUE HA KAYeCTBOTO
IHEeC € TII00aTHO CBUIETEICTBO 3a (hakTa, 4e KadyecTBOTO HAIXBBHPIS JAehUHUpaHE camMo
KaueCTBOTO Ha MPOJYKTHTE M YCIYTHTE 3a Ja ce 0000IIM, 4e KbM HACTOIISHUS MOMEHT CE
rOBOpPM 3a KayecTBOTO Ha JKUBOT, KaueCTBOTO Ha paboTara, KadyecTBOTO Ha
U3I0JI3BaHETO/IPUIAraHeTO Ha MaTepualid, KauecTBOTO Ha Meaunuuckute yeiyru (Ibidapo,
2022).

Ilenta Ha HacTosmiata pa3paboTka € na ObJe HalpaBeH CPAaBHUTENICH aHaIW3 Ha
JICHCTBAIINTE MEXaHU3MH 32 YIIPABJICHUE Ha KAYECTBOTO HA NMPEIOCTABSIHUTE JICHTAIHU YCITy-
I'M HU3BBPIIBAHH B CHOTBETCTBUE C JCHCTBAIIMTE PEryJIaTOPHH H3UCKBAHUS CIPAMO TE3U
pa3paboTeHH 10 U3UCKBAHUATA HA MEXIyHapoIHO yTBBbpAeH cranaapt [SO 9001:2015.

Marepuaau u MeTOIH

[TocturaneTo Ha 1enTa € OCUTypeHa upe3 M3MOA3BAaHETO Ha METOJ - CPABHUTEIICH aHAJIH3
¥ IIperjie/l Ha ChIIECTBYBAIUTE CUCTEMH 3a ympanieHue Ha kadecTBoTo (CYK) B mpakTuku
NPEJOCTABSIIM Ha JCHTATHU YCIYTH 4pe3 KadecTBeH moaxon. JlokazaHa € HeOOXOIMMOCTTa
oT npuiaraneTo CUCTeMH 3a yIpaBJieHHE Ha KaueCTBO Ha 0OBbp3aHa C MPUHIUIINTE U METO-
JIUTE 3aJI0KEHN B YTBBpJACHHUS MexayHapoaeH ctanmapt 1SO 9001:2015. M3Bexenu ca mon-
3ute oT npuiarane Ha CYK, kato (akrop ocurypsBail KaueCTBOTO Ha MpeajaraHuTe JIeH-
TQJIHU YCITYTH ¥ JJaBalll yBEPEHOCT Ha IMAlMEHTHUTE 32 PEAYIHPaH 3/IPaBEH PUCK.

Ot Hame npoyuBase 3a nepuoga 2020-2022 rongnHa ce KOHCTaTHPA, Y€ B MHOXKECTBOTO
JICHTATHU TIPAKTHKU OCBIIECTBSIBAIIN JICHTATHH YCIYTH B HACTOSIINS MOMEHT IpPUTEKaBaT
MHCTPYMEHTAPUYM 32 YIPaBIE€HHE OCHOBHO Ype3 CIa3BaHETO U IOCTUTaHE Ha ChOTBETCTBHE C
M3MCKBAaHUATA HAa HOpPMaTHBHaTa 0a3a C TpWIaraHe Ha IMporpamu cBbp3aHu c JloOpure
Xuruennu Ilpaxtuxu (JIXIT) u Jo6pure Meauumncku [paktuku (JJMII) Ha ocHOBa mpueTu
MEIWIUHCKN CTaHAAPTH H KJIWHUYHU TPOTOKONHW. VI3BBpIICHUAT aHamM3 ouepraBa
BBH3MOKHOCTTAa 32 CBIIOCTaBKa Ha ChBPEMEHHHMTE CHUCTEMHU 3a YIpaBJIIEHHE Ha KadyecTBOTO
CHpSMO M3UCKBAaHMITa Ha MEXKIYHAPOAHO MPHU3HATH CTAaHIAPTH W JAOMUHHpAIIUS Ha
NpaKTHKa MOJIEI Ha yIpaBJIeHUE Ha IPEJOCTABEHUTE JIEHTATHH YCIYTH.

Pe3yaraTu u o0cbxaane

Buenpssaneto na CYK He ce pasriexia KaTo mojaxo/, KOUTO J1a AEMOHCTpUpa CIoco0-
HOCT J1a C€ OTYUTAT OTAETHU WHIUKATOPU CBBP3aHU C AajieH Opoil KIMHUYHU CIydau, Mpoo-
JJEMHH JHUAarHo3u WJjin CUMIITOMH, a HpeleTaBJ'ISIBa IIAJIOCTEH IMOAXO04 KbM nnaHHpaHe, Ha6J'IIO-
JEHUE U MOJ00PSIBAHETO HA OTICIHUTE EIEMEHTH U XapaKTePUCTUKU, KOUTO OCUTYpSIBAT YII-
paBJeHHE HA KaYe€CTBOTO HA MPEJOCTABEHUTE ACHTAIIHHA YCIYTH KaTO IISUIO.

OTunTaHeTO Ha OTJEJEH WM KOMILJIEKCEH MHAMKATOp HAa KAYeCTBOTO HA JICHTATHUTE
yCIIYT'H HE TpsiOBa Jja ce orpaHWYaBa caMo C OCHIINECTBIBAHETO Ha MEIUITMHCKATA JEHHOCT, a
M0 CKOpPO € HeoOX0UMO KBbM JEHHOCTTA Ja Ce U3MEPBAT MPOIECUTE OCUTYPSIBAIIM U 00e31e-
YyaBally Ch3/]aBAHETO Ha Ta3M yCIIyra.
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Hacrosmara cpnioctaBka € U3BbpIIEHA C LIEN Ja IOCOYH CI1a00CTUTE U CHIIHUTE CTPAaHU B
yIpaBIECHUETO MPU MPUJIAraHEeTO Ha Pa3JIMYHU MOJENU C eHa U cbhila 1en. Ha npaktuka ce
IIOCTUTAT PE3YITaTH C €1HA U ChILA 1I€]], @ UMEHHO J1a CE OCUTYpPH U TapaHTHpa 37paBETo Ha
NAlMEHTUTE Ype3 INPeJOCTaBIHE Ha KAauyeCTBEH JIEHTAJICH NpPOAYKT. PernmameHTHpaHuTe
JEMHOCTU O INPEAOCTaBIHETO Ha JEHTAJIHU MEIMLMHCKHM YCIYTH Ca CBIIOCTaBEHU C TE3H,
KOUTO ca pa3pabOTEeHU W BHEAPEHU MO M3UCKBAHUATA HA MEXKIYHAPOJHO MPU3HAT CTAaHAAPT
KaTo CHUCTEMa W MOTBBPJACHH OT He3aBHUcHMa cepruduuumpania opranuzamus (ISO 9001,
2015). Ha ToBa ocHOBaHuWe, Bcika (upma mojydaBa cepTHdUKAT, ¢ KOHWTO JOKa3Ba
HENPEKbCHATO YIPABJICHWE HA KAYECTBOTO HAa CBOUTE YCIIYTH INpEJ MalUEHTH U MapTHHOPHU.
Enna cuctema 3a ympaBieHHE HE MOXe Ja ObJe peryiupaH NpOAYKT U B TO3U CMHCHI
ceprudukanysaTa Ha CHCTEMaTa Mo Ka4yeCTBOTO € BUHATH TOOPOBOIHA JeWHOCT. BanmuaHoctra
Ha M3JaJleHUTe cepTHU(UKAaTH € ChC cpok OT 3 roaunu. Cnex W3THUYaHE Ha CpoKa Ha
BAIMIHOCT Ha cepTU(UKaTa, ChIIMAT C€ TOJHOBSBA C MPOBEXKIAHE HA pecepTH(PHUKAIMOHECH
OJIUT OTHOBO OT HE3aBUCHMA aKpeIUTHpaHa cepTU(ULIMpAILa OpraHU3AIIHSL.

Ha 0a3a wusBbplIeHaTa CpaBHUTEIHA CBIOCTaBKa Ha cepTU(ULMpaHa CcUCTEMa 3a
yIpaBieHUEe Ha KaueCTBOTO HA MPEJOCTABEHUTE NEHTAIHU YCIYTH CHPSIMO BHEAPEHUTE B
npakTHKara Ha JeHTanHute aeiiHoctu Joopu Menununcku [pakrtuku (JIMII) u Jo6pu Xu-
ruennn [paktuku (JIXII) ca u3BeeHr HACOKUTE 3a TAXHOTO yChbBbpIleHCTBaHe. CpaBHUTEI-
HUST aHaJIu3 € npeactaBed B Tabnuma 1 Ha HacTosimaTta papadoTka. Pezynrarure oT cpaBHH-
TEJHMSI aHAJIHU3 JaBaT OCHOBAHUE Jla C€ TBHPJAHU, Y€ B JCHTATHHUTE MPAKTUKU € HAJOKUTEIHO
6Heops6aHe HA MexXaHusMu 3a CTPATErHMYeCKO M TaKTUYECKO YIIpaBJIIEHWE HAa KA4eCTBOTO Ha
MPEIOCTaBSIHUTE JIEHTATHU MNPOAYKTU. [lo TO3M HAYMH ce ycwevpuiencmea evmpeuHama
CMpYKmMypa Ha Ynpaeienue, KAmMo HA MA3U OCHOBA ce OyeHseam U nodobpasam
83aUMOOCUCMBUSAMA ¢ akmopume HA bHWIHAMA cpedd B TBITOCPOYEH IUTaH. B mporuBeH
Clly4ail KOHCTaTHpPaHUTE HEChOTBETCTBHUS 1€ C€ 3a/1b1004aBaT, a yCTAHOBEHATA [IPaKTUKA 110
YIOPABJICHUETO Ha KauyeCTBOTO Ha JACHTAIHUTE MEIULMHCKU YCIYyTd BCE IOBEYE WIE Ce
oTJajeyaBa OT HapacTBAlllUTE W3MCKBAaHUS HA MAllMEHTUTE, KOUTO OYaKBaT Ja IOJy4yaT
3/IpaBHa oMol 0e30macHa 3a TAXHOTO 3/IpaBe.
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Tabnuya 1.

CpaBHeHUe M€Ky ChBPpeMEHHUTE CUCTEMHU 10 yIIPpaBJieHHe HA KAYeCTBOTO
AEHTAJHUTE MEAUIMHCKH JeHHOCTH U MPUWJIAraHUTE MO/Ie/IU HA YIIPaBJIeHHe
Ha cbriacHo IMII n JIXII

CbBpeMeHHH CHCTEMH M0 yIpaBJieHHe
HA KaYeCTBOTO 10 H3MCKBAHUSITA
Ha cranaapra 1SO 9001:2015

Cucrema 3a ynpasJieHHe HA IeHTAJTHHUTE 1eHHOCTH
¢ npuaarane Ha JIMIT u XTI

Ha paBHuIIle cTPaTern4ecko M TAKTHYECKO

YHupaBJ€eHUE HA KAYEeCTBOTO HA NJCHTAJTHUTE YCJIYI'H

Pa3pa0otenu ca MexaHU3MH 3a CTpaTeruyec-
KO M TaKTHYECKO yIpaBJIeHHE Ha KauecTBO-
TO.

B paMkuTe HA TAKTHYECKOTO YIIpaBJIeHHe
cTpaTernyecKuTe MJAHOBE Ce Pa3BHBAT M
KOHKPETH3UPAT B CPEIHOCPOYHHU IJIAHO-
Be.

OmnpepersiHe Ha KOHTEKCTa Ha OpPraHU3aLus-
Ta, Karo ce JeHuHupa CTeNeHTa Ha BIUSHHE-
TO Ha BBHIIHUTE M BBTPEIIHHUTE (aKTOpH,
MOBJIMSIBALIM YIIPABICHUETO HA MPOLIECUTE B
JeHTaNHaTa MpakTuka. Ha crparermuecko
HUBO TOBa BIHSIHHE C€ TIPETJiekaa IepHo-
OUYHO M C€ aKTyalusupa HHpOpManusira,
CBbp3aHa IWHAMUKATa Ha Te3W BBHIIHU U
BBTPEIIHN OOCTOSATEINCTBA.

WzpppmiBa edexktnBeH oOMeH Ha WHpOpMa-
LUl CbC 3aMHTEPECOBAHUTE CTPAHU IO BBII-
pocuTe, CBBP3aHH C OYaKBaHUATA MO OTHO-
[IEHWEe Ha NPEAOCTaBEHH W MOJYYEHHU JICH-
TaJIHU YCITYTH.

Wnentuduiupane Ha ChbOTBETHUTE HYXIU H
OYaKBaHWS Ha 3aMHTEPECOBAHHUTE CTPAHH C
NPWIOKUMHUTE 3aKOHOBH, PETrYyJIaTOPHH M|
KJIMEHTCKH WM3MCKBAHUS MO OTHOIICHHE Ha
JICHTATHUTE YCIIyTH U Ch3JlaBaHe Ha MeXa-
HHU3MH 32 OTTOBOP Ha ChOTBETHHUTE U3UCKBa-
Hust. Karo tasu mHpopManus ce mperiexna
U aKTyallu3upa OT BHCUIETO PHKOBOJCTBO 32
MOCTUTaHE HA TOCTABESHHUTE IICITH.
Chopmupane Ha eKUI/IPEACTaBUTEN IO
Ka4eCTBO, YUATO JEHHOCT € HACOUYCHA B KbM
yIpaBlieHHEe Ha MPOIECUTe, IMapajellHl C
OCHOBHATa JieueOHa JEeHHOCT — SICHO ompe-
JIeJIeHH OTTOBOPHOCTH, MPAaBOMOIIUS M, HE-
00xoarMa KBaTU(UKAIKS U KOMIIETCHTHOCT.
SlcHO ompeneneHH OTrOBOPHOCTH M TPaBO-
MOIIMST HA BCUYKH CIY)KHTENIM 110 OTHOILIE-
HHUE Ha KaueCTBOTO U JOKJIaJ[BaHE MPH KOHC-
TaTHpaHe Ha OTKJIOHCHHWE Ha 3aJaJICHUTE
napamMeTpH ¢ 1el HICHTU(HUKALHUI Ha orac-
HOCTTa WJIM PUCKA CBBP3aH C Ka4eCTBOTO HA
MIPEIOCTaEHUTE YCITYTH.

MucneHe OCHOBaHO Ha PHCKa M Bb3MOXKHOC-
TUTE, CBBP3aHO ChC CHOUTHUS U TEXHHUTE IOC-

Jlurnica Ha cTparterus, TeXHOJIOTUYHU NPOCKTH U Ou3-
HeC-TUIaHOBE Ha (PUPMUTE, KOMIETEHTHO U3TOTBEHH B
CHOTBETCTBHE C HOPMATUBHUTE U3UCKBAHUS.

Ilenta e cma3BaHe Ha MHUHMMAQJIHUTE HOPMAaTHBHU
M3MCKBaHUS 110 OTHOILIEHUE Ha HAJIOXKEHUTE MEIULIMH-
CK{ CTaHJApTU U KIMHUYHU TPOTOKOIH

Jlurica Ha mocTaThYHO (PMHAHCOBU CPEICTBA 3a paspa-
6orBane Ha CYK mpeBumiaBaiia HOpMaTUBHUTE H3HUC-
KBaHUS M TIOJIBPKAHETO Ha CEPTUPHUKALINS.

Jlurca Ha MOCTaTHYHO OPOY KOMITETEHTHH CITYKUTEITH
3a U3rOTBSIHE HAa JOKYMEHTHPAHH MIPaBUjla CBBP3aHU C
MPUIATaHETO HA MPUHLUINTE 332 TOOPUTE MPAKTUKU U
orpaHHYyaBaHe /10 HAJIWYHE Ha MEpPCOHAN aHTaXHUpaH
MPSIKO ¢ 00e3nedaBaHe Ha MEAULUCKUTE IEHHOCTH.

He ce oTunTa 1 1oKyMeHTHpa BIUAHUETO HAa BHHIIHU-
T€ ¥ BbTPEIIHUTE (PaKTOPH CBHP3aHU C Ka4eCTBOTO HA
MPENOCTaBEHUTE ACHTATHH YCIyTU

[lon BHMMaHHE €AMHCTBEHO C€ B3eMa IPEIBHI HOp-
MaTUBHUTE U3MCKBAHU, HO HE CE OTYUTAT U OLEHSIBAT
W3UCKBAHMATA HA 3aMHTEPECOBAHUTE CTPAHH.

He ca unentudunmpanyn peasHo OTTOBOPHOCTUTE U
[IPaBOMOINMATA Ha TEepCOHaja, BKIIOUUTEHO W HEro-
BaTa KBaJdM(UKAIUs W KOMIETEHTHOCT CBBp3aHa C
PHUCKOBETE, KOUTO MOraT Aa HACTBILSIT OTHOCHO 37pa-
BeTO Ha manueHTuTe. OTroBOpHOCTHTE ca JeQuHUpa-
HU €JMHCTBEHO C JTBKHOCTHUTE XapaKTEPUCTHKU U
ca WICHTU(PHULUUPAHU JOKYMEHTAIIHO.

He e ocurypeno noaxopnsmo o0y4ueHHEe U KOMIIETEH-
LIMU 32 €KHIa Ha KIMHUKUTE TPEJOCTaBIIIN JSHTATHU
YCIYT'H, OCHOBHO OOY4€HHETO C€ U3BBPIIBA 33 ME/AU-
LUHCKHS NEPCOHAN (KaTo ce M3KIII0YAT 3abJKUTEITHO
HOpPMAaTHUBHHUTE MPO(dEecHH ca MOAIbpKaHe Ha KBaJH-
(ukanus).

Jlurica Ha 1octaThYHO OpoH KBaIM(ULIMpPaH MepcoHal
U CHELUAIMCTH, PaboTely BbB GUPMUTE CBBP3aHU C
Mpujarane Ha J0O0pW MPaKTHKH 10 OIEHKaTa, 3aKyIy-
BAaHETO, MPUEMAHETO M JIOCTaBKaTa Ha MEIULUHCKU
W3JIeNUsT U KOHCYMaTHUBH CIPSAMO CBIIECTBEHUTE
M3UCKBAHUS KbM THX.

Pucka ce cBex/a eIMHCTBEHO [I0 OLIEHKA Ha ONAacHOC-
TUTE B MEAMLMHCKHSA MPOLEC ONpenesieH Ha 0a3a Xu-
THEHHUTE MPAKTUKU Ha 000py/IBaHe, HHCTPyMEHpapH-
yM U1 UHPPACTPYKTypa.

He ca npentuduuupanu mnporecute, a caMo ca BbBe-
JIeHH nporpamu 3a ynpasienue Ha AXII u IMII
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ChBpeMeHHH CHCTEMH IO YIpaBJieHHe
HA Ka4eCcTBOTO 0 H3MCKBAHUSATA
Ha cranaapra 1SO 9001:2015

Cucrema 3a ynpasJieHHe HA IeHTAJTHHUTE 1eHHOCTH
¢ npuaarane Ha JIMII u AXII

Jenuny, CBBbpP3aHU C e(EeKTUBHOCTTA Ha
BHeApeHaTa CYK.

HNpenTudukanus Ha PUCKOBETE CBbP3aHHU
¢ JEeHTAJTHUTE MeJUUMHCKH ycayru. Ilma-
HUpaT ce JCeWCTBUS Ha OCHOBa OOEKTHBHA
OLICHKAa Ha CTeMeHTa Ha BBb3JeHCTBUE Ha
BBHIITHUTE W BHTPEIIHU (PaKTOpHW HA OM3HEC
cpeZara 3a IIPEoNoJIsIBaHE Ha PUCKOBETE WIIH
NPEJOCTaBEHUTE BH3MOKHOCTH.
JlokyMeHTHpaT ce U ce BHeApsiBaT IpaBHiia
3a M3MIBJIHSABAHE HA MPOLECUTE 110 MPEeaocTa-
BSIHE HAa MEJIMLIMHCKHS NPOAYyKT. Te3u aeiic-
TBHATA Ca HACOYCHU KbM CIIpaBAHE C UJACH-
TU(GHULUPAHUTE PUCKOBETE M MPEIOCTABCHU-
T€ BB3MOXKHOCTH, C IIeJ1 KbM H30sSrBaHe Ha
pHCcKa, MoeMaHe Ha PHCK, NMpEeMaxBaHE Ha
W3TOYHMKAa Ha PHUCK, NPOMSIHA Ha BEPOST-
HOCTTa WJIM IIOCIEICTBHSTA, CHOJEISHE Ha
pHCKa WM TpUEeMaHe Ha pHCK upe3 MHop-
MUpaH u300p.

AnekBaTHa peakUus IpU HAacThIBaHE Ha
MPOMEHHU CBBbpP3aHU C (QYHKIMOHUPAHETO Ha
npouecure or CYK, onacHocTure uinu mpo-
U3TEKJINTE PUCKOBE, HOPMATUBHHUTE H3UCK-
BaHMs WJIM M3UCKBAHMATA HA 3aMHTEPECOBa-
HUTE CTPaHH.

Bw3MokHOCTHTE, KOUTO ce MAECHTH(ULUpAT
Morar Ja ObJaT OCHOBA 32 YCHBBPIICHCTBA-
He Ha jaeiHocrra. ToBa MOXe J1a Ce MOCTHUr-
HE C yIpaBlieHHe Ha U3MEMEHEHUSTA - TpH-
e€MaHe Ha HOBHM IPAKTHKH, HM3IOJI3BaHE Ha
HOBU TCXHOJIOTHMU HJIK ITPOUCCHU, BHBCIKIAHC
Ha HOBHM METOJIM 32 KOHTPOJI Ha OMACHOCTUTE
3a 34paBeTO Ha MAllMEHTHUTE NPH U3ITbIHEHNE
Ha MPUETUTE U3UCKBAHMU.

Jebunupanu ca npaBuiaTa 3a KOMyHHUKAIUSI
C BHHILHH 3aMHTEPECOBAHU CTPAHU U MPABU-
nara BpTpe B Opranu3zauusita (BepTUKAIHA U
XOpU30HTaJIHA KOMYHHKalWUA HE3aBUCUMO OT
CTpYKTypaTa Ha JICHTaJTHaTa MPaKTHKa).
[Inanupane Ha MepkHu 3a €QEeKTHBEH KOHT-
POJ Ha MPOLECUTE W MPOAYKTHUTE — IUIAHH-
paH€ Ha BBTPCUIHHU OJUTHU, OJUTHU OT BTOpa
CTpaHa, BKJIIOUUTEIHO M CEPTH(PUKALMOHHH
OJIUTH OT TPETAa CTpaHa.

Jlumcara Ha Opoi KaIpw OCUTYpSBAaIIM IIEIOCTTa Ha
pabOTHUTE €KUM WM CBIIUTE ca C HEJOCTaTHYHO
no0pa kBanuduKausa MO OTHOILIEHHE Ha pa30oupaHeTo
Ha pa3IMYHUTE OMACHOCTH 32 ALIUEHTHUTE.

JlurcBa Ha aIeKBaTHOCT M MPUIJIOKEHH CBOEBPEMEHHU
JEWCTBUS TIPU HAacThIIBaHE Ha MPOMEHH CBBP3aHU C
HOPMAaTUBHHUTE M3MCKBAHUS WIN CIELU(DUIHN U3HUCK-
BaHUs Ha MAILCHTHUTE.

3aHMKEH KOHTPOJN OT CTpaHa Ha KOMIIETCHTHHTE
BJIACTH 10 OTHOILIEHHE Ha MEPUOJUYHOCT Ha IIPOBEPKU
U 331BJIO0YCHOCT Ha IPOBEPKUTE.

Hatpynanwus onuT B 0071acTTa Ha ACHTAIHUTE NPAKTHU-
KM Bb3 OCHOBA IPUETH M HAJOXKHUIM CE MEIULMHCKU
CTaHIAPTH € MPEANOCTaBKa 3a HAIWYHE HA TOTOBU
pelI€HUA OTHOCHO HACTBIIMIM HECHOTBETCTBUSA CBBP-
3aHU C MPaBWJIATa 32 CbXPAaHEHUE M IOCJIEABALIO W3-
[0JI3BaHE Ha ACHTAJTHUTE MaTepPHalM 3a Ja MPEATNassiT
KOHTaMUHUPAHE.

Xapakreproro 3a AXIT u JIMII, ue Te oOxBamar camo
OMACHOCTHUTE MO CTBIIKUTE Ha IMpoLeca Mo MpeaocTa-
BAHC Ha MCIUIIMHCKATA yCiyra. AKHGHTHTG ca B TOBa
Jla ce ONpeAeAT KOM ca KOHTPOJIHTE MEPKHU IMpH H3-
BBPLIBaHE Ha JICUCHNE Ha TALUCHTA.

[Ipunaranure nMpakTUKK ca HACOUYEHH KbM TOBa Jia ce
CJIIMMUHUPAT WKW HaMaJIAT 10 NPUEMIIMBO HUBO CaMO
OMACHOCTHUTE 3aCTpalllaBalllyd 3paBeTO Ha MalUCHTH-
T€.

34




CTOKO3HAHUE - TPAJULIUU U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

ChBpeMeHHH CHCTEMH IO YIpaBJieHHe
HA KA4eCTBOTO M0 U3MCKBAHUATA
Ha cranaapra SO 9001:2015

Cucrtema 3a ynpasJieHHe HA JeHTAJHUTE
AeiinocTu ¢ npuiaarane na JMIT u AXIIT

Ha paBHuIle onepaTHBHO yNpaBJjieHHe HA KAYeCTBOTO

B omeparuBeH miaH mMoraT 1a ce HICHTH(H-
[IUPAT ¥ YCIOBHO JIa C€ PaAelisiT TPH MOICHUC-
TEMH 3a YIPaBJICHUE Ha KaUeCTBOTO

e Jloncmcrema 3a B3aMMOJICHCTBHS C BBHH-
mrHaTa cpena. llenta Ha Ta3u moxacucreMa e
MaKCHMaJIHO IIMHPOKO B3aHUMOICHCTBHE C
(hakTopH, UMaI OTHOIICHUE KbM H3HUCKBaA-
HUSATA HAa 3aUHTEPECOBAHM CTPAaHU KBM Ka-
YECTBOTO Ha TMPENOCTABSIHUTE JEHTATHU
YCITYTH.

e VYmpaBineHHe Ha MPOIECHTE CBBP3aHHU C
MOJIPhKKa Ha MHEQPACTPYKTypaTa, IEpco-
HaJ 1 paboTHA cpeaa.

e Iloacucrema 3a mMIaHUpPAaHE U KOHTPOI
kayecTBoTO. OCHOBHAaTa OCOOEHOCT €, e
MpHU IUIAHUPAHETO M KOHTPOJIAa OTTOBOPHOC-
TUTE U TIPABOMOIIMATA C€ paslpeacisaT Ha
JTUHEWHO paBHHUIIE, T.€. HA HETTOCPEACTBEHH-
T€ M3IBJIHUTEIN Ha NCHHOCTTAa M SCHO Jie-
(uHUpaHe HA TE3U OTTOBOPHOCTH B JIOKY-
MeHTupanuTte npasuia ot CYK.

e [Jloacucrema 3a HENPEKBCHATO ONTHMM-
3WpaHe Ha Ka4yecTBOTO - pasriiexk/a ce KaTro
nuHaMu4yHa BenmnuuHa. Ch3laBa, TOIIBPIKA,
aKTyallu3upa W HENPEeKbCHATO TOJ00psBa
CVYK, kaTo M3Mos3Ba eIeMeHTH Ha JT0OpuTe
MEUITUHCKH TIPAKTUKU, CTAHIAPTH U TIPOTO-
KOJIM, aHaIW3a W OIlEHKAaTa Ha PHUCKOBETE,
KaKTO Y IJIaHA 32 KOHTPOJ Ha MOTEHI[HATHH-
T€ WU PEaTHU OMACHOTH TPU MPEOCTaBsSHE
Ha JCHTAJIHUA yCITyTH.

e TpeHUHTH HACOUCHH KbM OCUTYPSIBAHE Ha
0e30MmacHOCTTa W 3/[PaBETO Ha TAIMEHTHUTE
MIpH BH3HHUKBAHE Ha aBapuitHU, (HopcMaxkop-
HU OOCTOSITE]ICTBA, BKIIFOUUTEIHO WM IPOMI-
paBaHe Ha MPUETUTE MEPKH 32 OBJIASIBAHETO
Ha PHUCKOBETE 3a 0E30MMacHOCTTa M 3/IPaBETO
HM.

Ha omepaTuBHO W JIMHEWHO paBHUIIE CHILIECTBYBA B
3aBBPIICH BUJ CaMO TOJCHCTEMaTa Ha IUTAHUPaHE U
KOHTPOJ Ha KauyecTBOTO, KOSATO pabOTH OCHOBHO B
mpolieca 1o MpeIocTaBsHe Ha MEAUIIMHCKATa yCIyTa.
IIpu oTkpuBaHe Ha OTKJIOHEeHMs: HechoTBEeTCTBAIIIUTE
MaTepHail ¥ KOHCYMaTHBU C€ OTAETAT M BPBIIAT Ha
JOCTaBUHUKA.

KauecTBOTO Cce BB3mpHemMa KaTo €IJHOMEPHA W HE JIH-
HaMWUYHA BEJMYHMHA, KaTO CTaHAApT, KOWTO, aKo ce
AOCTHUTHE HE IMOJJICIKU HAa YCBBHPUICHCTBAHE.

B ob6xBaTa Ha jeiHOCTTa ce MHTEPIPETUPAT U3HNCKBA-
HUATA 10 OTHOIICHWE Ha MH(PACTPYKTypaTa CIpPSIMO
TCKYHIIOTO CHCTOAHUE HAa ACHTAJIHATA IMPAKTHUKA.

He ca gocrarpbuHo mokymeHTHpaHu moj ¢opmara Ha
JTOKYMEHTHpPAaHU TPaBHUJIa OIPEACICHUTE alTrOPUTMHU
3a MPOTHYAHETO Ha MPOLECUTE, KOUTO ca CrielnpuIHN
3a IEWHOCTTA U CHITBTCTBAT JIUeOHHUS TIPOLIEC.
CpTe HE ca MPEeNOCTaBeHW Ha PAa3MOIOKEHHE Ha
MepcoHala 3a Jia ce 3arl03HaBa Mo BpeMe Ha padora.
OOyueHHsATa B MOBEUETO CIIyYaW c€ MPOBEKAAT TOA
(dopMaTa Ha ONEPATUBHO OOCHKIAHE U CE pa3uMTa Ha
TOBa, Y€ TIEPCOHANA TpPUTEKaBa HEoOXoaumara KBa-
JTU(UKAIUS U OIIHT.

KoHTpoxn BbpXy XHTHEHATa HAa TIOMEIEHHSI B 000pYy/I-
BaHE Ce M3BBHPINBA BU3yallHO 0€3 J1a ce BhBEX/Ia MpH-
JlaTaHe Ha EKCIIPECHW KAYeCTBEHH M KOJIWYECTBEHU
TectoBe. KOHTpONbT 32 Ha cTemeHTa Ha Ae3udexnuns
Ha WHCTPYMEHTapuyMmMa ce€ Ompeaens HWHIUPEKTHO
CIIOpe/ TemIiepaTypara ¥ BpPEeMETO Ha 3aJphKKa Ha
000pyIBaHETO 3a JIe3UHPEKIIHS.

HenpaBuiiHo moBezieHHe Ha MepcoHaia Mo BpeMe Ha
pabora.

Usrpanenute npaBmia Ha paboTa — ChIbpKa MpaBUIIa
3a XUI'MC€HHU HNporpamMu nNpeArnoCTaBKu, KOUTO IMOYTHU
HE Ce M3MEHAT ChOOpa3HO IMPOMEHWTE Ha cperara,
€IMHCTBEHO aKTyaJM3UpaHe Ha cucTeMaTa 3a pabora
CC M3BBpLIBA IpPU MPEANIMCaHNA Ha KOHTPOJICH OpraH
WM U3MEHEHHUE Ha PeryliaTopHH u3nuckBanus. [Ipuma-
raHeTo Ha JOOpY MEIUIIMHCKH MPAKTUKU 32 CEKTOpa B
MOBEYETO CiIydau oOXBamia OONOBANHMIHU, HO HE W
KOHKPETHH TpaBWia crenupuyan 3a KOHKpeTHaTa
JICHTAJTHA TTPAKTHKA.

He ce u3non3Bar excnpecHH METOIW 3a KOHTPOJN Ha
XUru€Hara CBbp3aHa C KOHTAKTHH IOBBPXHOCTHU H
WHCTPYMEHTaAPHYM.

Jlunca Ha IPOCIIEANMOCT U ChbXpaHEHHE Ha pa3HOPOJHU
napTuav rnprueTu BUA0BE MaTE€pUaii 1 KOHCYMAaTHBU.

Hzmounux: agmopume
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Morat na ce u3BenaT CleIHNUTE U3BOJIU CBBP3aHU C TOBA, Y€ IPHU JEHCTBAILUTE CUCTEMU
3a yInpaBJieHHE Ha JeHHOCTTa CaMO Ha OCHOBAa HOPMATUBHU M3UCKBaHMs ce HaOJII0AaBa JIuIca
Ha JBJIFOCPOYHA NEPCIIEKTHBA B YIPABJIECHUETO, T.€. HA MPAKTUKA JIUIICBA CTPATETUYECKO U
TaKTUYECKO ynpapieHHe. To He € MOAYMHEHO Ha KOHKPETHHU IIeJIU 32 YChBBPUICHCTBAHE Ha
OopraHu3anusaTa Ha AEMHOCTTa Ha JCHTaJIHaTa PAaKTUKa, a € OPUEHTUPAHO KbM OTCTpaHsIBaHE
Ha HEraTMBHM MOMEHTHU WJIM KOHCTaTHUPaHW U HECHOTBETCTBUS KOHCTATHPAHU IO BpEeMe Ha
paboTa. 3aTOBa MHOT'O YECTO PEUICHUSATA 3a YIPABJIECHUE HA IPOMSHATA Ca HESCHU U HEIOJ-
roTBeHH. Bcuuko ToBa BOIM 110 CTpax OT NpellpueMaHe Ha AEeHCTBUS W macuBHoOCT. Kato
pe3yJTaT MHOI'O YECTO TaKbB THUIl YIPABICHHE € CHIPOBOJEHO C OTPAaHMUYEHU ILIAHCOBE 3a
pasBUTHE, T.€. MOJbPKA CE JAEHHOCTTa B JOCETalllHU IpaHuly. J(efHOCTUTE 10 yIpaBiIeHHe
Ca HaCOYEHU KbM YIIPABJICHUE HA HACTOSILUTE MpoOieMHu, 0e3 NepCreKTHBa 3a pa3llupsiBaHe
WIA BB3MOYKHOCT 3a IO HIMPOKO Ma3apHO no3unuoHupaHe. C mpuiiaraHe Ha NpakTHKa Ha
MEpPKH, KOUTO Ca HACOUYEHU KbM OBJIAJIBAHETO HA PEATTHUTE PUCKOBE 3a JAEHHOCTTA CE Ch3/1a-
Ba OCHOBATA 3a aHAJIU3 U OLIEHKA Ha e()MKACHOCTTAa Ha YMPABJICHUETO Ha MPOLIECUTE KbM I10C-
TUTAaHETO Ha Mo-100pu pesynrtatu. [lpenoTBparsBaHeTO Ha HETaTUBHU IOCIEACTBUS Upe3
a/IeKBaTHU KOPUTHpAIY JEHCTBHS € OCHOBa IpU JePUHHUpPAHE HA NPUOPUTETUTE OTHOCHO
KayeCTBOTO MPHU MPETOCTABSIHUTE JEHTAIHU YCIYrd U OCUTYpsIBaHE YJOBJIETBOPEHUE Ha Ma-
LUEHTUTE.

3akiioueHne

Crporo cienuuuHUTE YCIOBUS HA CpeliaTa, CICHU(PUKUATE B MPUIATaHUTE MEIUIIMHCKH
CTaHJapTH, MPOTOKOJIM W TEPaNeBTHYHU MOIXOAU B CH3/IaBAaHETO Ha JCHTAIHUS MPOIYKT
criomMaraT OT €IMH CTaHAAPTU3UPaH TOIX0]] 32 YIIPaBICHUE Ja Ce pa3padOoTAT U BHEAPSAT pas-
JUYHU N0 ChAbpKAHUE U CTpyKTypa CUCTEMU 3a yNpaBIIEHHE HAa KAY€CTBOTO Ha MPEAOCTaBs-
Hute ycinyru. OCBeH ToBa MOrar Ja ce npenusupar kiodoBute enementu Ha CYK, nporecy,
HACOYEHHU KHbM OBJA/IIBaHE HA BHHIIHUTE M BHTPEIIHU PUCKOBE CHEHH(PUYHU 3a JajeHaTa
JCHTAJIHA HpaKTI/IKa, KaKTO U HpCI[OCTaBCHI/ITe 1 BBb3MOXHOCTH.

CVYK 1no3BosiBa OCHOBHUTE MPOLECH O Ch3JaBAHETO HA JEHTAIHATA MEAUIIMHCKA YCIIy-
ra Jia ca moJi KOHTPOJI Ha OCHOBa OOCKTHMBHH JIOKA3aTEJICTBA, MOJIIOMAaraiiki Cra3BaHeTo Ha
MPUETUTE U3UCKBAHUA U HAJ30p HAa y4acTBAIMUs B TAX MEPCOHA.

JleHTanHaTa TIOMOII € HEpa3/e/IHA YacT OT 3JPABEONAa3BAHETO U € KJIOH OT YOBEIIKATa
JIEMHOCT, KbJIETO HUBOTO Ha TMOJ3UTE€ MOXKE Ja MOBIMAT HA YOBEIIKUS >KUBOT U 3]IpaBe.
Hanaraneto u BHeIpsiBaHETO Ha MHCTPYMEHTH 3a OCUTYpsIBaHE Ha Hali-BUCOKO KAaueCTBO ca
HaITbJIHO ONpaBJaHU U OYAKBaHHU.
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PEI'YJIATOPHU MEXAHU3MMU 3A 3ABUIIEH MUTHUYECKHA
KOHTPOJI IPU BBBEXJIAHE HA CTOKHN C BUCOK PUCK

Anrtoanera Crosinopal, Betmuka Mapunosa®

L2 Ukonomuuecku ynueepcumem — Bapna

REGULATORY MECHANISMS FOR ENHANCED CUSTOMS
CONTROL ON THE ENTRY OF HIGH-RISK GOODS

Antoaneta Stoyanova! and Velichka Marinova?

L2University of Economics — Varna

Abstract. The representation and release for free circulation of safe and healthy food is
an essential aspect of the internal market, which is a significant factor in quaranteeing and
preserving the health and lives of consumers. Ensuring these activities is achieved by the
implementation of the adopted strategic objectives set out in the operation of the customs
administrations of each Member State of the European Union. The aim of this report is to
review and analyse the current regulatory mechanisms and requirements for the
implementation of enhanced customs controls on the entry of high-risk commodities in order
to prevent adverse health effects for consumers throughout the agri-food chain. The relevance
of the preventive approach in developing the concept of food safety legislation is assessed.
This paper is focused on business operators whose activities are related to the entry and
control of high risk commodities.

Keywords: customs control, hazards, high-risk goods, agri-food chain

BbBenenne

OcurypsiBaHeTo Ha cBOOOJIHO JIBUKEHUE Ha Oe30IacHa U 3/IpaBOCIIOBHA XpaHa € ChILEeCT-
BEH acCleKT Ha BbTPEIIHUS 1a3ap, KaTo M0 TO3U HAUMH Ce rapaHTupa 37paBeTo U 06JarochCcTo-
SHHUETO Ha TPa)<JIaHWUTE € U3MCKBaHE 3aJ0KeHO B aeiicTBuetro Ha Permament 178/2002 (Per-
nament 178/2002, 2002). 3apaBeTo Ha mOTpeOUTETUTE ce oOe3reyaBa ¢ 0€30MacCHOCTTa Ha
BBBEK/IAHUTE CTOKU. EBPONENCKUAT CHIO3 Ch3aBa MEXaHU3MH Ha KOHTPOJI, C KOUTO L€ Ja
00XBaHE BCUYKH €JIEMEHTH Ha BEpUTHTE HA TOCTaBKU. [10o TO3M HAYMH TE3U €JIEeMEHTH ce pas-
IJIEXAAT KaTO €IMHEH M HEIPEKBbCHAT IIPOLEC, 3al0YBalll OT BHOCA HA CYpPOBUHHU, NPE3 IIbp-
BUYHOTO NMPOU3BOJICTBO Ha MoNy(paOpuKaTH 10 MPOU3BOJICTBOTO U Mpojax0ara WK JOCTaB-
KaTa/peanu3anusaTa Ha rnaszapa Ha rotoBu nponyktu (Permament 178/2002, 2002). CBo60oaHO
JBUKEHHE HA CTOKU B/OT CTpaHHUTE 4jieHKU Ha EBponeiickus cbio3, N3MCKBa rapaHTUpaHe Ha
0€30I1aCHOCTTa UM IIPH TAXHOTO NMPEMHUHABaHE Mpe3 rpaHuUllaTa 3a J1a C€ OCUTYPU BUCOKO HHU-
BO Ha 3alUTa 37paBeTO Ha BCUYKH MoTpeOuTenu. JmHaMUYHHMTE Mpolecd B oOXBara Ha
MEXIyHapOJHATa THPTrOBHUS MOCTABSI MUTHUYECKUTE aIMHUHHUCTPAAINH BB (JOKyca Ha MPOTHU-
yaHeTo Ha Te3u npouecu (CtosHoBa, 2019). 3a MUTHUYECKUTE OpraHU € MPeIU3BUKATEICTBO
Jla HaMepAT OajaHca MEXAYy HEOOXOTUMOCTTa Jia c€ YJIECHSBAa ThProBHUATA 4pe3 Mo-Obp3u
0e3mpernsTCTBEHU MPOLEAYPH 32 BHOC M HYX/1aTa OT U3BbPILIBaHE HA €()eKTHUBEH MUTHUYECKU
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koutpoa (Drobot, Klevleeva, Afonin, & Gamidullaev, 2017). Ctokure, KOUTO CE€ BHACHT,
clieiBa Jia MMPEeMUHAT Mpe3 KOHKPETHU JEHCTBUS M MPOIEIyPH, ChCTABISIBAIN MATHHUYECKHUS
KOHTPOJI, KaKTO U JIa OBJaT OOJIO)KCHH C BHOCHM MUTa U IbpKaBHU B3emaHus (PermameHT
952/2013, 2013).

[Ipe3 rpaHUYHHUTE TEPUTOPUU HA CTPAHUTE WICHKHU CE BHACAT PA3IMYHU BUIOBE CTOKH,
KaTO HSKOM OT TSAX HOCSAT 3aBUIICH PHUCK CBBP3aH ChC 3[paBeTo Ha moTpedurenurte (Han,
2011). 3a nga ce rapanTupa epeKTHUBHOCT Ha MPOBEKIAHKS KOHTPOJ B JCHHOCTTa HA MUTHH-
Yyeckara aJMUHUCTPAIHs ce MpHjiara KOHIICIUATA, KOSTO BhBEX/a MPUHIIUIA HA TPEIa3-
nuBOCTTa. Ta3u KOHIENIHS aKI[EHTYBa OCHOBHO BHPXY Pa3IMYHUTE BHIOBE MEXaHU3MH, KOU-
TO CE BBBEKIAT B YHHCOH C OONIOBAIMIHUTE MPUHIIUIY 3aJ0eHU B JloroBopa ()yHKIIMOHH-
pane Ha EC (ADEC, 2007). ®okychT € B MACHTHPHUIIMPAHETO U TIOCTICIBAIIO AaHATTU3UPAHE Ha
NOTEHIIMATHUTE WM PEAHU ONACHOCTH, KOMTO CTOKHTE OOEKT Ha BHOC HOCAT B ceOe CH.
LlenTa e ma ce peaynupa Wik HAITBIHO OTPAaHWYM TSAXHOTO ITyCKaHE 3a Ha IMa3zapa M MOCHe-
Balla ynorpeda 3a Jja ce OCUTYpH 3allliTa 3/IpaBeTo Ha norpedurenute. ToBa OT CBOs CTpaHa
HaJiara mpujiaraHeTo Ha MPEBAaHTHUBHHU MOJXO0/U Ha 3aCHIICH KOHTPOIL.

Ienta Ha HacTOSIIMS JOKJIAN € Ja CE M3BBPINM IpErie] M aHAU3 Ha JCHCTBAIIUTE
HOPMAaTUBHO PETJIAMCHTHPAHU MEXAaHU3MHU M M3MCKBAHUS TPU OCHIICCTBSIBAHETO HA 3aCHIICH
MUTHHYECKH KOHTPOJI TPH BBBEKIAHETO HAa CTOKH C BHCOK PUCK CBBP3aHU ChC 3[PaBETO Ha
norpeburenute. [IpunaraHeTo Ha M3UCKBAHUATA B OCHIIECTBIBAHETO HA MUTHHUYECKH KOHT-
POJI LIEJIM TIOCTUTaHE Ha ChOTBETCTBUE C IPUETUTE TOJIUTUKH 32 OE30IIACHOCT HA XPAHUTE.

Marepuaau u MeTOIH

OcHOBEH METOJ Ha M3CJIECBAHETO € CpaBHUTEJIEH aHayiu3. [IpoyuBaHeTO € HalpaBeHO
Yype3 KaueCTBEH MOAXO0/I, KaTO € U3BBPIICH aHaJIW3 Ha MPEeJUMCTBATa U HEAOCTATHIMUTE B UH-
TEerpHaHus MOAX0/] B oOlaTa CTPYKTypa Ha 3aKOHOJIATEJICTBOTO MPHU OCHILECTBSIBAHE Ha 3a-
CUJICH KOHTPOJ MIPH BHOC HA CTOKU C BUCOK PUCK 3a 3/IpaBeTo Ha moTpedutenurte. OeHeHa e
MOJIE3HOCTTa HAa CHUCTEMHHUsSI TIOJAXOJ MpU pa3paboTBaHe Ha oOIaTa 3aKOHOJATETHA pamMKa
ompezensiia 6e30MacHOCTTa MPU BHOCA HA XPAaHUTEIHU CYPOBUHU 3a TIPOU3BOJACTBO HA TOTO-
BHU HpO)IyKTI/I. PGSYJ'ITaTI/ITC, oT I/I3B’I)pHIeHI/I$IT aHaJIu3 II0Ka3BaT, 4c HOpMaTI/IBHI/ITe N3UCKBa-
HUs Ca B IIPsIKA Bpb3Ka ChC CTPATETUUECKUTE BBIIPOCU U LIETUTE HA AbPKAaBHOTO YIIPABICHHUE
3a rapaHTHpaHe Ha OOIIECTBEHOTO 3/IpaBe M MPOTHBOMOCTABSIHE OT CTpaHa HA MUTHUYECKAaTa
aIMHUHUCTpALUs [IPU BBBEKIaHE HA CTOKH, KOUTO HOCST PEAJICH WIM NIOTEHIUAJIEH PUCK.

Pe3yaraTu u o0cbxaane

[Ipu BHOC Ha CTOKHM Tpe3 TPAaHUYHHUTE TEPUTOPHUU Ha cTpaHuTe WwieHkn Ha EC, MuTHU-
YECKUTE CITY)KUTEJIN OCBILIECTBAT PA3HOPOJIHH U celU(PUYHM AEHCTBUS M IPOLIETYpH, MPe-
Ha3HAYEHH Jla OCUTYPAT CHa3BAaHETO HA MUTHUYECKUTE PETYIATOPHH MEPKH TapaHTHpaIIn
0€30I1aCHOCTTa Ha TPaKJaHUTE Ha BCSIKA €/IHA OT CTPAaHUTE WIEHKU. MHOro ChIIECTBEHO € Ja
ce oTOeNexu, 4e B JeHHOCTTa HA MUTHHUYECKUTE aJIMUHUCTPAIINY HAa CTPAHUTE WICHKH € 3a-
JIO’)KEHO KaTO M3MCKBaHE J1a CE ONpPEAEIN 3aBUCUMOCTTA OT HAMAlA6aHe HA ONACHOCmume,
KOUTO HOCSIT CTOKHTE OOEKT Ha CBOJHO oOpamienue Ha Teputopusara Ha EC (ocobeHo 3a xpa-
HUTE U CTOKUTE B KOHTAaKT C XpaHH) KbM pedyyuparemo Ha PUCKA OT HEOJIArONpUSTHHUTE
MOCIEANIIM 3a 3/IpaBeTo Ha noTpedutenute. Ha Ta3u ocHoOBa B IeHHOCTTa HA MUTHUYECKUTE
aJIMUHUCTpAIMK Ce TUIAHUpAT LIEIH U ONpeNeNiaT MEXaHU3MH 3a OCUTYpsBaHE Ha 0OXBaTa U
NEPUOIMIHOCTTA HA IPUIIATaHUS KOHTPOII.

B npueture perynaropuu uzucksanus (wi. 5, T. 27 ot Pernament (EC) Ne 952/2013 3a
npuemMane Ha MutHuueckus kogekc Ha EC) ¢ moHATHeTo ,Mumunuuecku naozop* ce nedu-
HUpa JIEHHOCTTa HAa MUTHUYECKUTE OPTaHU HACOYEHA KbM OCHTypsIBaHE CIIa3BaHETO HA MHT-
HUYECKOTO 3aKOHO/IATEIICTBO, KAKTO U APYTH PA3Nopen0n, MPUIOKHMHA 32 CTOKUTE — MPEIMET
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Ha Ta3u JEHHOCT C MpHWiarane Ha JCHCTBUS HA MumHuuecku koHmpo. OOCKTHT Ha KOHTPOJ
OT CTpaHa Ha MUTHHYECKAaTa aJMUHHCTPAIUsi OCHOBHO € HACOYEH KbM CTOKHTE U TEPMHUHBT
,,CMOKY ** ChIIIACHO MUTHUYECKHUS KOJEKC B KOHTEKCTAa HA MUTHUYECKATa JEUHOCT C€ pasr-
JeKJa KaTo ,,IPOAYKTH, KOUTO MOraT Ja ObJaT OLCHEHH B MapuyHa €IMHHIIA U KaTO TaKUBa
Morart ia Ob1aT npeamer Ha ThproBeku crnenku (Permament (EC) 952/2013, 2023).

Crparerusita Ha MUTHHUIIUTE € CBbP3aHa C MpUIaraHeTo Ha OOIIMs MPUHIHUII, Y€ MUTHHU-
uTe TpsiOBa J1a ThPCAT OANaHC MEXKAY MUTHUYECKHUSI KOHTPOJ U YJIECHSIBAHETO Ha 3aKOHHATA
THProBUs, 3a Jla ce naae Bb3MoxHocT Ha EC na mpocnepupa u aa pa3BuBa KOHKYPEHTOCHO-
coonu npennpusitus (ITamosa, 2012). 3a u3nbiiHeHNE HA TPUETUTE MOJUTUKU OTHOCHO KOHT-
POITBT HA CTOKM OOEKT Ha BHOC, NMPABUTEIICTBEHUTE arcHIIMM HA CTPAHMUTE YICHKU Hajaratr
KaTo MHUHMMAQJIHM M HEOOXOJUMH YCJIOBHUS 3a Ja C€ ONpPEIeNsAT IMPUOPUTETHO LETUTE,
3ajauuTe U CHCHU(PUUHUTE JEHCTBUS 32 NEPUOAUMYHOCTTA Ha TO3H KOHTPOJI OTHECEH KbM Oe-
30MacHOCTTa WM. Bcsika abpkaBa WICHKAa WHIWBHIYAIHO B CBOETO 3aKOHOJATEJICTBO €
ompezenuia 00XBaTa Ha KOHTPOJIHUTE JEHCTBUS 10 LisAjaTa BepUra Ha JOCTaBKHU KaTo ce Io-
30BaBa Ha MPHUHIUIA HA MPEANa3iuBocTTa. Ha Ta3n oCHOBa MPHIIOKEHUTE KOHTPOIHH MEPKU
ca HAaCOYEHHM KbM rapaHTHUpaHE Ha U3MBIHEHHETO HA MPHETH W3UCKBAHUS, YCTAHOBEHU OT
3aKOHOZATENCTBOTO Ha Chr03a Upe3 MUHUMU3HPAHE HA PUCKOBE OT JI0IIyCKaHETO 3a CBOOOIHO
oOpbllleHHE Ha CTOKU, KOUTO KPHUSAT MOTEHIMAIHW WJIM PEalHd OMACHOCTH B cebe cH
(Widdowson, 2020).

B u3uckBaHusATa Ha 3aKOHOAATEICTBOTO B PenmyOnuka briarapust kaTo BbBEIEHO MOHSATHE
Ha cmoku cwvc ''cepuosen puck' ce neduHUpa, Y€ TOBA CACTOKH, KOUTO HOCST CEPHO3HA
OMACHOCT 3a 3/IpaBeTO M 0€30MacHOCTTa Ha MOTpeOuTEeNHUTe U TO3U (PakT H3UCKBA Obp3a
Hameca Ha KoHTpojHute opranu (33I1, 2007). IIpaBuIHOTO MpuaraHe Ha TE3W IpaBHJIA,
o0enHABA Pa3IMYHUTE 3aKOHOJIATEIHU aKTOBE CBHP3aHU C KOHTPOJIAa HAa CTOKUTE (0COOEHO
T€3M, KOUTO HOCAT 3aBUIIEH PUCK CBBP3aH ChC 3JPABETO Ha MOTpeOUTENnuTe) U 00EIUHSIBA
MHO>KECTBO HOPMAaTHBHO OOBBpP3aHH JOKYMEHTH, KOMTO JOMPHUHACAT 3a (PYHKIIMOHHUPAHETO
Ha BbTpemHus nazap (Permament EC 2017/625, 2017). C npuemanero Ha Permament EC
2017/625 ce ycraHOBsBa €AMHHA 3aKOHOJATEIHA paMKa OTHOCHO OpraHU3UpaHETO Ha
oduIIMaTHUS KOHTPOJI C 1] MPOBEPKA Ha ChOTBETCTBUETO ChC 3aKOHOIaTEICTBOTO Ha Chro3a
OTHOCHO BCHYKH THPTOBCKH W MPOU3BOJICTBEHU OOJIACTH, KOMTO BIM3aT B 00XBaTa Ha TOBA
3aKOHOJATEJICTBO 3a Jla TapaHTHpa 3alliTa Ha HACEeJIEHUEeTO, OKOJHATa cpefa U OMOJIOTrHYHO
paszHooOpasue. C mpuiaraHeTo Ha U3UCKBAHHITA B periiaMeHTa Ha MPaKTUKa Ce yCTaHOBSBAT
oOu mpasBmwia 3a opuumaaHusi kKoHTpoJa B EC. C BbBeneHuTe peryiauuu ce onpeaens
CUCTeMa 3a 3abJI00UEH U 00XBaTeH KOHTPOI ChOOpa3eHa ¢ pucKa OT BbBEXKIAHETO HA CTOKH,
KOSATO JJaBa Bb3MOXKHOCT Ha HAIITMOHAIHUTE MPABOIIPUIIATallld OpraHyu J1a U3BBPIIBAT KOHTPOI
B o0nacTute, KbACTO MMa Hali-rojsiMa Hyk1a. Hanaraneto Ha 3acHJIeHH MEPKH 3a KOHTPOJI Ha
HSKOH BHJIOBE CTOKH C IMPOM3XO]] OT TPETH CTPAHH HaJIaraT MPUJIaraHeTo Ha 3alUTHH MEPKHU
(Pernament 3a m3nbanenue (EC) 2019/1793, 2019). B unen 12 ot Pernament 3a u3nbiHeHUE
(EC) 2019/1793 ce npenBmkaa, 4e CIUCHIUTE B MPUIOKCHHUATA KbM MTOCOUYEHHUS PETJIAMEHT
3a M3MBJIHEHUE Ce MPEepa3TIekIaT PEIOBHO U HE MO-PSAIKO OT BEIHBXK Ha IIECT Mecela Ba-
JUHO 32 BCSKA OT CTpaHWTE WieHKH. [IpueTnte perymanuu ca HAaCOUYEHU KbM OCHUTYpPSIBAaHE
Ha THPTrOBCKA 3alllUTa U MEPKUTE HA KOHTPOJ C€ Mpujarat KbM HamalliBaHE HA HENOSUTHUTE
MEXIYHAPOJHH THPTOBCKH TPAKTHKH Ype3 3aBUIICH KOHTPOJ HAa CTOKUTE C BHUCOK PHCK
(Pernament (EC) 2021/241, 2021). Te3u aelcTBHs ONpeeisaT aKTyaJlHOCTTa M 0OXBaTa Ha
noyrydeHaTa uH(opmMaIus BbB Bph3Ka C PUCKOBETE 32 YOBEIIKOTO 37IpaBe OT BHBEKIAHETO Ha
TE€3M CTOKM M C HECHOTBETCTBUATA OT MPOBEACHHUS KOHTPOJI OTHOCHO TNpPUJIAraHeTO Ha
3akoHoAaTencTBOoTO Ha Chio3a. OT naHHUTE 3a pecucmpupanu yeeoomnerus (MOCTHIWIN B
cuctemara 3a 0bp30 npeaynpexacaue 3a xpauu u pypaxu (RASFF), cw3nanena ¢ Permament
(EO) Ne 178/2002), xakTo ¥ maHHUTE W WHPOPMAILIUATA OTHOCHO 8uUdd U Oposi npamkume u
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pesyrmamume om OOKYMeHMHUmMe NpoeepKu, NpoeepKume 3a UOeHMUYHOCH U guzuyecKume
npogepku, 3a KOUTO Abp)KaBUTE WiIEHKU ca choOummin Ha Komucusta) ca dakropu, KOUTO
OINpEAEAT HUBOTO HAa PUCKA, KOWTO TE3U CTOKH HOCAT. YBEIOMIICHHUS 3a CTOKHM C 3aBUILIEH
puck mocteinuiaute upe3 cucremara RASFF karo Hampumep MoXe Ja ce MOCOYH: OT
oktomBpu 2019 1. Jlo Hacrosimus MOMEHT ()YBCTBHIHUTE M MPOIYKTHTE, MPOU3BEICHU OT
bbCThIM € TPOU3X0J Ap>KEHTHHA, CyIIeHH CMOKUHM OT Typuwus, Opa3uicKu opexu ¢
YEpYNKU U CMECUTE OT Opa3uJICKU OpPEXU WJIM OT CYLIEHH IUIO0BE, ChIbpPKAIM Opa3uicKu
OpexH C 4epynkH, (QbCTBUUTE U NPOAYKTUTE, MPOU3BEACHH OT (PBCTHLUM C MPOU3XO]
Bpasunus ce mommarat Ha 3acuieH O(pUIMATICH KOHTPOJ MOpaad PUCKA OT 3aMbpCSBAHE C
adguiatokcunu. [To oTHOmIEHNE Ha npaTkuTe ¢ naaMoBo Macio ot Kot n’MBoap no naHHu ot
uH(pOpMaIMATa OTHOCHO U3BBPIIBAHKS OT JbPKABUTE UWICHKH OQUIIMAICH KOHTPOI
CBUJICTENICTBAT 3a IMOsBaTa Ha HOBHU PHUCKOBE 3a YOBELIKOTO 3/paBe, IbJDKAIM Ce Ha
BB3MOKHO 3aMbpcsiBaHe ¢ ouBeruteaum thn ,,Cyman® (Perimament 3a msmwinenue (EC)
2023/1110, 2023). CHOTBETHO TOCOYECHHUTE MO-TOPE CTOKH MPUCHCTBAT B MPHIIOKEeHHE | KbM
Pernament 3a m3nbanenue (EC) 2019/1793 ¢ yecrorara Ha MPOBEPKUTE 338 UIACHTUYHOCT U
dbuznueckuTe IpoBepku e onpeaeneHa Ha 20 % oT npaTkuTe. 3a HAKOH OT CTOKUTE 0COOEHO C
npousxon Typuusi HUBOTO Ha MACHTU(UKAIMOHHN U (U3HUYECKU TIPOBEPKH, BKIFOUUTEITHO U
B3eMaHe Ha MPOOM 3a aHAU3 OT BHBEXKIaHUTE CTOKH ce moBuimasa oT 20 Ha 30 % (BABX,
M3, 2023). YBenuyaBaHeTo Ha OOEMHTE OT CTOKM OOCKT Ha BHOC OT TPETH CTPaHH KbM
bwarapus moxe 1a ce mpocienu mo JaHHUTeE npeacTaBeHy Ha ¢ur.] (B mpeacTaBeHUTe TaHHU
He e xirodeHa 2020 1. Mo IpUYMHU OT MPUIIAraHuTe 3a0paHUTEITHH MEPKU BbB BPb3Ka C MaH-
nemusrta ot Kosug 19.

BHOC HA CTOKH B BbJITAPHUA OT TPETHU CTPAHMW
3A MEPUOAA 2019 -2022 B KI.

=2018 =2019 2021 =2022
30000 000 000 24637208162
20000 000 000 15438076199

12171143483 13066831509
10000 000 000

0
Total non-EU

®ur.1 Baoc Ha cToku B Peny0auka bbarapus ot Tpetu cTpanm 3a nepuoga 2019 - 2022 r.
Hi3mounux: Eurostat (Comext), nocreona axmyanuzayus: 17 May 2023

VYBennyaBaHeTo Ha OOEMHTE CTOKH OOEKT Ha BHOC BOAM IO 3aTPYAHEHHS OTHOCHO
3aCHUJICHOTO HHMBO Ha KOHTPOJI M YeCTOTaTa Ha MPOBEPKHUTE MO MpEACTaBeHUTE TaHHU Ha (u-
rypa l, mokasar, 4ye KOJIM4E€CTBOTO BHOC Ha cTOKH npe3 2022 ronnHa B crpaBHeHue ¢ 2018 ce
e ysenmuui ¢ 100%.

Kontponuure GyHKIIMM HAa MUTHUYECKUTE aIMIHUCTPAIIMH IO OTHOIICHUE Ha OTPOMHHUS
00XBaT Ha MPOBEPSABAHU CTOKU C BUCOK PUCK BOJST JI0 MOsIBA HA HECHOTBETCTBUS CBBP3aHHU C
TOBa, ue He ce u3BbpiBa 100 % koHTpoa ot 20 % HU3UCKyeMH MPOBEPKHU Ha e€Ha CTOKa. AK-
[IEHTYBa C€ OCHOBHO HA CTOKHTE HOCHUTENIU Ha BHCOK PUCK HUBO Ha KOHTPOJ, KOETO € Mpe-
MOCTaBKa 3a IMOSBa Ha HECHOTBETCTBHUS B PE3yJTaTUTE OT MpoBeAeHHs KouTpon (Sela, &
Zawacki, 2020). TakuBa HECHOTBETCTHS Ca CBbP3aHH C TOBA, Y& MUTHUYECKATa aJMHHUCTPA-
Ul He ChyMsIBa Jla B3eMa MPOOH, J1a aHAJTM3UPa MOTyYSHUTE PE3YITaTH OT aHAJIN3H, KaKTO U
Ja MASHTH(QUIMpPA Pa3TUYHUTE M3TOYHHIIM 32 MPOsBA Ha PUCK OOBBP3aH Ha €AMH MO KBbCEH
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€Tall CbC 3APAaBETO HA KOHCYMATOPUTC. MuTtHH4YecKaTa AAMUAHUCTpals MHOI'O TPYJAHO B JIU-
LIETO HA CBOMTE CIIY)KUTEJIM MPUTEkKaBa CIIOCOOHOCTTA J1a 00EqHsIBA U JIOTHYECKH Jja IpocIe-
Js1Ba I/IH(I)OpMaI_II/ISITa 3a 4e€CTOoTaTa U cujiaTta Ha B’bSI[GfICTBPIG OT IMPOABUTC HA PA3JIMIHHUTC U
creuu(UYHU PUCKOBE OT pa3IMHU AbPKaBU (Hapumep cToKu BHOC oT Typrus)

MuTtHHYecKaTa aJMUHHUCTPALUs CbBMECTHO ¢ bbiarapcka areHuust mo 0e30macHOCT Ha
XpaHute, PernoHanHuTe 31paBHU MHCIEKIMHA KbM MHUHHCTEPCTBOTO Ha 3/1paBEONA3BAHETO,
Pernonamnaure HHCIICKOWU 10 OKOJIHaTa Cp€aa U BOOAUTC KbM MI/IHI/ICTepCTBOTO Ha OKOJIHaTa
cpella U BOOUTE, KAKTO U KbM MMHHMCTEPCTBOTO Ha 3€MEIEIINETO U XpaHuTe - M3mbiaHuTeHa
arcHuusA I10 Jo3arta U BHUHOTO, HN3npnauTenta arcHuuA 1o COPTOU3IMTBAHC, anpo6au1/151 u
CEeMEKOHTpOJI, M3mbiiHUTEIHA areHuus 1o pudapcTBO M AKBAKYJITYpH, KOMTO MMAT IPSKO
OTHOUIECHHUE J1a U3BBPUIBAT 2PAHUYEH KOHMPOJ HA CMOKUMe C BUCOK PUCK 0OeKm Ha 8HOC.
Korato e He00X0AMMO HECHOTBETCTBUATA MOTaT Jja C€ KOPUTHUpaT ChbBMECTHO U TOBA I103BO-
J5Ba Ja CE MPECIIEeABAT HE CaMO B IbP)KaBaTa WICHKA, B KOSITO € OTKPUTO HAPYIICHHUETO, HO U
B Jbp’KaBaTa WICHKA, B KOSTO TO € Bb3HUKHAN0. OOBbP3BaHETO HA JAHHUTE OT MOJyYEHHUTE
pe3yaTaTd OT IIPWIAraHETO Ha 3aBUIIEHOTO HUBO Ha KOHTPOJa OT MHUTHHYECKA
aJMMHMCTpaLUs clioMara 3a Ch3JaBaHeTO Ha equHHa Mpexxa B paMmkute Ha EC. Ho Bcska or
ABPIKABUTC YWICHKHU THJIKYBA 110 pa3jinidCH HAYMH CUTHAJIWTC 3a PUCK B IOJaJgcHaTa I/IH(i)OpMa-
II1s1 OTHOCHO MPOBEJICHHsI KOHTPOJI (HallpUMEp PUCK MOJKE Jla Ce ThJIKYBAT U 3a CTOKUTE, KO-
HUTO Ca ChC 3aHIKECHA CTOMHOCT U npeacraBsABaT q)HHaHCOB PUCK HUJIU CTOKH C IMOTCHUIUAJICH
PHCK OT KOHKpPETHa AbprKaBa Ha Mpousxo[). Paznukure mexay puckoBUTE MpoduiIn Ha CTO-
KHUTC MMPCACTaBJIsIBAIlIM PHUCK 3a 3IPaBETO HaA HOTpe6I/IT€JII/IT€ 3a OTACIHHUTEC AbPKaBU YJIICHKHU
3a YCJIOBHSI, KOMTO Ch3/aBaT 3aTPyJHEHMs 332 YHHU(PHULIHUPAHETO MEPKUTE W NPHJIAraHeTo Ha
€IMHHO HMBO HA 3aBHIICH KOHTPOJ. XapaKTePHHUTE U CTPOTO WHAMBHIYaTHH OCOOCHOCTH B
CBOMCTBaTa Ha CTOKMTE MOraT Ja C€ OKaXxaT IIPUYMHA 3a Pa3MUHABaHE B METOJUTE U
TEXHUKUTE 3a IpUIaraHe Ha OOLIOBAJIMIEH KOHTPOJ M MOraT Ja JOBEAAT 10 3aHWKaBaHE Ha
HUBOTO Ha KOHTPOJI OT CTpaHa MUTHUYECKaTa aJIMHUHHUCTpauus. EnNWHHHUTE mpaBuiia He ca
OOLIOBANTUAHY 3a KOHKPETHUTE M3UCKBAHUS 110 OTHOIIEHHE HAa KaYeCTBOTO U O€30MacHOCTTa
Ha OTJEJIHUTE CTOKOBM Ipynu. ToBa € ocHOBa 3a Ja ce ompeaesin o6xBaTa, HUBOTO U HaYMHA
Ha MPOBEX/aHE HAa KOHTPOJAa BKJIIOYUTEIHO M HAIMYHOTO OOOpYy[ABaHE 3a MPOBEXKIAHE Ha
MHCTPYMEHTAJIHU METOAM 3a OLEHKa Ha KauyecTBOTO M 0€30MacHOCTTa Ha CHelU(pUUHHUTE
CTOKH. 3a J1a ce OCBLIECTBH TOBAa Ha MPaKTUKA, OPraHUTE Ha Ibp>KaBHATa BJIACT HA BCAKa
CTpaHa OT JAbP)KAaBUTE WICHKH € HYXHO Jia IIaHUpaT ¥ ePeKTHUBHO Jia MpuiiaraT eJuHHUA U
CBITIACYBAaHO JCHCTBAIlM WHCTPYMEHTHM OTHOCHO KOHTPOJIA OIJI€J, OCHUIypsBaHE Ha
U3IBJIHEHUETO Ha IIpaBHATa paMKa.

3akiioueHne

N3BoabT €, ye ¢ mpoMeHnTe B HOpMaTHUBHATA 0a3a CBbpP3aHU C pUJIaraHe Ha MOJXO0IU Ha
B3aUMOJICHCTBUE MEXY BCUUYKU YYACTHUIIM B KOHTPOJIAa IIPU BHOC HA CTOKH ChC 3aBHUIIIECH
PUCK Tl yKpeTlBaHE Ha ChHINECTBYBAIllaTa Mpeka 3a O€30MacHOCT Ha XPaHUTE MEXIY
BCUYKHM YYaCTHHUIM B Mpolieca. MUTHHUYECKaTa aJIMUHHUCTAIUS CbBMECTHO C JIPYTUTE MpaBU-
TCJICTBCHU areHOUMM MW BEAOMCTBA Ca €AHU OT KIHOYOBUTEC (i)aKTOpI/I, BIMACIIN B
M3BBPILIBAHETO HA aHANIM34a, OLIEHKAaTa U Bh3/IEUCTBUETO HA OCBHUIECTBEHUS KOHTPOJ Ha CTOKHU
C TIPOSIBMJIM C€ PUCKOBE TIO IIsJIaTa Bepura Ha JOoCTaBKU. [[bpkaBaTta € OTTOBOpHA Ype3 CBOSITA
3aKOHOJIATEeNTHA ¥ M3IBJIHUTEIIHA BIACT Ja 00€3MeYr MPaBOTO HA BCEKU CBOM TPAKIAHHWH Ja
noTpeOsiBa CUTYpHH B 0€301MacHU CTOKH.
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NCTOPHUYECKHU ACHHEKTHU U AKTYAJIHOCT HA OBYYEHHUETO
B CIIEHUAJIHOCT ,,CTOKO3HAHHME*“ B UKOHOMMNYECKHA
YHUBEPCUTET - BAPHA

Hana Credanosal, Jlenka 3aareBa’

Y Ukonomuuecku ynusepcumem — Bapua

HISTORICAL ASPECTS AND ACTUALITY OF THE TRAINING
AT "COMMODITY SCIENCE" PROGRAM AT UNIVERSITY
OF ECONOMICS - VARNA

Dana Stefanova! and Denka Zlateval

tUniversity of Economics — Varna

Abstract. This study presents brief historical data on the establishment and development
of the ,,Commodity Science* program at the University of Economics - Varna. The actuality
of the training in the field of commodity science, both in Bulgaria and in other European
countries, has been revealed. Bachelor programs in lots of European universities were studied
and it was found that there are many educational programs close to ,,Commodity Science®.
While "Commodity Science™ program at University of Economics — Varna prepares students
both in the field of foodstuffs and industrial goods, in the majority of foreign universities
training in the field of foodstuffs is more prevalent.

Keywords: University of Economics — Varna, Commodity science, education, bachelor
programs

BbBenenne

KayecTBOTO Ha BHCIIETO 00pa30BaHUE € OCHOBEH MPUOPUTET B €BPONENHCKOTO 00pa3oBa-
TEJHO MPOCTPaHCTBO. BbB BcHUKM cTpaTernyecku N0KymMeHTH, npuetu oT 2000 r. 1o HacTo-
ALIMST MOMEHT, BUCIIETO 00pa3oBaHME MMa BOJEIIA Poisd. Y HUBEPCUTETHTE ca HE caMo cpe-
Iuiia ¢ odpa3oBaresaHa U HaydyHO-HU3ClIeJoBaTeNICcKa (PYHKIIMS, HO ChIIO Taka UrpasiT akTUBHA
poJs B pa3BUTHETO HA MKOHOMHWYECKUTE M COLIMAIHU IIPOLIECH, T€ €A YACT OT KyJATypHaTa
cpena (Arbo & Benneworth, 2007). Cnopen Hemuncka (2021) ¢ Bucmero o6pa3oBaHue ce
CBBP3BAT BAXKHU aCMEKTU HAa ChbBPEMEHHOTO OOILECTBO, KATO MKOHOMMKA Ha 3HAHWUETO, UHO-
BalliH, pacTeX U KyJITypa.

Tep3ues u Jlro6uena (2020) u3ThKBAT, Y€ HA CHbBPEMEHHUS €Tall CEKTOPBHT HA BUCIIETO
o0Opa3oBaHHe € M3MPaBEeH INpej peAulla MpeAu3BUKATEICTBA, CBbP3aHU, OT €JHa CTpaHa, C
U3KIIIOYMTEIHATA JUHAMUKA B Pa3BUTHETO Ha BUCOKHUTE TEXHOJOTMH U HMH(OPMAIMOHHO-
KOMYHUKAIIMOHHUTE CUCTEMU; OT Jpyra — ¢ pUCKOBETE OT yNpaBJieHHE Ha Ka4eCTBOTO U 4YO-
BEIIKUTE PECYPCH U OT TpeTa — C MpoOJIeMUTE, KOUTO MPOU3TUYAT OT JeMorpadckaTa Kpusa B
CTpaHara.

B ycnoBusATa Ha cuiIHa KOHKYpEHIIMS U IMHAMMYHa 00pa3oBaTeiiHa cpefia Bce MO-TOIsIMO
3Ha4YeHUEe MNpUA00MBa BB3MOXKHOCTTA HA YHMBEPCUTETUTE Ja MpeangaraT oOpa3oBaTEIHU
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pOrpaMu, KOWTO JIa TaApaHTHPAT HHTESPAUCIUIUIMHAPHO OOyYEeHHE U MPUA0OUBaHE HA MPAK-
TUKO-TIPUJIOKHU YMEHUSI KaTO YCTOMYMBH KOHKYPEHTHU IpeauMcTBa. B ToBa oTHoleHHE ce
MPEIUIMTAT JBE MPOTHUBOIOIOKHU TEHJICHLIUU: OT €/IHAa CTpaHA YHUBEPCUTETUTE CE€ CTPEMST
Jla pa3KpuBaT HOBU aTPAKTUBHU CIEIHATHOCTHU, aJIEKBATHU HAa MPECTPYKTYPUPAHETO HA UKO-
HOMHKATa U Ha NOTPEOHOCTUTE Ha IMa3apa Ha TPyJAa; OT Apyra cTpaHa - Jia mpeajarar crenu-
QIHOCTH C JBJITOTOJIUIIIHA UCTOPUS, YTBBPAUIN 3HAUEHUETO CU IIPe3 TOJIMHUTE.

IIpe3 axagemununara 2023/24 r. UkoHoMuYecku yHHBeEpcHUTET — Bapha, Haii-ctapoTo
BHCIIIE MKOHOMHUYECKO YUYWIIMIIE B CTpaHaTa, ochlnecTBsiBa ooydenue B OKC ,,0akanaBbp® B
27 cneunanHoctu. Yact ot TiX, KaTo: ,,ColualHa CUTYpHOCT U 3acTpaxoBaHe®, ,,Jlururansu
menuu u PR, | Data Science® ca pa3kpuTu B IMOCIEIHUTE HAKOJIKO TOAMHH B OTTOBOP Ha aK-
TyaJTHUTE TIOTPEOHOCTH Ha Ma3apa Ha Tpynaa. Jlpyra 4act oT CIeHaTHOCTUTE B YHUBEPCUTETA
ca JIoKa3aJii CBOSITa 3HAUMMOCT U YCTOMYMBO MPUBJIMYAT UHTEPEC Cpell KaHIUIaT-CTyIeHTUTE
npe3 roguHuTe. ['omsiMa yact ot crienuanuocTuTe uMmart Haj 70-roaumina uctopus. Cpen Tax
e u ch3naaenara npe3 1948 roguna cnenuantoct ,,CToko3Hanue  (mpeumenyBana mpe3 2015
r. Ha ,,CTOKO3HaHWE U MUTHHYECKA IEHHOCT).

IlenTa Ha HACTOAILIMS OKJIAM € Ja C€ MPOy4yaT UCTOPHUUYECKHUTE acleKTH Ha Ch3/1aBaHETO
Ha cnenuanHoct ,,Ctoko3Hanue B M1Y-BapHa u 51a ce pa3kpue akTyaJHOCTTa Ha 00y4EHHETO
B Hesl.

MeTtoomorusara Ha U3CIEABAHETO € ChOOpa3eHa ¢ mocraBeHaTta B pazpaboTkara mein. W3-
MOJI3BAHUAT METOJAMYECKH MHCTPYMEHTAPUYM BKIIIOYBA METOJ Ha aHAJIMU3 M CUHTE3, KaKTO U
METO/1 Ha CPAaBHEHHETO.

OrpaHu4uTeTHUTE YCIOBUS HA HACTOSIIETO U3CIIEBAHE Ca:

- IPOYYBAHETO € NPOBEJICHO B Iepuo/ia I0HU - centeMBpu 2023 r.;

- obxBaHatu ca camo crienuanHoctute B OKC ,,06akanaBbp® B OTACIHUTE YHUBEPCUTETH;

- uHpOpMaNHATa ce 0a3upa Ha JaHHU, TIOCOYCHHU B CIICIUAIM3UPAH CAHT 3a CHIINECTBY-
Baiute yueOHu 3aBeneHus (https://www.educations.com/), kakto u Ha uH(pOpMaluUs, A0C-
ThITHA HA OPUIIMATTHUTE CATOBE HA YHUBEPCUTETUTE.

Pe3yaraTu u o0cbxaane

s UcTopuyecku acleKTH HA Ch31aBaHETO HA CHenHaJHoCT ,,CToko3Hanue* B LY —
Bapna

Hcropusita Ha cnenuanHocT ,,CTOKO3HAHUE® € HEpa3pUBHO CBBbP3aHO ChC CH3/1aBAHETO U
uctopusta Ha IkoHoMH4Yecku yHUBepcuTeT — BapHa.

[IspBuAT pexTop Ha Bucmero Teproscko yuunuiie e npodecop Llanu Kansumxues. Ha
Ta3u JJIBKHOCT TOM paboT BceoTnaiHo oT 1921 no 1933 r. binarogapeHue Ha 3HaHUATA My U
HaTpyHaHus ONUT B cdepara Ha CTOKOBeIHATa Hayka npodecop KansHaxues monara ocHoO-
BUTE Ha CH3/IaBAaHETO Ha ClelHaIHOCT ,,CToko3HaHue . ImenHo Toil nHunuupa npe3 1922 r.
M3JIaBaHETO Ha I'bPBUsI yUEOHUK MO CTOKO3HAHME, NMpeAHa3HaueH 3a Bucuy yuwiuima (Ctoi-
KoBa U 1p., 2020). Taka, ome B I'bpBUTE T'OAMHU OT OTKPUBAHETO HA BuCIIETO THProBCKO
yuusuine B rpaa Bapha, B yueOHUTe mu1aHOBe (HapUyaHU MPEIMETHU IUIAHOBE KbM TOTaBalll-
HUSI MOMEHT) € BKJIIOYeHa ydyeOHaTa JUCHUIUINHA ,,CTOKO3HAHME C MEXaHHYHA U XUMHYHA
TexHoJorus*“. JlucuuiuinHaTta ce u3ydaBa OT BCUYKHU CTYACHTH B MPOJIBIKEHHUE HA 2 cemec-
THpa, Npe3 KOUTO CEPUO3HO BHUMAHUE Ce OT/ENs Ha MpakTHueckuTe 3anumanus (Koxyxapos,
2008). IIpe3 crmenBamuTe TOAWHM, MOPAaAM TUHAMHKATAa HA pa3BHBAIlaTa C€ MKOHOMHUKA H
HY)KJaTa Ha MpPaKTUKaTa OT CHEUAIINCTH, C€ U3BBPIIBAT IIPOMEHU U CE€ Ch3/1aBaT HOBH CIIe-
nuamHocTH. Taka, B pe3ynTar Ha mpoBeneHa pedopma mpe3 1948 1., ce oTKkpuBa CrIenUagTHOCT
,»CToko3Hanue . Oduuunanno Toa ce u3BbpuIBa ¢ [Iporokon Ne 68 ot 19 okromBpu 1948 r.
Ha CobBera Ha Pakynrera 3a CTOMAHCKU U COLMAIHU HAyKd Hpu Jbp:KaBHHUS YHUBEPCUTET
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,»CB. Kupun CnaBsHoOwirapcku’ B rpag Bapua. B cbinara roguna ca chb3iajaeHu Kateapa u
crienpanHocT ,,Ctoko3Hanue™ (OKemszkosa, 2008). Karenpara e 3ama3uia ©UMETO CH HEMPO-
MEHEHO J10 HacTosust MoMeHT. C perieHue Ha AKaJeMUYHHS ChBET Ha MIKoHOMUYeCKH yHU-
BepcuteT — Bapna, npe3 2015 r. GakanaBbpckara CIEHAIHOCT, aIMUHUCTPUPAHA OT KaTe-
para, e npeuMeHyBaHa ot ,,CToko3HaHue  Ha ,,CTOKO3HaHHE U MUTHUYECKA JEHHOCT.

Kaxkro or6emszpa XKenszkosa (2008), ocHoBHaTa oOpa3oBareiiHa 1€ Ha CIEIUaTHOCTTa
€ JIa Ce TIOJATOTBAT BUCOKOKBATU(DHUITUPAHU CIICIUATMCTH, TPUTEKABAIIH OOIIMPHU 3HAHUSA 32
ctokute. Ta3u uen e nedunupana ome ot npod. Lanu Kansumpkues: ,,Jla ce 3amo3Hasr cry-
JIEHTHUTE C MPOU3XO0a, MPOU3BOJCTBOTO U (hammmdukanmsaTa Ha HHIYCTPHUATHUTE U €CTECT-
BEHU NpoayKTH ‘. Ch3/1aBaHETO, PA3BUTHETO U 3alla3BAHETO Ha CIELHAIHOCT ,,CTOKO3HaHHE
€ OTrOBOP HAa OOCKTHBHO PACTSIIUTE MOTPEOHOCTH OT CIECIMATMCTH, MTO3HABAIIM J00pe pas-
JUYHUTE aCMeKTHU Ha Ka4yeCTBOTO HA CTOKUTE, KAKTO U MPOTHUYALIUTE B TAX MPOMEHHU IO Bpe-
M€ Ha TPaHCIIOPTUPAHE U ChbXPAHSABAHE, a ChIO U MEPKUTE, LENSILIHU 3ala3BaHe Ha KaueCTBO-
to uM (Credanos, 2008).

CpBpeMEHHUTE YCIIOBUS BCE MTOBEYE MOCTABAT M3UCKBAaHUS 3a KOMIUIEKCHO, UHTEpHUC-
MUIUIMHAPHO O0y4YeHHe Ha KaJpuTe B oOiacTTa Ha cTokoBoTo mo3Hanue (CroiikoBa, 2019).
CrokoBeHaTa HayKa ce OTJIM4aBa I10 CBOSI XapaKTep U C TOBa, Y€ MHTErpupa B cede cu Hayy-
HU 3HaHUA OT pa3Nu4Hu 001acTH. M3rpazieH e enrHeH MoIX0/ 3a U3y4aBaHe U H3CJIeIBaHe Ha
XPAaHUTEIHUTE M HEXPAHUTEIIHU CTOKHU, Oa3upaH BBPXY TEOpPETHMUYHA paMKa, aHaJu3upalla
OCHOBHHUTE XapaKTEPUCTUKH HA BCHUKHU BHUJIOBE CTOKH, HE3aBHCHMO OT TAXHOTO MpeaHa3Ha-
yenue (CroiikoBa u 1ip., 2020).

% AKTYaJIHOCT Ha 00y4YeHHeTO B cnenuaanoct ,,Crtoxkosnanne“ B Y — Bapna

OO0yuenuero B crienuanHocT ,,CToko3HaHue* B IkoHOMHUYeCKH yHUBEpCUTET — BapHa e
VHHUKAJIHO 3a cTpaHaTa. [Iporpamure u y4eOHUAT IUTaH HA CIELMATHOCTTa OTrOBapsT MO OC-
HOBHHUTE CH TIapaMeTpH U MpoeCHoHAIHA HACOYCHOCT Ha TE€3M B PeluIia BOJIEIIN €BpOIICHC-
ku yHuBepcutetu (JKemszkoa u ap., 2006). ITonydenara kBanudukanys 1Mo3BoJisBa Ha 3a-
BBPIINJINTE CTYAEHTH KOHKYPEHTOCIIOCOOHOCT U MOOMIIHOCT, paboTa B EBponeiickus cbio3 u
IpyTu cTpaHH, ydactue B EBpomeiicku oOpazoBaTelHH MpOrpamMu M MPOEKTH, KaKTO U MPO-
nbipkaBaHe Ha oopazoBanueto B OKC ,,maructsp® u OHC ,,nokTop* (CroiikoBa, 2008).

3apeBa u cpaBTopu (2014) U3THKBAT, 4e OOYYEHHETO Ha CHEIHAIMCTH B cHCTEMaTa Ha
BHCIIIETO 00pa3oBaHHe TpsiOBa Ja ChOTBETCTBA HA CPEAHO- M JOPHU IBJITOCPOUHUTE MOTPEO-
HOCTH Ha MKOHOMHKAaTa M Ta3apa Ha Tpyda. Tbil kato mHpOpMAIHsITa OTHOCHO CPEIHO- U
0COOEHO IBJITOCPOYHUTE MOTPEOHOCTH € OrpaHMYeHa (HsAMa OMNPENECIICHH CTPaTernyecKu
MPUOPUTETH 3a Pa3BUTHE Ha ObBIrapckara MKOHOMHKA;, HE € pa3BUTa U JOCTAaThUHO T00pe
nH(popMalMoOHHATa CHCTeMa W 0a3ara JaHHU 3a MOTPEOHOCTUTE HA PabOTONATENTUTE, a WH-
dbopmarusTa, KOSITO € HaJuIle, B MOBEYETO CIydyau Ce OTHACS 10 KPaTKOCPOUYHU MOTpeOHOC-
TH), OIPEJEJIeHa MPE/ICTaBa 3a aKTyaJJHOCTTa Ha O0yYEHHETO B JaJieHa CIELMATHOCT B YHU-
BEPCUTET B CTPAHATA HU MOXE JIa CE MOJY4YU MPHU CHIIOCTABKA C BUCHIMTE YUMIIUILA B APYTH
CTpaHHU.

HenpexomHOCTTa U aKTyaJIHOCTTa Ha 3HAHMSITA 32 CTOKUTE 00YClIaBs pa3BUTHETO HA CTO-
KOBEJIHAaTa Hayka M HeoOXoauMmocTTa oT oOyueHue Ha ctynaeHTu (CroiikoBa, 2019). Anarno-
TUYHO WU OJM3KO MO ChAbPKAaHHE O0ydeHHe B 00pa30oBaTeHO-KBATH(PHKAIMOHHA CTETICH
,,0aKanaBbp* € 3aCThIIEHO B MIPOrpaMUTE HA MHOTO YHUBEPCHUTETU B Pa3IMYHU CTPaHH, KaTO
Uranus, [lonmra, Benukobpurtanus, ['epmanus, Mcnanus, JlatBus, Pycus, Ykpaitna, Hunep-
nanaus, JIutea, YHrapus, llsennapus, Anonus u ap. B HAKOM OT Hall-pEHOMUPAHUTE YHU-
Bepcurtetu B [lomma (B Kpako, ocHoBan mpe3 1924 r. u B [lo3HaH, OCHOBaH Ha cieaBamiaTa
roauHa) ydebHara auciuiuinHa ,,CTOKO3HAHUE™ ce MperojaBa OT Ch3/IaBaHETO UM 0 JTHEC
(CroiikoBa u ap., 2020). [IpoBeaeHn npoydyBaHus MOKa3BaT, Ye CHEIMATHOCTH, aHAIOTUYHU
10 HAMMEHOBAHUE M 00XBAT HA 3HAHMATA U MPAKTUYECKUTE YMEHUS Ha TE€3H, KOUTO TMOJTyda-
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BaT CTYJIEHTUTE B crequaiHocT ,,Ctoko3HaHue B 1Y — BapHa, nma B penniia yHUBEpCUTETH
B eBporeiickuTe cTpanu: ,,Merchandise Sciences™ B Cracow University of Economics - Ilos-
ma, ,,ToBapoBeaenue B Poccuiickuit Jxonomuueckuit Yuupepcurer umenu I. B. Tliexano-
Ba, B PernoHasnbHbIi MHCTUTYT HENPEPHIBHOTO MpodeccuoHalIbHOro oopasoBanus — CaHKT
[TerepOypr B Pycus, ,,Commodity Science and Commercial Logistics™ B Lviv University of
Trade and Economics - Ykpaiina, ,,Merceologie si Comert B Trade Co-operative University
of Moldova - Monnosa u ap. B Y - BapHa 00y4eHHETO 110 CTOKO3HAHHE € CTPYKTYPUPAHO B
JIBa MOJTyJia - B 00J1aCTTa Ha XPaHUTEIHO-BKYCOBUTE U IPOMUIILIICHUTE CTOKH.

B Tabnuua 1 ca npencraBeHu pe3yaTaTUTe OT U3BBPILIEHO MPOYyYBAHE OTHOCHO M3y4yaBa-
HETO Ha CIICIMAIHOCTH, OJM3KHU 1Mo 00XBar 10 crenuanHocT ,,Ctoko3Hanue B 1Y -Bapha, B
YHHUBEPCHUTETH OT CTpaHU WieHKH Ha EBpormeiickus cpio3. MHpopmanusaTa B Tabiaunara Har-
JICHO TPEJICTaBs KOJIKO IIMPOKO € 3aCThIIeHO B pa3nuyHu crpanu oT EC o6yuenuero B OKC
,,0aKAIaBbP“ B CIICIUAITHOCTH, OJM3KH 110 ChABPKAHUE U HACOUCHOCT JI0 CHeIHaIHOCT ,,CTO-
KO3HaHue".

Tabauua 1.
Bucmm yunauma B crpanu ot EBponeiickusi cb103, B KOMTO ce H3y4aBaT CHEUATHOCTH,
0JIM3KH MO ChAbPIKAHHE 10 cCelHaTHOCT ,,CToko3Hanue* B UY — Bapua

Abp:xxaBa Bucume yunianime bakanaBbpcka nporpama
bbarapus Nxonomuyecku yHuBepcuTeT - Bapna | (CToko3HaHHME U MUTHHUYECKA TEHHOCT
TlaTens Latvia Unl_ver5|ty of Life Sciences and Food Quality and Innovations

Technologies
Ounnanms Seindjoki University of Applied Sci- Agri-food Engineering
ences
Friedrich Schiller University of Jena 1. Materials Sciences
I'epmanus - .
2. Nutritional Sciences
TU Dresden Food and Nutritional Science and Do-
I'epmanus . .
mestic Science
Hyt1en s Van Hall Larenstein, University of|1. Food Safety and Health
JepTan Applied Sciences 2. Food Innovation Management
Husepranus Aeres University of Applied Sciences |Food Safety Management
JIutBa Kaunas University of Technology Food Science and Technology
HUcenanus Universidade de Vigo Food Science and Technology
Hcnanus Universidad Europea del Atlantico Food Science and Technology
Hcnanus Universidad de Leon Food Science and Technology
Rey Juan Carlos University 1. Science and Food Technology
Hcnanus . . .
2. Materials Engineering
" Universitat autonoma de barcelona Food Science and Technology
CIIaHUuA
University of Agricultural Sciences and | Ingineria of food products
Pymbuus Veterinary Medicine, Cluj-Napoca
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St. Angela's College Sligo, a College of | Applied Science (Nutrition, Food and
Hpaangus the National University of Ireland, | Business Management)
Galway
Hpnanaus University of Limerick Food Science and Health
Yurapus Szent I§tvan University, Faculty of|Food Engineering
Food Science
Bearus Ghent University Food technology, safety and health
Hranus Sapienza Universita di Roma Food and Industrial Biotechnology
Universita di Bologna 1. Food Science and Technology
Hranus 2. Food safety and food risk manage-
ment
Wranmus Medlte_rranea University of Reggio |Food Science and Technology
Calabria
Hranus University of Parma Food Science and Technology
Royal Veterinary and Agricultural Uni- | Food Science
Janust .
versity
Poznan University of Economics and |1. Food Quality and Safety
Business 2. Non-Food Product Quality and
Packaging Development
IMoama 3. Natural Science and Quality Assur-
ance
4. Technology and Instrumental Analy-
sis
Cracow University of Economics Merchandise Sciences
Moama
University of Ljubljana 1. Food science and nutrition
CrnoBenust -
2. Wood science and technology
Swedish University of Agricultural | Food science
IBennsa .
Sciences

H3mounuk: Aoanmupano om asmopume no oaunu om: hitps://www.educations.com/

HpaBI/I BIICHATJICHUEC, Y€ MMO-YCCTO U3YyYaBAHUTEC CIICHHUAJIHOCTH Ca B obnactra Ha XpaHu-

TEJIHO-BKYCOBUTE CTOKH, KaTo TPpsIOBa J1a ce OTOEJEeKH, Y€ B rojisiMa 4acT OT YHUBEPCUTETHTE
o0ydeHuneTo B cepaTa Ha CTOKO3HAHMETO 00XBallla OBeYe OT e/lHa CHeIMaIHOCT. ToBa J1aBa
BBH3MOKHOCT 32 00y4eHHE Ha TSACHO mpoduiupanu crnenuanucti. Hanpumep BbB ,,Van Hall
Larenstein, University of Applied Sciences” — Huaepianaus ce u3ydaBar CIIEIIHATHOCTUTE
»Food Safety and Health* u ,,Food Innovation Management*; B ,,Universita di Bologna*“ —
Wrtamus ce mpoBexna oOydenue mo crenuamHoctute ,,Food Science and Technology* u
»Food safety and food risk management™. B npyru ynuepcutetu, kato ,,Friedrich Schiller
University of Jena* - 'epmanusi, ce chueTaBar ClelMaTHOCTH, KOUTO UMAT 3a 1en Aa o0yda-
BaT CTY/AICHTH B JIBETE HANpaBJICHUS HA CTOKOBeAHATa Hayka. CTy/leHTHTE UMaT Bb3MOKHOCT
na ce oOydyaBaT B CIICIIMATHOCTH, KakTO B cdepaTa Ha CTOKO3HAHHETO HA XPaHHUTEIHO-
BKYCOBUTE CTOKH - ,,Nutritional Sciences®, Taka u B cepara Ha HEXpPaHUTECITHUTE CTOKHU -
,Materials Sciences®. Ananorn4yna e crenudukara Ha OaKadaBBPCKUTE CHEIUATHOCTH U B
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,»Rey Juan Carlos University* - Ucnanus. [IpaBu BnieyarsieHnue, 4e B 4acT OT YHUBEPCUTETHTE
H3ydaBaHWTE CICIMATHOCTH MMaT IMO-IIMpOoK obxBar ,,Food Science®, ,,Food Science and
Food Technology*, nokato B ,,University of Ljubljana® - CioBeHust € 3aCThIICHO W3yuaBaHE
Ha TO-TACHO NMPO(UIMpaHa CICIHATHOCT B 00JaCTTa HAa HEXPaHHTEIHUTE CTOKH — ,,Wood
science and technology*.

HuTepec npencrapisBa ga ce CIIOMEHe, Ye CISIUAIHOCTH ¢ IMOA00Ha HACOYEHOCT ca M-
pPOKO 3acThlieHa U B CTpaHU M3BbH EBponelickus cpro3. Hanpumep BbB BenukoOpuranus,
kosato HanmycHa EC na 31.01.2020 r., cnenmanHocTH, OiM3ku 10 n3ydaBaHara B 1Y — Bapna
crienuanHoct ,,CTOKO3HaHME , ce M3y4yaBaT B Haja 27 YHMBEPCHUTETA B pa3iMuHU rpajaose. U
TaM TpeodJiafaBaT TE3M, KOWTO JaBaT Ha CTYJACHTHTE 3HAHHS, CBBP3aHU C XPAHHTEIHO-
BKYCOBHUTE CTOKH, KAaTO Hamp. crenuaiHoctutre B ,,Abertay University - ,,Food Science,
Nutrition and Wellbeing®, ,,Food, Nutrition and Health* u ,,Food and Consumer Science*; B
,»College of Agriculture, Food and Rural Enterprise ce wusywaBar ,,Food Business
Management® u ,,Food Design and Nutrition®. CuiIHO 3acThIIEHO € U3y4aBaHETO Ha aHAJO-
TUYHHU crienuanHocT B ,,University of Reading“. Tam ce mpeiara oOydeHune B ICBET CIICIIU-
aJIHOCTH, HAKOU OT KOoMTO ca ,,Food Science®, ,,Food Science with Business®, ,,Food Science
with Business with Industrial Training®, ,,Food Science with Foundation* u n1p. B Hsikou yHH-
BepcuteTH, Karo ,,Cardiff Metropolitan University®, e 3acTbiieHO 00yueHHe Ha CTYACHTUTE B
00JacTTa Ha CTOKO3HAHHMETO Ha MPOMHUIIUICHUTE CTOKH, B CIICIIMATHOCTH Kato ,, Textiles™ nmun
»Ceramics“. B ,,ETH Zurich* - IlIBeiiiapusi, ce ochllecTBsBa MpUeM Ha CTYACHTHU MO CIIELHU-
amHoCTTa ,,Food Science®, a B 001acTTa Ha HEXPAHUTEITHATE CTOKH CE MpeJiara CreluaTHOCT
,,Materials Science®.

3akioyeHue

Bb3 ocHOBa Ha Taka IPOBEJAEHOTO IPOYYBAHE MOraT Jia ce POopMyJIUpaT CIEIHUTE OC-
HOBHM U3BOJIU:

» OOyuenuero B obnactra Ha ctoko3Hanneto B OKC ,,0akanaBbp® € qoKazaio Herpe-
XOJIHOTO CH 3Ha4Y€HUE OT Ch3AABAHETO HA CIIEHUAIHOCT ,,CTOKO3HaHME 10 JHEC.

» AKTyaJHOCTTa Ha O0y4€HHETO B 00JIaCTTa Ha CTOKO3HAHUETO C€ JIBJIKU Ha IIUPOKUS
CHEKTBhpP OT 3HAHUSA U MPAKTUYECKH YMEHHUs, KOUTO NMPUI00MBAT CTYICHTUTE.

» CpiiecTByBa CHIIOCTABUMOCT MEXKIY CIENHATHOCT ,,CTOKO3HaHME (IMTOHACTOSIIEM
,,CTOKO3HAaHUE U MUTHHUYECKa JeitHocT®) B IkoHOMUYecku yHUBepcuTeT - BapHa u penuua
CIEUAIHOCTH B JIPYI'M €BPOIEHCKH YHHUBEpPCUTETH. JlokaTo cnenuanHoct ,,CTOKO3HaHUE U
MUTHHYECKA JEWHOCT" OCUTYpsiBa Bb3MOXKHOCT 3a MOJAIOTOBKA HA CTYAECHTUTE, KAKTO B 00-
JacTTa Ha XpaHUTEIHO-BKYCOBUTE CTOKH, TaKa W Ha MPOMUIIEHUTE CTOKH, TO B Iipeoliaa-
BalaTta 4acT OT YY>KJIECTPaHHUTE YHUBEPCUTETU MO-CUIIHO € 3aCThIIEHO 00yueHueTo B cde-
paTa Ha XpaHUTEIHO-BKYCOBUTE CTOKH.
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IHPOYYBAHE HA Bb3MOKHOCTUTE 3A IPUJIAT'AHE
HA CBBPEMEHEH I1IOAXO/l 3A ITIOBUIITABAHE
BE3OITACHOCTTA U KAYECTBOTO HA XPAHUTE
N CYPOBUHUMTE B XPAHUTEJIHATA BEPUT'A

Jlparomup UBanos!, lesina Mimesal?

"Meouyuncku Ynusepcumem — Bapna,
2YMBAJI ,, Ceema Mapuna*“ Bapna

STUDY OF THE POSSIBILITIES OF IMPLEMENTING A MODERN
APPROACH TO ENHANCE THE SAFETY AND QUALITY OF FOODS
AND RAW MATERIALS IN THE FOOD CHAIN

Dragomir lvanov! and Deyana llieval?
IMedical University - Varna,
2UMPHAT "Sveta Marina" Varna

Abstract. The safety of food and raw materials in the food chain in the last 150 years has
had different importance and influence on the population in Bulgaria. On the other hand, the
institutions and bodies that were responsible for conducting this control were different and
underwent a number of changes in the structure and legal framework. The aim is to make an
observation of the situation in our modern world, with the development of technologies,
globalization and the connectivity of different regions of the Earth, we increasingly have to go
beyond the focus on human health and understand it as closely related to the health of plants
and the state of the environment and ecosystems®®.

We will use the observational and analytical method to check the development of the
food control sector and to make some conclusions.

In Conclusion we can select good practices and models in the food chain control and in the
practical perception of the health of humans, animals and plants in the united holistic health
model.

Keywords: food chain, Antimicrobial resistance (AMR), food hygiene, Ecosystems, Inter-
disciplinary coordination, holistic model

BnBeaenue

B mocnennuTe HAKOIKO JAECETHSIETHS 3all0YHA J1a C€ Hajlara HEOOXO0IMMOCTTa OT Mpeoc-
MUCJISTHE Ha BCUYKH MOJXOIU W MOJENH 3a 37paBeTo Ha 4oBeka. [Ipeau Te ce dokxycupaxa
BBPXY HETO KaTo IIEHTHP M KaTO OTJIEeJICH OMOJIOTHYEH BU/, U3BAJIEH OT KOHTEKCTA Ha 3a00H-
KaQJISIIIUSA TO CBAT, HO JJHEC C€ THPCAT ChbBPEMEHHU MOJIECIIH 33 B3aUMOJICMCTBHE.

Pa3BuTneTro Ha 4OBEUYECTBOTO, CHCTOSSHUETO HA OKOJIHATA CPela, HECUTYPHOCTTAa B I€0-
MOJIMTUKATA U MAaKPOMKOHOMHUKATA HajlaraT peniia YCIOKHEHUS B HOPMATHOTO (YHKITHOHU-
paHe Ha XpaHUTEIHaTa Bepura. Bce mo-cuiiHO MHTEH3U(UIIUPAIIUTE Ce KUBOTHOBBICTBO U
pPacTeHHEBBJCTBO HU HajaraT pa3lIMpsiBaHE M OOHOBsIBAaHE HA MOJeNia Ha KOHTPOI Ha 6e30-
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NACHOCTTA Ha XpaHHUTE U MPHEMaHe Ha XOJUMCTHYHHS (BCEOOXBAaTEH) MOJEIN 3a Bb3IpPUEMaHe
Ha 3]]paBeTo.

AnTUMUKpOOHATa Pe3UCTEHTHOCT (AMP) Ha MHUKPOOPTaHU3MUTE € EIMH OT MPOOIEMHTE
Ha OOIECTBEHOTO 3/IpaBe, KOWTO HAIOXKH ThPCEHE HAa HOB €IMHEH MOJXO0J Ha WHCTUTYIUUTE
U OPraHU3aLUUTE CBbP3aHH ChC 3/IpaBeona3BaHeTo. Ts MOXkKe 1a Bb3HHKHE KAaKTO B Pe3yiTar
Ha MEAUIIMHCKOTO 00CTYy»BaHE Ha Ipa)<IaHUTE, TaKa U B IIpoIeca Ha OTIVIEkKAaHE HA KUBOT-
HU U pacTeHus. OnaceH MOMEHT MOXE Jla C€ OKa)ke KOHTaMHUHAIUsATa Ha OKOJIHATa Cpefa C
BHCOKO PE3MCTEHTHU Ha aHTUOMoTUIM IamoBe. AMP ce pa3BuBa eCTeCTBEHO C TeUEHHUE Ha
BpPEMETO, OOMKHOBEHO UYpe3 IeHETHYHU MPOMEHH, HO MPOIECHT CE YCKOpsBa, KOraro aHTH-
MUKpPOOHHUTE CPEJICTBA C€ M3MOI3BAT MPEKOMEPHO WIIM HENPABUIHO, KOETO O3HaYaBa MpaBHII-
HUAT MeIMKAMEHT JIa Cé M3II03Ba B IPABUIIHATA 1034, YeCTOTA U MPOIBIKHTEIHOCT ™,

Crnopen pemenne 1082/201314 na EBponeiickus nmapiameHT 1 Ha ChBeTa ce ONpenessiT
AMP u wHbekuuuTe, CBbp3aHU ¢ MeaunuHCKOTO obcmyxBane (MCMO), karo cepuo3Ha
TpaHCTpaHUYHA 3aIljlaxa 3a 3/[paBeTo, MPH KOSATO ca HEOOXOIUMU JACHCTBUS HA PABHUIIETO Ha
Cplo3a. Pemennero u3ncKBa OT IbP)KaBUTE WICHKH J1a U3BbPUIBAT MOHUTOPUHT HA AMP u
NCMO, u na noknaasar Takva 3amiaaxu B Cucremara 3a paHHO MPEAyINpeKIeHUE U pearu-
paHe TIpH M3BBHPEIHN CUTYAIH .,

Heo0OxonuMo e nmpeocMucisiHe Ha BCUYKHU MTPOLIECH Tpe3 Mpu3MaTta Ha 00eIMHEH MOIXO/,
B KOMTO 3/IpaBETO Ha YOBEKA C€ BB3IIPHEMA KAaTO TSCHO CBBP3aHO ChC 3PABETO HA KUBOTHUTE
U okojHaTa cpena. OCHOBEH YYaCTHHK B TO3M IMPOIEC ca YeTHpH opranusanuu: Food and
Agriculture Organization (FAO), United Nations Environment Programme (UNEP), World
Health Organization (WHO), u World Organization for Animal Health (WOAH). U3kntoun-
TEJHO BaYKEH € Ipolieca Ha KOHTPOJ Ha O€30MacHOCTTa Ha XpaHUTE U KOHTPOJIA MO XpaHU-
TeJHATa Bepura KaTo 4acT OT ompeensaiuTe GakTopu 3a 3IpaBeTo Ha YOBEKa. T0oBa M3MCKBA
TSACHA KOJIAOOpalusi U MHTEPAUCUUIUIMHAPEH IMOIXO0J, B KOHTO ca OOCIMHEHW YCHUJIHMITA Ha
XyMaHHUTE U BETEPUHAPHUTE MEAUIIMHCKH CHEIHAUCTH, €KOJIO3UTE, a TaKa ChIIO U EKCIep-
TUTE TI0 XpaHEHe, CTOKO3HAHKE, ThPTOBHSI W UKOHOMUKA.

[Ipu nedunupane Ha GezomacHocTTa Ha XpaHuTe npe3 2005 roauwHa, MEXIYHAPOIHUS
craugapt [SO22000 onpenens, de ,,06€30MaCHOCTTAa Ha XpaHUTE"* € Bb3MpHEeMa KaTo ,,KOHIIE-
s, Pa3dupaHero e HACOUEHO, Y€ XpaHUTE HAMA J1a IPUYUHAT Bpea Ha MOTPeOUTeNs, Kora-
TO T€ ca IPUTOTBEHM W/WIM KOHCYMHUpPaHM cnopen npensujeHata uM ynorpeda (bBUC, 2005-
1ISO 22000, 2005)1. JHoxato npe3 2018 ronuHa B akTyalu3upaHOTO U3/IaHHUE HA ChIIUA MEX-
nynapozaeH crangapT ISO 22000:2018 tepmuHOIOTHATAa CE€ NOpa3BHBa B MOCOKA, ye ,,0€30-
NMaCHOCT Ha XpaHuTe" ce JAeQuHHpa KaTo ,,CHTYPHOCT, Y€ XpaHaTa HAMA Jla MpPeIUu3BHKA
HeOJIaronpusaTeH 3a 3paBeTo e(YEeKT 3a MOTPEOUTENsI, KOTaTO € MPUTOTBEHA W/UIIM KOHCYMHU-
paHa criopej ipeiBuaeHata ynorpeba (BHC, 2018)2,

W3uckBanusATa U MPEANOYUTAHKITA HA TOTPEOUTEITUTE, IPOMSHATA HA H3UCKBAHUATA OT
TbPXKABHUTE PETYTATOPHU OpraHM 3a OBJA/SBAHE M KOHTPOJ Ha 3a00JSBaHUATA OT KOHCYMa-
WSl Ha OTIACHU XPaHW, HajaraT B3NMPHEMaHETO Ha KOPSHHO Pa3IMYHH ITOJIXO/IH 32 Ch3aBaHe
U TIpUJIaraHe Ha CTpaTernuuTe Ha ymnpasieHue. CTpaTeruara Ha yrpaBJiIeHHE Hajara Jia ce Bbp-
BU KBbM YIIpaBJicHUE HA MPOMEHHUTE, OPHCHTUPAHH KbM Ch3/1aBaHeTo Ha cucteMu (CTOsSHOBA,

2020) 10

Marepuaau 1 MeTOAH

HayunoTo u3cnenBane e yacT OT JBa MO-TOJIEMU MpoeKTa: EquHUAT nmpoekT npociesssa
U a”anu3upa aerHoctta Ha YMBAJI ,,CBera Mapuna™ — rp. Bapna B o0nactra Ha Haazopa
(cucTeMHO TIpOyUYBaHe, pETUCTPUPAHE U aHaIKM3) M KOHTpoJia Ha uHpekiun, cBbp3anu ¢ UC-
MO 3a necer roauien nepuof 2013 r. — 2022 r. u e noaydusn eTuyHO pazpemienue ¢ [Ipoto-
ko1 Ne 117/26.05.2022r. ot Komucusita no eruka Ha HayuyHute usciensanus (KEHU) xkbm
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MenuuuHckn yHuBepcuteT-Bapna. [Ipyrusar e B o0GnacTra Ha IpeBEHIMATa U KOHTPOJIA HA
UHpEKIUUTE — OOIIECTBEHO-3APaBHUTE NIPEIN3BUKATEIICTBA U IPUOPUTETHUTE PELICHUS Ype3
XOJINCTUYHUS UHTEPAUCLUILUIMHAPEH MOAXOJ, ¢ MOIydeHo eTuyHO paspemenne or KEHU ¢
[TpoTokoa Ne 128 ot 02.03.2023 r. M3no3BaHu ca JOKYMEHTAJIEH METO; JECKPUIITUBEH CTa-
TUCTHYECKH aHANIN3; IpauueH METOI.

Marepuanu:

1. Cneunanusupana Obiarapcka u 4yxkia HaydHa JuTepaTypa, MyOolMKyBaHa B MIEYaTHU U
€JIEKTPOHHU U3JaHUs;

2. HopmatuBHHM aKTOBE;

3. IIporpama Ha eueOHOTO 3aBeneHue 3a mpodunaktuka U kouTpona Ha MCMO u orpa-
HHUYaBaHE pa3npocTpaHeHuero Ha AMP;

4. lannu ot @opmyssap 3-05, KOWTO ce cbCTaBsl TPUMECEUHO 3a BCUUKM KJIMHUKU U OT-
nenenuss Ha YMBAJL “Cs. Mapuna” u ce u3mnpaiia mno ejaeKTpoHEH mbT 110 Permonanna
3apaBHa uHcnekuus (P3W) m Hanmonanen nentsp nmo obmectBeHo 3apase u ananus (HLO-
3A).

Pe3yaraTu u o0cbxaane

W3non3Baiiku METOAWTE Ha MPOyYBaHEe W HAOIIOACHUE HA JAHHUTE MPABHM PETPOCIIEK-
TUBEH aHaJIM3 Ha HUBOTO, HAUMHA U OTTOBOPHOCTTA 3@ KOHTPOJI HAa XpaHUTE ¥ CYpPOBUHUTE IO
XpanutenHara Bepura. llle HanmpaBuM OoTYMTaHE HA CHJIHHUTE M CIa0WTE CTPaHM IpU KoJjabo-
pauusaTa MeXIy XyMaHHU U BETEpUHAPHU MHCTUTYLIMHM KaKTO B KOHTPOJIa HAa XpaHUTE, TaKka U
B KOHTpOJIa HAa 300HO3MTE W M3MOJ3BAHETO HA AaHTHOMOTHUIM, KOETO MMa OTHOIICHHE KHM
AMP.

B norosopa ot MaacTpuxt, uniito uieH 129 3a nbpBu 06T npegocraBsd Ha EBponeiickus
cbt03 (EC) crenen Ha mpaBococoOHOCT B 00J1acTTa Ha ONa3BaHETO Ha OOIIECTBEHOTO 3/IPaBe,
KaTO TOCTaBsI M3UCKBAaHE KbM XPAHUTEIHUTE TPOIYKTH, ITyCHATH Ha ma3apa Ha EC, na Obaar
6esomacuu (Laidi, 2010)?!. Tosu mmpoko MamabeH ¥ MHTErpUpPaH TOAXOJ, TIPH KOHTO OTro-
BOPHOCTHUTE HA MMPOU3BOIUTEINTE Ha XPaHU U (Qypakl U KOMIIETEHTHHUTE BJIACTH Ca SICHO OII-
peziesieHt, peICTaBIsABa LAIOCTHA, epeKTUBHA M IMHAMHYHA TOMTHKA 3a XpaHute (Zurek,
2011)%,

MHOro ChIECTBEHO € J]a Ce Pa3rpaHnyaT TEPMUHUTE MUKPOOHOJIOTHYeH KPUTEPHii 3a
0e30macHOCT Ha XpaHAaTa U MHUKPOOWJIOTHYEH KPHUTEPHH 3a XUITHEHA Ha TpolecHTe.
Mukpobuonozuunama 6e30nacHocm Ha Xpanama ce OIpeJeNs OT JOIMyCTUMOCTTa 3a KOHCY-
Mallysi Ha JaJIeH TPOJIYKT WM TapTHAa XpaHa, TpesiaraHa Ha maszapa (omnpeserneHa oT 0pos
MHUKPOOPIaHU3MH B Hesl), @ XMTMEeHaTa Ha Mpolieca € CBbp3aH ChC 3aMbPCEHOCTTA MPH MPOU3-
BOJICTBOTO Ha XpaHarTa, B 4acTTa KOHTAKTHU TOBBPXHOCTH, IEPCOHAT U TEXHOJOTHYHO 000-
pynsane. (Pernament 2073, 2005)8

WHTEepecHO € pa3BUTHETO Ha KOHTPOJIA BHPXY PA3IMYHHUTE €IEMEHTH Ha XPaHUTEITHATA
BEpUra, KakTo M IMPOLECUTE, KOUTO JOBEXJAT JO HajaraHe Ha peAulia aJMHUHHCTPATUBHO-
peryJaTHBHA HOPMH OT CTpaHa Ha MEXIYHAPOJIHHUTE WHCTUTYIUH. [I[poMeHHTE B 3aKOHO/A-
TEJICTBOTO CBBP3aHO C XpaHUTe ce HaOiroaBaT He camo B paMkute Ha EC (BKIJI. HAI[MOHAIHU-
T€ 3aKOHOJATEJICTBA HA CTPAHUTE WIEHKH), HO Ta3U IMHAMUKa ce Ha0IroJaBa B CBETOBEH Ma-
ma6. B CAIIl Haii-chliecTBEHH MPOMEHHU B 3aKOHOAATENICTBOTO HacThIBar npe3 2011 roauna
C TIpUEeMaHeTO Ha HOB 3aKkoH 3a Oe3omacHocTTa Ha xpaHuTe. Hsxom aBTopm (Kheradia &
Warriner 2013)!° TBBpasT, ye ¢ BbBEKIAHE U NPUIATaHe HA M3UCKBAHUA HA 3aKOHA, TOH IIe
YBEIINYH BB3MOXHOCTHTE 3a TPEJOTBpATIBAaHE HA TIOTCHIMAIHN WM PEATTHU MPOOJIEMH KOH-
CyMaIysi Ha ONacHH XpaHH, peaJu3upaHu Ha ma3apa.
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ChIy1acHoO ,,3aKO0HA 3a XpaHMTE > OCHOBHH aJMMHHCTPATHBHH CTPYKTYPH, KOHUTO HMAT
OTHOLICHHE KbM KOHTpOJIa Ha XpaHuTe B bearapus ca bearapckara Arennus no bezonacHoct
Ha Xpanute (bABX) u Pernonannure 3apaBuu Uucnexuuu (P3U1). B cua ot 25.01.2011 r.
BABX u3BbpiIBa 0pUIMATIEH KOHTPOJ BbPXY BCUUKU XPAHU C U3KIIIOYEHHE HA OYTWIIMpaHU
HaTypaJIHU MUHEpAJIHU, U3BOPHU U Tpane3Hu Boau. CbriacHo 3akoHa 3a XpaHMTE, ,,bbarap-
CKaTa areHuus 1o 0e3011aCHOCT Ha XpaHWTE M3BbPLIBA U OLIEHKA HAa ChOTBETCTBHETO Ha Ka-
YECTBEHUTE XapaKTEPUCTUKU HA XPAHUTE C U3UCKBAHUATA HA HAL[MOHAJIHU CTaHJAPTU U CTaH-
JapTH, pa3paboTeHN OT OpaHILIOBH OPraHU3alMU U OJ0OPEHHU OT KOMIIETEHTEH OpraH, U TeX-
HOJIOTHYHH JOKyMeHTaruu. ,,OpUIuaIHuAT KOHTPOJ BbPXY OYTHIUpPAaHU HATYPaTHH MUHE-
paJIH{, U3BOPHHU U TPAIE3HU BOJU CE IIpoBeXxAa oT opranute Ha P31 kM MunHucTepcTBOTO
Ha 3/ipaBeonas3paneTo. .

IIpe3 2010 r. upe3 nmpeobpazyBaHe ce ch3naBa bbarapcka areHius 1mo 0e30MacHOCT Ha
xpanute (BABX). T ce npensuxaa 1a € KOMIETEHTHUST IbPKaBEH OPTaH 3a OCHLIECTBSIBAaHE
Ha oduIMaTIeH KOHTpod B bearapus mo cMuchbiia Ha 3aKOHOAATENCTBOTO Ha EBpomnelickus
cb03. bbarapckara areHnus mo 60e30MmacHOCT Ha XpaHUTE e OCHIIECTBABA OPHUIIMATICH KOHT-
pOJI [0 OTHOILEHHE HA M3MCKBaHUATA KbM (PUTOCAHUTAPHOTO CHCTOSHUE HA PACTEHUATA U
PACTUTETHUTE NPOAYKTH, MPOAYKTUTE 32 pacTUTENIHA 3alllUTa U TOPOBETE; BETEPUHAPHOME-
JULMHCKAaTa JEeHHOCT, 31PaBEONa3BaAHETO HA KUBOTHUTE U XyMaHHOTO OTHOILIEHUE KbM THX;
CTPaHUYHUTE KUBOTUHCKU IMPOAYKTH, KOUTO HE ca MPEJAHA3HAUYEHU 3a KOHCyMaIUs OT YOBe-
Ka; pypaxkure; CypOBUHUTE U XpaHUTE, C U3KIIOUYEHUE Ha OyTWIMpaHUTE HATypalHU MUHE-
palHU, U3BOPHU W TpaI€3HU BOJAM; MaTepuUaad U IPEIMETH, MPEAHA3HAUEHU 3a KOHTAKT C
XPaHU; CbOTBETCTBUETO HAa KAYECTBOTO HA IIPECHUTE IIJIOJIOBE U 3€JIEHYYLIU ChC CTaHAAPTUTE
na EC 3a npejiarane Ha nasapa’,

Owme B HayasloTO Ha 21 BEK € KOHCTaTUPAHO, Y€ JIMIICAaTa Ha KOOPAUHUPAH KOHTPOJ OT
CTpaHa Ha areHUMUTE Ha M3II'BJIHUTEIHATA BJIACT M HENOCTAaThYHOTO TEXHUYECKO HHUBO Ha
eKCIepTH3a ce sBsIBaT NPUYMHA 3a 3a0aBsHE WM JIMIICA HA MEXaHU3MHM 3a NPOTUBOJIEIICTBHE
Ha NOTEHUIUAIHNUTE OIMIACHOCTH MPU KOHTPOJIA Ha XpaHuTe. B mocneacTBre Te3u 0NacHOCTH ce
IIPEBPBIIAT B PEATHU 3aIIaXx| 3a 3/paBETO Ha XopaTa, KaTo ce MPOsBSIBAT KaTO XpaHUTEIHU
3abonasanus (Khorsandi, 2013) %

AMP kbM MOMEHTa € NMpHYMHA 3a rojsiM Opoil cmbpTHM ciyuyau roguiiHo B EC. Ilo
nporaosun gauau (EFSA, 2009)', npu numcata u npuaraneto Ha e)eKTHBHE MEPKH B 6op-
6ara c AMP, Bcsika roguHa B cBeTa 11[e YMUpPAT OrpoMeH Opoil Xopa, KaTo ce MPOrHo3upa, ue
¢ xopu30HT 2050 roarHa € Bb3MOXKHO TS 1a CTaHE M0-uecTa MpUYMHA 32 CMBPT OT HEOIlIa3u-
ute. Ta3u pe3nCTeHTHOCT ce YCUJIBA O] Bb3/IEHCTBUETO HA MHOTO U Pa3iINyHU (HaKTOpH, HO
Hali-Beue: HENPaBUWJIHOTO M3I0J3BaHE Ha TEPANeBTUYHU aHTHUMUKpPOOHHU Cpe/lCcTBa B XyMaH-
HaTa ¥ BETEpPHHApHATa MEIMLIMHA, KAKTO U 3aMbpCSBAHETO HA OKOJHATAa CPeAa C aHTHMHK-
pOOHU cpeAcTBa, KOETO YCKOpsiBa IMOsiBaTa W pas3lpOCTPAaHEHHETO Ha MYJITHUPE3UCTEHTHU
MHUKPOOPTaHU3MH.

B bearapus ceiiectByBa MEIMIMHCKHM CTaHIAPT I10 MPEBEHIUSA U KOHTpoa Ha BBU yt-
BbpaeH B Hapen6a 3/ 8.05.2013 ..

Henpasunnara ynotpe6a Ha aHTUOMOTUILIM B OOJIHULIUTE € €/IMH OT JBMXKEIIUTE (PaKTOpU
3a pasBUTHE HA AHTHOMOTHYHA PE3UCTEHTHOCT??. I'pelllHM MPaKTHKM MOCOUEHH OT ABTOPUTE
BU3HPAT: HEHYXKHO NPEIINUCBaHE HA aHTUOMOTHUIIM; OTJIaraHe Ha MPUJIOKEHUETO Ha aHTUOUO-
TUIM TPU KPUTUYHO OOJIHU MAIMEHTH; IpeKoMepHa ynoTpeda Ha IIMPOKOCIEKThPHU aHTH-
OMOTUIIM WJIM HENpaBHJIHA yNoTpeda Ha TACHO CIEKTbPHU aHTHUOMOTULIM; MO-HHUCKA WU TO-
BUCOKa OT ONTHMAaJHATa 3a KOHKPETHHs MallMeHT 1032 Ha aHTUOMOTHULIUTE; TBBPIE KPaTKO
WIM TBBPJAE IBJTO JeueHue ¢ aHTUOMOTULIM; aHTUOMOTHYHATA Tepanus He € nojdpaHa cro-

pea pe3yiaTaTtuTte OT MI/IKPOGI/IOHOI‘I/I‘{HOTO I/IBCJ'ICIIBaHCm.

55



CTOKO3HAHMUE - TPAJUIIUU U IEPCIIEKTUBHU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

Kocsen kputepuii 3a 3a6omsiemoctta o MICMO e ynorpebata Ha aHTUOMOTHIIN, KOWTO €
yacT oT HaeTo npoyuyBade. Ha ¢ur. Ne 1 ca mpeacraBeHn OTHOCUTENIHUAT 51 HA MAIUEHTH-
TE, yNOTpeOMIM aHTUOMOTHIIM U OTHOCUTETHHAT [ Ha 3a0onenure mauueHtu ot MCMO 3a
nepuoaa 2013 — 2022r. Bki. B YMBAJI ,,CB. Mapuna®- rp. Bapna:

50

40

35
30
25

20

oTHoeHTeNeH 10 Yo

20131 2014 2015k

2016%. 2017n

2018r. 2019 2020r. 2021r 2022r

= Anrnbunornun = HCMO

@ur. 1 OrHocurenen asu Ha MCMO u ynorpe6a Ha aHTHOMOTHIH 32 epuoaa 2013-2022r.
B YMBAJI ,,CB. Mapuuna* - rp. Bapna

AHanu3bpT MOKa3Ba HapacTBallla TEHAEHLUS MPU KOHCyMalusATa Ha aHTMOMOTHULM IIpe3
pasriexaanus nepuoi. JJlaHHuTe OT MPOyYBaHETO MOKa3Bar, 4e ynorpedara Ha aHTHOMOTHUIIH
e HapacHana rpe3 COVID19-nepuoga (2020-2021r.) karo ot 25,11% mnpe3 2013r. noctura 1o
39,76% mnipe3 2020r. u 46,74% mnpe3 2021r. HenzbexxHo nosuieHaTa ynorpeda Ha aHTUOHO-
THIM € cBbp3aHa ¢ mopumena AMP. Crnen mppBonauanen cmaz B peructpanusta na MC-
MO, mpmxkani ce Ha KOMIUIEKC OT (aKTOpH, HaOIroaBaMe MOBUIIIaBaHE Ha aOCOJIOTHUS U
OTHOCHUTEJIHUSA i1 Ha Ta3u rpyna uHdekuuu npe3 Kosua-nepuoaa, nocruraiiku 1,28% ot
BCUYKU IPEMUHAIM MalMeHTU. AHaIU3bT Ha oTHocuTenHus a1 Ha MCMO noka3Ba HeoOu-
YaeH craj npe3 mbpBara roauHa Ha na"jgemusara or COVID-19 - 0,5%, koeTo ce abmku Ha
“mpeToBapeHOCT’ Ha OOTHUYHHUTE OTAENeHHUs, B pe3ynrat Ha koeto MICMO He ca peructpu-
paHu onTUMANHO?,

IIpenoTBparsiBaHe Bb3HMKBAHETO HA MUKPOOHA PE3UCTEHTHOCT CE OCHOBaBa HE CaMO Ha
panuoHanHa ynorpeba Ha aHTUMUKPOOHHU CPEJCTBA, a U HA aJieKBaTHA aHTUOMOTHUYHA IOJIU-
THKa - Pa3yMHO M3I0JI3BaHe Ha aHTUOMOTHILM ¢ MpodUIaKTUYHA 1Ie]l, OChIIECTBsIBAHE Ha IIe-
PpUOIMYEH MOHUTOPUHT HA MUKPOOHATa PE3UCTEHTHOCT U AHTUOMOTUYHATA KOHCYMAaIHs.

B mpoyuBanoTo oT Hac neueOHo 3aBenenne YMBAJI ,,CBera MapuHa“ e ch3/aieHa KOH-
TpPOJHA CHCTEMa 3a OrpaHHYyaBaHEe pa3MpPOCTPAHEHHWETO Ha MHUKpOOHATa PE3UCTEHTHOCT
BKJIIOYBAIa pPa3pabOTBaHETO Ha MHCTPYKILUH, CTAaHIAPTHHU ONEPAaTUBHU MPOLEIYpH, erue-
MHUOJIOTUYHO MTPOYYBAHE U aHAJIU3 Ha PE3yJITaTUTE:

e lHcTpykuuM 3a B3eMaHE, ChbXpaHEHHE M TPAaHCHOPT Ha NMpoOH 3a MUKPOOMOIOTUYHO
U3CIIe/IBaHE;

e Opranuzaius Ha MUKPOOHOJIOTHYHOTO OOCTY>XKBaHE: OYakBaH 00eM Ha MHKPOOHOIIO-
THYHUTE U3CIIEABAHUS Mpe3 MOJMHATA; MPOTOKOJ 332 B3€MaHE U TPAHCIIOPT Ha MPOOH 32 MUK-
poOurosiornyHoO M3cneaABaHe (AOCTHIIHU B MHTPAHET); MpaBuja 3a U3BbPUIBAHE HA OCHOBHUTE
BUI0BE MUKPOOHOJIOTUYHY H3CIIeBaHUS (OTPa3eHU B MPOTOKOJIUTE Ha JabopaTopusTa).
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e 1I3roTBsiHE Ha €XKEro/IeH aHaJIM3 Ha €TUOJIOTMYHATA CTPYKTYpa Ha MH(PEKUHUUTE U aH-
TUOMOTHYHATA PE3UCTEHTHOCT HAa HAaW-4eCTUTE MPUYMHUTENTN Ha MHPEKIMH Ha JIOKAJTHO HU-
BO;

e OrmpezensiHe Ha MpaBWIa 32 EMIUPUYHO NPUTIOKEHHE Ha aHTUOMOTHUIIM 32 JICYCHHE U
3a aHTUOMOTHYHA MPO(UIAKTHKA B XUPYPTUATa, CbOOPa3eHH C aHajIM3a Ha JaHHHUTE 3a JIO-
KaJHaTa aHTUOMOTUYHA PE3UCTEHTHOCT;

[Iporpamara 3a orpannyaBaHe Ha MUKPOOHATa PE3UCTEHTHOCT OIpe/esisi aHTHOMOTHYHA-
Ta nonutuka Ha YMBAJI ”Ceera Mapuna” — BapHa u BK/ItouBa:

e OrmnpezensiHe HA KOMIIETEHIIUY 32 MPEIUCBAHE HA PA3IMYHU TPy aHTHOUOTHIIH

e Poranus Ha aHTHOMOTULIUTE

¢ [IpaBuna 3a nepuoneparviBHa aHTUOMOTHYHA NMPOPUITAKTHKA

e [lpaBuia 3a eMOUPUYHO MNPUIOKEHUE HA aHTHOMOTHULIM, ChOOpA3e€HO C aHajIM3a Ha
JAaHHUTE 3a JIoKajgHaTta MP.

e ExxeroseH aHanu3 Ha aHTUOMOTUYHATA KOHCYMAIlUs B JIEUEOHOTO 3aBE/ICHUE.

YcToluuBOCTTa Ha pa3IMYHU BUI0BE MUKPOOPraHU3MU KbM JIEKAPCTBEHUTE CPEICTBA
[IpU JICYCHHE Ha Peaulla XPaHUTEIHU 3a00/sIBaHMS, € CBBP3aHO ¢ MHOXKECTBO HKOHOMUYECKU
3ary0u 3a OOIIECTBEHOTO 3/IpaBeona3BaHe. Ta3u yCTOWYMBOCT ce ompeaeis U AeuHIpa KaTo
AMP. Upe3s unentuduipane Ha paHHUTE PUCKOBE B XpaHHUTEITHATa BEpUTa CE J1aBa BH3MOXK-
HOCT Ha €/IMH I10 PaHEH €Tall Jla C€ MPOTHO3UPAT PUCKOBETE U MEPOIPUATHUATA 338 TAXHOTO
osnanasane (Hussain, Elkhishin, Sheng, 2015)*".

3akir0oueHune

Cnopen nannu Ha C30, AMP ce omnpezens karo cepro3Ha 3aruiaxa 3a 3paBeTo, pa3BH-
THETO M MPOJOBOJICTBEHATa CUTYPHOCT B CBETOBEH Mamad'. JMHAMMKATa HA M3MCKBAHHATA,
KOUTO C€ KOHTPOJIUPAT OT AbP’KABHUTE PETYIATOPHU OPraHU ca B ITIOCOKA OBJIA/ASIBAHE U KOH-
TPOJ Ha 3a00JsBaHUSATA CBBP3aHH C KOHCYMaIlMs Ha OMAacHU XpaHu. Ta3u curyalus Haiara
BB3NPUEMAHETO HAa KOPEHHO PAa3JIMYHM MOJXOAU BBB (OPMYJIUPAHETO M peanu3anusTa Ha
CTpaTernuuTe Ha ympapieHue. ToBa, KOETO YCHENIIHO MOXKe Jia Ob/e YIpaBiIsiBaHO, € MPOMSHA-
Ta Ha BBTpPELIHATA Cpeia U B3EMEM MPEIBH]I OLICHKATa Ha BB3JCHCTBUETO HA BBHIIHATA Cpe-
na. [locturanero Ha 6e30MacHOCT MPHU MPOU3BOACTBOTO, ChXPaHEHUETO U AUCTPUOYIUATA HA
XpaHH € BOJECIIO 3a IPOU3BOAUTENN U Thprosuu. [lo3HaBaHETO Ha CBOMCTBATA HA XpaHaTa U
CBIIOCTaBKATa C JPYTH XPaHH C €IHAKBO WM OJM3KO MpelIHa3HauYeHHe, 1aBaT Bb3MOKHOCT Ja
ce ompenensaT pakTopuTe, KOMTO BIUSAAT Ha Ta3u 0€30MacHOCT, KAaKTO U CPEJCTBaTa 3a HEMHO-
To ynpasnenue (Joint FAO/WHO, Codex Alimentarius Commission, 2003)*.

[Ipe3 2017 r., cnen 3akmouenusiTa Ha CoBeta u ['mobanHus mian 3a neicteue Ha C30,
EK npuema cBos ,,EBponeiicku mnaH 3a aevicteue ,,EnuHHO 3/1paBe’ cpelly aHTUMUKpOOHaTa
pesucteHTHOCT (AMP)“, K0ifTO BK/IIOUBA AEWCTBUA MO BBHIIPOCH HA XYMaHHOTO U BETEpUHAp-
HOTO 3JIpaBeola3BaHe U OKojiHara cpena. [Inanst 3a nelicteue Ha EC ce nmoaxpens oT Mepky,
ch(UHAHCHPAHU OT 3apaBHaTa mporpama Ha EC, kouTo uMar 3a 1ei J1a MIOMOTHAT Ha JbpiKa-
BUTE UJIEHKH /1A TIOAKPEIAT CBOS HAlIHOHANEH MOAXOJ ,,EiuHHO 3/1pase s,

B3emaiiku mpenBu BCUYKH TOPEOTUCAHU U ITUTUPAHU (aKTH U PEIICHUS HA MEXIyHa-
POJIHUTE HHCTUTYIIMH, KAKTO U JAHHUTE 32 KAYECTBOTO M 0€30MaCHOCTTA Ha XPaHHUTE, KAKTO U
nanaute 3a AMP, MoxkeM Aa 3aKiIr04uuM, 4e € He0OXOIUM IMO-A00hp WHTEPAUCIUILUIMHAPEH
MOJIXOJI, B KOMTO Ce OCBHINECTBSBA MO-TSICHA KOJabopalys Ha BCHYKU HUBA M CTPYKTYpH. 3a
Jla MOKEM J1a MMOCTUTHEM LIEJUTE 33 YCTOMYMBO pa3BUTHE HA XUJISA0JIETUETO ca HEOOXOIUMU
o0eIMHEHN YCHJIMS Ha XyMaHHU W BETEPUHAPHU CHEIHAIUCTH, €KCIepTH B 00JacTra Ha
OIIa3BaHETO Ha OKOJIHATA cpelia U B 00JIacTTa Ha XPaHUTE U CTOKO3HAHUETO.
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CHALLENGES TO THE OUTPATIENT CARE QUALITY

Galinka Pavlova

Department of Health Policy and Management
Faculty of Public Health, Medical University (MU) - Sofia

Abstract. The quality of activities in modern healthcare is a function of the available re-
sources management and a product of various factors. The discrepancy between the needs,
expectations and results of the various potential users of health services is a prerequisite for
the existence of challenges in the sector and a negative public assessment of the medical ac-
tivity quality in our country and healthcare in general. The objective of this study is to inves-
tigate the structures, processes and results in the provision of outpatient care by implementing
one of the A. Donabedian’s approaches for determination of the quality indicators. Materials
and methods: Documentary, sociological and statistical methods were used in this study. A
survey was conducted in February and March 2023 on the satisfaction with the outpatient
healthcare received. The processed results are graphically presented. Results and discussion:
The challenges to ensuring a high level of quality in the outpatient care are mainly observed
in smaller and/or remote settlements. These are related to the insufficiency or lack of medical
specialists, outdated technical infrastructure, absence of modern medical equipment, difficult
access to the health system, the result of organizational, regulatory and financial deficits. The
deepening deformations of the structure and processes in healthcare are leading to poor re-
sults, ranking our country in the last places in the EU according to a number of health indica-
tors. Progress towards more effective and better quality healthcare is slow and unsatisfactory,
requiring substantial prioritization of outpatient care, systematic and effective control. Con-
clusion: Improving the health status of the population is a strategic goal of any health system,
requiring regulated and financially secured implementation of specific monitoring, assessment
and control measures to improve the quality of health services.

Keywords: quality of activity, outpatient care

BnBeaenue

OcHoBHaTa I1eJ1 Ha BCSIKa 3/JpaBHA CHUCTEMA € MPEJOCTABSIHETO HA KAYE€CTBEHU 3/IPAaBHU
yenyru. C30 dopMynupa ClIeIHOTO OIpeneleHHe 3a KadecTBO B 3/IPaBEOIa3BaHETO I10
CJICOAHUS HAYUH: ,,Hpe)IOCTaBﬂHe Ha BCCKH ITAIIMCHT HA JOCTATHYHO BUI0OBEC JUATrHOCTUYHU U
TEpaneBTUYHU JEHHOCTH, OCUTYpSIBAIld HA-TOOBP pe3yiTar Mo OTHOIIEHUE Ha 3/pPaBeTo,
ChOOPaA3EH C aKTYAIHOTO ChCTOSIHHE Ha MEAUIIMHCKATA HayKa, MPU Hai-100pa 1eHa 3a ChITUs
pe3yJiTar; Ipu MUHUMAJIEH SITPOT€HEH PUCK U IOCTUTAaHE HA HAM-TOJIAMO YJIOBJIETBOPEHUE I10

OTHONIEHHE HA MPOLEYPH, PE3YJITATH U XyMaHHO OTHOIIEHUE ‘[9].
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Cropen AMepuKaHCKUAT w3cienoBarenl Apenuc [lonaGeanaH, eIuH OT TPUTE OCHOBHH
MOJXOMU B TMPUIOKHATA KBAJIUTOJOTHS 3a OIpelesiHe MOoKa3aTelUTe 3a KadyecTBOTO Ha
MeAMIMHCKaTa JEHHOCT, BKJIKOYBAa KOMIIOHEHTUTE ,,CTPYKTypa - IpolLec- pe3yarar” u
OTpa3siBa OCHOBHHUTE UJEU C TPUJIOTHUSITA ,,BXOA-TIpoliec- u3xon " [15].

B paspaborkara mpencraBsMe HSAKOJIKO IpUMEpa 3a HEChOTBETCTBUATA B 3JpaBHATa
cuctema, pedUieKTHpal BbPXY KauecTBOTO Ha 3jApaBHaTa nomonl. OOmionpuero e
KauecTBOTO Ja C€ OIpejes OT TOBAa Jajld OYaKBAaHUATA HA NOTPEOUTENSAT OTTOBapsT Ha
KayeCTBOTO HA WU3JIEIHATA UIIH YCIYTUTE.

VYKpenBaHeTo U pa3BUTHETO Ha eeKTuBHO pabdorenia n3pbHOOIHUYHA oMo (UBIT) e
npeanocTaBka 3a epeKTUBHOCTTa Ha IsiiaTa 3aApaBHa cuctemalll]. dokyc B HacrosmiaTta
pa3palboTKa € KauecTBOTO Ha MeaulMHcKara ycayra B UBII.

Lenara e ga ce nmpoy4u ChCTOSHUETO HA CTPYKTYPHUTE, MPOLECUTE U PE3yNITaTUTE MPU
npeaocTaBsiHe Ha 37paBHa rpwka B JedeOnute 3aBenenust (JI3) 3a UBIl B mo-mankute
HaCeJIeH! MecTa. 3a pellaBaHeTo Ha MOCTaBeHara 1el ca GopMyIupaHH CIEAHUTE 3aJaUu:

e MpoydYBaHE OCUTypeHOCTTa ¢ obmonpakTukysamu jgekapu (OILI) na Teputopuanen
TIPHUHIIHAIL;

® CHCTOSHHETO Ha MaTepHATHO-TEXHHUYECKaTa HHPpacTpyKTypa Ha JI3;

e YJIOBJIETBOPEHOCTTA Ha nanueHTure ot UMIL.

Marepuajau u MeTOIH

B wu3cnenBaHeTo ca M3MON3BAHM JTOKYMEHTAJIEH, COLMOJIOIMYECKM M CTATUCTUYECKH
metoau. IIpoBeneHO € aHOHMMHO AaHKETHO IpoyuBaHe cpen 197 mnamueHTd, MOCETUIIU
npaktuku Ha OIJI u cnermanucTtu B cenara bsuta, Jlonen Yudauk, Beiaun non u B crpagara
Ha ,,JIKI[ 5 Bapua - Cs. Ekarepuna“ EOO/I, B mepmoma ¢eBpyapu - mapt 2023r.
OOpaboTeHuTe pe3ynTaTu ca NpeAcTaBeHu rpaduyHoO.

Pe3yaraTu u o0cbxaane

N3yuaBaiiku ,,cTpyKTYpaTa‘, onuceaila ¥ U3MepBalla yCIOBHATA 33 WU3BBPIIBAHE HA
MEJULMHCKATa I[OMOL, BKJIIOYUTEIHO PECYpCHUTE, U OKa3Balla IPSAKO BIHSIHUE BBPXY
mpoueca M pesyiaTrara OT MeIUIMHCKaTa JaelHocT, [loHaGeanaH pasriexia 4YOBEUIKHUTE
pecypcu, paOOTHH TIOMEIIEHHUs, OCUTYpEHOCT C MEIUIMHCKa TEeXHUKa M amaparypa,
opraHusanus Ha rnpuema u apyru [15, 8]

Bropara ocHOBHa YacT B IOCOYEHHUS MOAXOA € ,MPOHEChT®, NPEICTABIIABALL
CBBKYITHOCT OT PA3JIM4YHHU BUAOBE JEHHOCTH, W3BBPIIBAHU OT MEAUIMHCKHS MEPCOHAI IIPU
IPEOCTaBsIHETO Ha 3[paBHATa yciayra Ha MOTpeOuTens (KakBO, Kak M KOJKO € HalpaBeHO,
nepuuraHocT) [5,6]:

[TocnenHUAT KOMIOHEHT OT nojaxoja Ha JlonabenuaH e ,,pe3yarara® oT MeAUIIMHCKATa
JNEMHOCT, MO OTHOUIEHHE 3/PaBOCIOBHOTO CBHCTOSHUE Ha MOTpeOMTEeNUTE Ha 3ApaBHATa
yciIyra, TAXHaTa yAO0BJIETBOPEHOCT, LIEHATA HA PE3YJITATUTE U IPYTH.

B nocnennuTe ronvHu ChIECTBYBAT 3a4bJ004aBally ce AeUINTH, CBBP3aHH OCHOBHO C
YOBEIIKUTE W (UHAHCOBU pecypcH B cucTemara. Jlumcata Ha OCTOHHOCTSBaHE Ha
MEJIUIIMHCKUTE JIEMHOCTH, PECHEKTHBHO IIEHOBOTO MOJleHsBaHe Ha neiHoctute B MBI
reHepupa HENOCTaTbUHUTE NMpUXoau B JI3, KOMTO OmpenensT HUCKH Bb3HArpaXJACHHs Ha
MeauiHckuTe cneruanuct [11]. ToBa € emqHa OT MPUUMHKTE 3a CHIIECTBYBAHETO HA SICHO
U3pa3eHU PErMOHAIIHU TUCIIPOIIOPLUY B OCUTYPEHOCTTA € JIeKapu. Bce nmoBede ca mpakTUKUTE
npu OIUI m Ha nekapure ot CHMMII B KOWTO HsIMA CHEUANMCTH IO 3APABHU TPUKHU WIH
pabotar numa 0e3 MEIUIMHCKO o0pa3oBaHME, KOETO € MpEeANoCTaBKa 3a pasiuyue B
00CTyBaHETO Ha MNAIMEHTUTE OT pa3JIMYHUTE PErHOHM Ha CTpaHaTa W IOCTaBs IO
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CbMHEHME HUBOTO Ha Ka4yeCTBOTO Ha MeauuuHckara rpuka B MBIl B mankure HaceineHu
MecTa.

OT u3KIIOUMTENTHA BAXXHOCT 3a KAa4eCTBOTO HA MEJIUIMHCKAaTa JEWHOCT € U
IpoabJDKaBamoTo MeaunuHcko oOyudenue (IIMO), moBuinaBaHeTo Ha KBaludUKaLMITA U
npodecrnoHaHa KOMIIETEHTHOCT. Y Hac ydactueTo B [IMO He € HOpMaTHBHO 3aIBJKUTEITHO
U He € 00BBbpP3aHO ¢ Bb3HarpaxaeHusta. Ensa okono 35% ot nekapute moiabpikar CBOsTa
KBanuQukanus, yuacteaiiku B [IMO.

Henocrarpunure npuxoau B JI3 ot UBII ca mpuunHa 3a HemoOpata mHGpaACTPyKTYypa,
JIONIO CHCTOSHUE Ha CrpafgHus (OHMA, MPEYKH Tpel JECHUS IOCThI Ha MAIUEHTHTE JI0
KaOMHETUTEe Ha JIeKapuTe, KaKTO M OTChCTBHETO Ha MOJEpHA, WHOBaTHMBHA MEAMIIMHCKA
anaparypa B noseueto JI3 .

[Tpumep 3a nedunutu U aeGopManuu B ,,MPOUECHT* HA JCHHOCTUTE Ca MEAUIIUHCKHUTE
cTtangaptu, perinameHTupanu B wi.6 Ha 3JI3 u wi1.80 ot 3akona 3a 3apaBeto [3]. TsaxHoTo
OTCHCTBUE (JIUIICBAT CTaHAAPTH MO 7 CIELMATHOCTUTE, B T.4. TAKUBA KaTO aHECTE3HOJIOTHS,
MyJIMOJIOTHS, KapJAHOJOTHs), CHIKABAaHETO HAa W3HCKBAHUATA B CBHIICCTBYBAIIUTE WU
OTKJIOHEHHETO TMpU TMPWIAraHeT0 KM C€ OTpa3sBa HEraTMBHO Ha KadyecTBOTO Ha
MEJIUIIMHCKATa JEHHOCT.

WNHcTpyMeHT 3a OlieHKa Ha ,,pe3yJTaTuTe®, CBbp3aHU C KAueCTBOTO Ha 3PAaBHUTE
yciyru € Akpenurtanusta Ha JI3, permamentupana B wi.86 ot 3JI3 ot 2000r, BbBenana Kato
saabmkuTeiHa ¢ Hapen6a 1/27.04.2000r., B cuia ot cpemara Ha 2001r. Ilpes 2003 . ce
OTMCHS 3aJBJDKUTEIIHUAS XapakTep H cTaBa Jgo0poBoiHAa. KbBM HacTOSIIMS MOMEHT
npoueaypara e 3aabibkuTenHa camo 3a JI3 B KOUTO ce mpoBexaa oO0ydeHUe Ha CTYIEHTH H
CIIeLUATTN3aHTH.

[IpenBun HeCHBBPIICHCTBATA B 3[paBEONa3BaHETO y HAc, pa3dupaeMo cTpaHaTa HU € B
YEJTHUTE MECTa 10 HETaTMBHH 3JpaBHU pe3yliTaTd, MO AaHHUW Ha EBpocrar, cBBp3aHu C
MOKa3aTeNn 3a 001a U JeTcka CMBPTHOCT, MPEIOTBPATUMa CMBPTHOCT OT CHhPJEYHO ChIOBH
3a00J15BaHMs, CMBPTHOCT OT OHKOJIOTHYHH 3a00JIIBaHUs, MPOIBHKUTEIHOCT Ha IKUBOT,
HEJOCTaThbuyHA OOXBAHATOCT Ha TPaJaHUTE OT MPO(UIAKTUYHM TMperjenu, Hai-ToisIMo
JIOTUTAIaHe OT MarueHTuTe U Ipyruf1].

B aHKeTHOTO mpoy4BaHe 3a yJOBJIETBOPEHOCTTA OT U3BLHOOIHIYHATA 3JpaBHATA MTOMOII]
JIOTIUTAaHU ChoOIIaBaT, ue npaktukute Ha OI1J] ca cuTyupanu B ChOTBETHUTE HACEJICHU MECTa
U JIOCTHIIA JIO TAX € CBOEBPEMEHEH U JieceH. 67% ot anketupanure (43% Ja + 24% no—ckopo
HA) mocouBaT, 4e MpU HEOOXOAMMOCT TOJydaBaT HAMPABJICHHE 3a KOHCYJITAIUS CbhC
CHEIHUANIMCT WIX U3cleABaHe. 3aluTaHu 3a 10CThIHOCTTA 10 aekapute oT CUMIIL, 71% (54%
Ha + 17% mo-ckopo [la) oT xuBeeunute B rpan BapHa maBaT moNOXUTENEH OTTOBOp, 3a
pasiiuKa OT PECIIOHACHTUTE B TOCOYEHUTE TPH cena. TpyIHOCTUTE ¢ JOCThNA 10 CIIEHUAIUCT,
AHKETUpAHUTE OT cenara OOsCHSABAT C TPAHCIOPTHU 3aTpyaHeHus - 61%; ¢uHancoBu
3arpyaHeHus - 75%; oTHeMa BpeMme U OTChCTBHE OT paboTa - 89 %. Bpemeto 3a peanusupane
Ha CIeIUaTU3UPAHUS TIPETIIE]] € PA3INYHO — OT CEJAMHUIIA 10 MECell.
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®urypa. 1. Koiko BpeMe 0THeMa 0T U31aBaHeTO Ha HanpaBjenue ot OILJ
110 TIperJyiea OT CHennaaucT?

Cnopen nmoseueto anketupanu (84% = 52% [a + 32% no-ckopo [a) OIJI u nexapure
ot CUMII ca noOpe moAaroTBeHH, HO 3HAYUTEIHO HATOBAPEHU C aJMUHHUCTpaTHUBHA paboTa
(78%= 53% Ha+25% mno-ckopo [a), koeto cropen 68% (44% Ja+24% mno-ckopo Ma) ce
OTpa3siBa HETaTUBHO BBPXY KAYECTBOTO Ha paboTaTa Ha MEAMIIMHCKUTE CIEUUATUCTH, ThU
KaTo BPEMETO 3a IMYEH KOHTAKT C MalleHTa B KaOMHETa € OrpaHuyeH.

B Tabnuuara ca oTroBopuTe MO TBBPACHHUS OTHACSIIM CE JO PA3IMUYHU E€JIEMEHTH Ha
KayeCTBOTO HA 3/IpaBHATA yCJIyra, a HMEHHO:

Tabnuya 1.
TBbpAeHHS 32 eJIeMEeHTH HA Ka4eCTBOTO Ha 3paBHATA yCJayra, ocbuecresisana B UBII
Coriaacen/a He c¢cbMm He mora na
Eaxementu TebpaeHus
CbM chIJjIaceH/a | TpeneHs
BesomnacHocT JledenueTo A0pu U 1a HE TIOMOTHE 89,9 % 4.6 % 55 %
JlocThIHOCT Mora pga momyda pnocrarbyHa 110 |58, 7% 34,7 % 6,6 %
o0eM 37paBHa MOMOI B MSICTOTO,
KBIETO KUBES
Edwukacnoct Okazanara MegumuHcka nomorr ce|82,1 % 6,7 % 11,2 %
oTpassiBa [IOJIOYKUTEITHO BBPXY
3JIPaBHHS MU CTaTyC
CeoespemenHocT |IlonyyaBam meaunuHcka oMo 6e3|46,1 % 45,2 % 8,7 %
3a0aBsHe
AJlekBaTHOCT JledenueTo ce mpoBexaa che chbBpe- | 71,9 % 18,0 % 10,1 %
MEHHH METOIM M JICKAPCTBEHHU ITPO-
JTYKTH
VBaxenue kbM|[lepcoHanbT Ha JsieueOHuTE 3aBene-|72,9 % 228% 4,3 %
raryenTa HUSl C€ OTHACSA C YBaKEHHE KbM IIa-
LUEHTHATE
Marepuainu MartepuaniHo-OUTOBUTE W XHTHeHHHU- | 68,4 % 26,6 % 5,0%
yno0cTBa T€ YCIIOBUS B JICUeOHHUTE 3aBEICHUS
ca Ha BHCOKO HHBO.

Haii-Bucok 151 Ha MOTBBPXKACHUE MOTYYaBaT TBBPICHUSATA CBHP3aHU ¢ ePHUKAacCHOCTTA
Ha MeauIMHcKaTa ycayra — 82.1%, 6e3omacHocTTa — 89.9% 1M yBaXXHUTETHO OTHOIIEHHE HA
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nepcoHasia KpM nauueHtute- 72.9%. IloBeye oOT 1oNOBHHATa AaHKETHpPAHU JlaBaT
HOJIOKHUTEJIEH OTrOBOpP Ha TBBPIACHMATA 3a aJeKBaTHOCTTa Ha JiedeHuero - 71.9%,
CBhCTOSIHUETO Ha MaTepHalIHO-TEXHHWYecKaTa Oa3a B JeueOHuTe 3aBeneHus - 68.4% wu
JIOCTBIIHOCTTA Ha MalMEHTHUTE 10 3ApaBHaTa cuctema — 58.7%. IloBedye oT enmHa Tpera —
34.7% OT aHKETUpaHUTE Ca HA MHEHUE, Y€ HAMAT OCUTypeHa JOCTBIIHOCT JI0 3PAaBHU I'PUKH.
Haif-manbk ag1 ot gonutanute — 46.1% norebpxknaBaT, 4ye IOJdIydaBaT 37paBHA MOMOIL
CBOEBPEMEHHO W MOYTH ChUIMAT As1 — 45.2% ca nonUTaHUTE KOWUTO JaBaT OTpPHULATENIEH
OTIOBOp, KOETO ce OO0siCHsBa ¢ (hakTa, 4ye IOBEUETO OT AHKETHPAHWUTE >KUBEAT B MAaJKU
HACEJICHU MecTa.

Pasnpenenennero Ha OTroBOpUTE Ha PECHOHACHTUTE, OTHOCHO LIAJIOCTHATA OLCHKA 3a
YIIOBJIETBOPEHOCTTa OT KAauyeCTBOTO Ha 3JApaBHATa IOMOIN, € BHJIHO B rpadukara Ha
cieBamaTa urypa.

9%

O Aa
39%
@ No-ckopo Aa

O No-ckopo He

O He

31%

@urypa 2. YI0BJIeTBOPEHH JIM CTe 0T KA4eCTBOTO HA 3ApaBHaTa nmomoul B UBII?

[ToBeue ot nBe Tpetu OT pecnoHAeHTUTE - 70% ca yIOBIETBOPEHH OT ISLIOCTHOTO
kauectBo Ha UBII, B T.4. 39.4% ca xaTeropuyHu B MOJIOKUTETHATA OIIEHKA.

[Tpunaraiiku equH ot noaxoaute Ha JlonabenuaH 3a olleHKa Ha Ka4YeCTBOTO, TOCOUUXME
HSKOW TPHMEpPU B TOJKpENa Ha XHWIIOTe3aTa 3a CHIIECTBYBAHETO Ha OPTraHHU3AIMOHHH,
HOPMAaTUBHU U (DMHAHCOBU MPEIU3BUKATENICTBA, KOUTO Ch3/1aBaT MPEANOCTaBKHU 3a MPOOIeMU
C Ka4CCTBOTO HaA 3/IpaBHATA IMOMOIII B W3BBHHOOITHUYHHI YCIIOBUA.

3akirouenue

OuakBaHMATa Ha OOIIECTBOTO Ca 3a 3HAUMTEIHO MMOBHUIIABAHE HA KAa4ECTBOTO M JOCTHIIA
no 3apaBHa momoml. [logoOpsiBaHETO HaA 3IPaBHOTO CBHCTOSHHE HA HACEICHHETO €
CTpaTernmyuecka Ie7 Ha BCsSKa 3/[paBHA CHUCTEMa, M3UCKBAIllA PETIAMEHTUPAHO U CHCTEMHO
NpUJaraHe Ha KOMIUIEKC OT KOHKPETHH MEPKH 3a HaOIfoJICHWE, OICHKa W KOHTPOJ 3a
no100psiBaHe Ka4eCTBOTO Ha 3/IPAaBHUTE YCIYTH.
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IMPROVEMENT OF TEXTILE MATERIALS CONSUMER
PROPERTIES THROUGH THE USAGE OF NATURAL DYES
FROM WASTE OF CONIFEROUS PLAIN

Krotova Irina! and Boev Vladimir?!

ISiberian Federal University, Russia, Krasnoyarsk, Lidii Prushinskoi st., 2

Abstract. The relevance of the results is due to the need to solve a set of problems relat-
ed to both the expansion of the range of marketable products obtained from waste from conif-
erous plants and the reduction of environmental damage to the environment by wood pro-
cessing enterprises. A process for the extraction of a complex of coloring substances from the
bark of larch, fir and Siberian spruce was developed and implemented in laboratory condi-
tions with an environmentally safe and cheap solvent — water. The modes of concentration
and drying of natural dyes without loss of their color characteristics and other consumer prop-
erties have been developed. The possibility of using the obtained dyes for dyeing both natural
and synthetic fibers is shown. The study of their biocidal activity in relation to sanitary indica-
tive microorganisms made it possible to create textile materials with bactericidal properties.

Keywords: natural dye, debarking waste, Siberian fir, Siberian spruce, Siberian larch

Introduction

Intensive timber harvesting in the 20th century led to a significant reduction in the
world's forest reserves. As a result, the issue of efficient and integrated use of timber forest
resources becomes acute. According to experts, the annual volume of industrial wood growth
is over 83.1 billion m?, the permissible volume of wood removal is 626 million m® in forests
for various purposes from all types of logging [1]. Moreover, in 2020, in the Russian Federa-
tion alone, the volume of official timber harvesting amounted to 217 million m* [2].

Siberian forests are the lungs of the planet, a kind of “carbon testing ground” created by
nature itself. Therefore, along with preferences in the form of favorable conditions for the
development of the timber processing industry, Russia is also entrusted with serious obliga-
tions to preserve this unique natural wealth. In fact, according to experts, during timber pro-
cessing only 56% of raw materials are used to produce lumber. Everything else is wood chips,
sawdust and debark. As noted by T.Kh. Usmanov and M.D. Puzyrev [3], about 35.5 million
m? of wood waste is generated annually in the Russian Federation (32.2% of the volume of
felled trees used). At the same time, the best, sapwood part of the wood goes to the dumps. Of
the total volume of waste, 34% is difficult to use: bark (11%), shavings (10%) and sawdust
(13%), which contain large amounts of carbohydrates, phenols, proteins, essential oils, vita-
mins and other valuable compounds. However, these opportunities are not fully exploited.

In this regard, currently the development of resource-saving technologies is an extremely
urgent task; waste from the woodworking industry falls into the category of materials that
need rational use. Therefore, it seems appropriate to develop a cheap and accessible method
for recycling debarking waste from coniferous plants to obtain commercial products for tech-
nical purposes.

The purpose of this work was to study the prospects of extracting a polyphenol complex
from the bark of coniferous plants with its subsequent use as a natural dye for the textile in-
dustry.
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Material and methods

The raw material used was debarking waste from coniferous wood - fir, spruce and Sibe-
rian larch.

Determination of moisture content and water-soluble substances in the studied biomass
was carried out according to standard methods [4]. The total content of coloring substances
was determined by the optical density of the extracts, measured on a spectrum/photometer
“KFK-3" at A=490 nm (green filter). An aqueous solution of rutin with a concentration of 0.5-
1.0% was used as a reference solution. Calculation of the total concentration of dyes for rutin
was carried out by constructing a calibration graph.

The chemical composition of aqueous extracts was analyzed by thin layer chromatography,
as described in [5], and their antibacterial activity was analyzed according to the method pre-
sented in [6]. Museum cultures of conditionally pathogenic bacteria Klebsiella pneumonia T
904, Escherichia coli ATCC 39/21141, Staphylococcus aureus ATCC 25922, Proteus vulgaris,
as well as a strain of saprotrophic bacteria Micrococcus luteum were used as test objects.

In order to determine the color fastness of textile materials to a complex of physical and
mechanical influences, indicators were selected that are mainly determined by the nature of
the “dye-fiber” connection: color fastness to washing, to the action of “sweat”, to dry and wet
friction.

The study was carried out at the laboratory base of the Department of Commaodity Re-
search and Expertise of Goods of the Siberian Federal University.

Results and discussion
The results of the study of the quantitative content of water-soluble substances in the
bark of spruce, fir and Siberian larch are given in Table 1.

Table 1.
Content of water-soluble substances in the studied plant raw materials
Type of plant material
Defined parameter
Fir bark Spruce bark Larch bark

Humidity, % 6,41+0,05 5,92+0,05 6,25+0,05
Content of water-soluble
substances,% 9,22+0,05 3,16+0,05 3,41+0,05

As follows from the data presented in Table 1, the largest amount of water-soluble sub-
stances is contained in Siberian fir bark, which generally corresponds to the data available in
the literature [7].

The noticeable content of water-soluble substances in the plant raw materials under study
has actualized the problem of determining the optimal regime for their extraction. The selection
of the extraction mode can be done either by constructing a mathematical model of the extraction
process, or empirically. In this work, the second method of solving this problem is chosen.

Due to the fact that the basis of the complex of dyes in the bark of coniferous plants is fla-
vonoid compounds [7], their stability in the temperature range from 95° to 105°C allows extrac-
tion to be carried out at the boiling point of the extragent - water. From the point of view of im-
plementing the technological process in real production conditions, the specified temperature
regime is very convenient, since it does not require the use of special technological equipment
to maintain a given extraction temperature, for example, the use of a thermostat.

It is known that the bark of coniferous plants is hygroscopic [8]. This circumstance
makes it inappropriate to use a hydromodule below 20, since the amount of water absorbed by
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the bark does not allow obtaining a sufficient volume of extract with a lower hydromodule.

To determine the optimal value of the hydromodule, a series of extractions were carried
out with the modulus varying in the range from 30 to 60 units, and the amount of extracted
water-soluble substances was assessed. The extraction time was 60 minutes.

A study of the dependence of extraction completeness on the hydromodule showed that
the amount of water-soluble substances extracted from the bark of Siberian fir is in the range
from 8.91 to 9.20 wt.%. However, carrying out the process at a hydromodule of 30 led not
only to the lowest degree of extraction of the complex of water-soluble substances obtained,
but was also accompanied by almost complete absorption of the extragents by the bark. This
caused certain difficulties in separating the extract from the raw material: it was necessary to
use an additional pressing procedure. It is known that any additional technological operation
leads to an increase in the cost of the final production product. This circumstance prompted us
to abandon the use of a hydraulic module below 40 units.

It was found that with a hydromodule of 40, the amount of water-soluble substances ex-
tracted from the bark of Siberian fir was 9.10 wt.%, with a modulus of 50 - 9.20 wt.%, and
with a hydromodule of 60 - 9.18 wt.%. Thus, if we take into account the measurement error
during the experiment, it must be stated that at a hydromodule of 50 and above, the maximum
degree of extraction of a complex of water-soluble compounds from the analyzed biomass is
achieved under the conditions under consideration. Therefore, taking into account this cir-
cumstance, as well as the need to concentrate the resulting extract at subsequent stages of the
technological process of obtaining the finished product - a natural dye from the bark of Sibe-
rian fir - it is advisable to recommend a hydromodule of 1:50 as the optimal one. In the case
of the bark of Siberian spruce and Siberian larch, similar dependencies were recorded.

The dynamics of the extraction process were studied in the interval from 30 to 300
minutes. The results of the study are shown in Table 2.

As follows from the data presented in Table 2, the dynamics of extractive substance ex-
traction is nonlinear, and increasing the extraction duration over 60 minutes does not signifi-
cantly increase the yield of the final product: the recorded changes in the amount of extractive
substances extracted are within the limits of the determination error. Moreover, increasing the
extraction duration over 180 minutes leads to a decrease in the content of dissolved substanc-
es in the extract, which is apparently due to the occurrence of side condensation processes in
the multicomponent system during prolonged heating. Consequently, increasing the extraction
time beyond 180 minutes is impractical, since this is associated with additional consumption
of heat and electricity resources.

Table 2.
Dynamics of extraction of water-soluble substances from the bark of Siberian fir, Siberian
spruce and Siberian larch (hydromodule 50, T = 100+2°C)

Duratiqn . Yield of extractive substances from the studied biomass, %
extraction, min Fir bark Spruce bark Larch bark
30 7,95+0,01 1,72+0,01 1,98+0,01
60 9,20+0,01 3,05+0,01 3,40+0,01
120 9,12+0,01 3,10+0,01 3,42+0,01
180 9,10+0,01 2,96+0,01 3,42+0,01
240 9,00+0,01 2,92+0,01 3,44+0,01
300 8,80+0,01 2,88+0,01 3,39+0,01
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The qualitative chemical composition of aqueous extracts of the bark of the studied co-
niferous plants was determined by thin layer chromatography. As a result of the study, it was
found that the aqueous extract of Siberian larch bark mainly contains compounds of quercetin
(Rf =0.77), naringin (Rf = 0.61) and kaempferol (Rf = 0.90). This circumstance is confirmed
by both a comparison of the calculated values of the motion coefficients for individual com-
pounds identified in the chromatogram with tabular data, and by the results of parallel chro-
matography of the analyzed aqueous extract with individual “witness” substances that have an
analytical grade qualification. A study of the chemical composition of aqueous extracts of
Siberian fir and Siberian spruce bark showed that they mainly contain compounds of querce-
tin (Rf = 0.77), dihydroquercetin (Rf = 0.79) and kaempferol (Rf = 0.90). Our results are con-
sistent with the limited available literature data [9].

The composition of the aqueous extract of the bark of Siberian spruce, according to data
from Ostroukhova L.A. et al. [7], the presence of taxifolin (dihydroquercetin) was to be ex-
pected. However, in addition to the indicated flavanonol, we also identified the flavanols
quercetin and kempferol. Moreover, the results obtained by thin layer chromatography were
also confirmed by specific reactions, in particular by performing a cyanidin test. The presence
of dihydroquercetin in the aqueous extract of Siberian spruce bark was confirmed by interac-
tion with an ammonia solution. In this case, a yellow color was observed, which turned or-
ange when heated.

It is known that the isolation of flavonoids in pure form is possible by treating their
aqueous solutions with lead acetate. As a result, it was found that the studied aqueous extracts
contained flavonoids both in pure form and in the form of esters. This is confirmed by the
extraction of components with polar and non-polar solvents. Moreover, the ratio of flavonoids
and their esters in the biomass under study is approximately 1:1, as evidenced by the almost
identical optical density of the corresponding solutions.

Due to the fact that the dyeing of textile materials was not supposed to be an individual
dye, but a complex of dyes extracted from debarking waste of coniferous plants by water ex-
traction, the task of quantitative determination was reduced to establishing the total content of
flavonoids in the plant material under study. Determination was carried out using spectropho-
tometric analysis. The total concentration of dyes in terms of rutin is presented in Table 3.

Table 3.
Total content of flavonoids in the studied aqueous extracts under different extraction modes
(hydromodule 50)

Duration Content of flavonoids (based on rutin) in aqueous extracts of the studied
extraction, min biomass, %
Fir bark Spruce bark Larch bark
60 1,3+0,014 0,2+0,025 1,6+£0,018
120 1,5+0,007 0,5+£0,019 2,0£0,015
180 1,740,004 0,6+0,018 2,1+0,015
240 1,6£0,005 1,0+£0,017 2,240,015
300 1,240,015 0,8+0,015 2,1+0,015

As follows from the data presented in Table 3, with increasing duration of the extraction
process, the total content of flavonoids in the extracts under study changes nonlinearly: at first
it increases with the duration of extraction and reaches a maximum value at T = 180 min in the
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case of Siberian fir bark and T = 240 min — bark of spruce and Siberian larch. However, a fur-
ther increase in the duration of extraction leads to a decrease in the total content of flavonoids,
which, apparently, can be explained by the occurrence of side processes, for example, oxida-
tion during prolonged heating.

Thus, empirical studies of the process of extracting a complex of coloring substances
from debarking waste of coniferous plants made it possible to determine the optimal water
extraction mode: hydromodule 50; duration 120 minutes; extraction temperature 95-100°C.

The presence of phenolic substances in aqueous extracts of the bark of coniferous plants
gives reason to expect a certain biocidal activity of the latter. Indeed, our previous studies [5,
6] revealed the high antibacterial activity of aqueous extracts of the bark of coniferous plants
against opportunistic bacteria of hazard classes 3-4, which are capable of causing septic com-
plications to varying degrees and are characterized by increased resistance to many disinfect-
ants and antibiotics. These bacteria are sanitary indicators and are often found in complica-
tions of various diseases in clinics.

In particular, it was shown that freshly prepared aqueous extracts of Siberian larch bark
have biocidal activity against opportunistic bacteria within 22 hours. The shelf life of the stud-
ied aqueous extracts affects their bactericidal activity. It was found that after 120 days it per-
sists only in relation to two of the four studied opportunistic test cultures (Escherichia coli,
Staphylococcus aureus). Aqueous extracts of Siberian fir and spruce bark did not show an
inhibitory effect against Escherichia coli. This circumstance can be explained by the absence
of naringin in the extractive substances of the bark of Siberian fir and Siberian spruce, since it
is this flavonoid that is present in the aqueous extract of Siberian larch and, as shown in [5], is
active against Escherichia coli. All other test cultures used were sensitive to the extracts stud-
ied.

The chemical composition, the presence of intense color and high biocidal activity of
aqueous extracts of the bark of the studied coniferous plants became the basis for their use as
a natural dye for textile fibers of various chemical natures. Our studies [6] showed that the
extracts under study are capable of dyeing both natural (cotton, wool) and mixed fibers into a
beige-orange range of colors.

A study of the color strength of textile materials in relation to washing, the action of
“sweat”, dry and wet friction showed that in the case of polyamide or polyester-based mixed
fibers, dyed with natural dye from the bark of fir, spruce or Siberian larch, the color can be
assessed as particularly durable . In the case of cotton fibers, this indicator was assessed as
satisfactory, and fibers from 100% polyester showed insufficiently strong color. Another ar-
gument in favor of using aqueous extracts of conifer bark as a natural dye was the preserva-
tion of antibacterial activity by polyamide, cotton and mixed materials during use (after five
washes).

Conclusion

Based on the conducted research, the following conclusions can be drawn.

The complex of coloring substances in the bark of fir, spruce and Siberian larch is pre-
dominantly represented by flavonoid compounds. It is known that the latter are stable in the
temperature range 90-100°C. This made it possible to test different water extraction modes
and determine the optimal one. It has been shown that the optimal mode for extracting the dye
from the studied biomass is extraction with water at a temperature of 95-100°C for 120-180
minutes at the hydromodule 1:50.

A study of the biocidal activity of aqueous extracts of the bark of coniferous plants, as
well as fibers of various natures dyed by them, showed that the extracts under study increase
the biostability of polyamide, cotton and mixed textile materials. Molecules of flavonoid
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compounds are mainly adsorbed on the surface of polyester fibers without diffusing deeper,
which leads to the loss of antibacterial activity by polyester textile materials after washing.

Coloring textile fibers of various natures with aqueous extracts of the bark of fir, spruce
or Siberian larch gives them a rich beige-orange range of colors. High color fastness was rec-
orded in the case of polyamide and mixed polyester fibers colored with natural dye from the
bark of coniferous plants. The color fastness of cotton fibers is rated as satisfactory, and that
of polyester fibers as insufficient. This circumstance allowed us to conclude that it is advisa-
ble to color polyamide, cotton and mixed fibers with natural dye from coniferous debarking
waste, and the futility of such coloring of polyester textile materials.
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HA ITPOTEMHOBU KOHLHEHTPATH OT XKbJT I'PAX
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INNOVATIVE AND SUSTAINABLE PRODUCTION OF YELLOW PEA
PROTEIN CONCENTRATES

Ivelina Georgieva
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Abstract. The first Bulgarian production of protein concentrates was born in 2021 from
the commitment to foster a better agri-food system through a carbon neutral approach and
strong ethical principles. The innovative producer is sustainability-obsessed, innovation-led
and down-to-earth. The producer aim at bringing together the potential of nature, people and
technology, to provide innovative pea products to formulators and food & beverage brands.
The products are Clean Label, gluten-free, GMO-free and allergen-free. They are produced by
mechanical screening without using any water and chemicals, through innovative technology
that results in high quality products with preserved native functionalities.

Keywords: native; pea ingredients; innovative technologies; protein concentrate, agri-
food system, carbon neutral approach

BoBenenue

[IbpBOTO OBATapCKO MPOM3BOJICTBO HA MPOTEMHOBH KOHLEHTPATH € pojieHo mpe3 2021 r.
OT aHTa)XMMEHTa 3a HachpuaBaHe Ha T0-J00pa XpaHUTEITHO-BKYCOBa CHCTEMa 4pe3 BhIJie-
POJHO HEYTpaJeH MOAX0 M CUIHM eTudyHu npuHiunu. [Ipogykrute ca Clean Label, 6e3 rimy-
TeH, 0e3 'MO u 6e3 aneprenu. MIHOBaTUBHOTO MPOM3BOJCTBO HA MPOTEMHOBU KOHIIEHTPATH
ce (oKycupa BbpXY yCTOHMUMBOTO pa3BuTHe. [IpoayKiusaTa e eKoJornyHa; He U3MoI3Ba BoJa
WA XUMUKAIA ¥ UMa HACKAa KOHCYMallusl Ha €HepIus. Y CTOWYMBH, €CTECTBEHH U (PYHKITHO-
HaJIHU ChCTAaBKH, IPOU3BEICHN C HOBA TEXHOJIOTHUS 32 CYXO (ppakiMOHUpaHE.

3amo ,, Kbat I'pax* (Pisum sativum)?

Jlo6aBsiHeTO Ha moBeye 0000BH KyITypH, KaTo 600, rpax H Jiema, KbM €BpOIIEHCKUTE ce-
UTO0000POTH MOKE J1a OCUTYPU XPAHUTEIHU U €KOJIOTUYHHU MOJ3U. YBEIHMUEHOTO OTIJIeK 1a-
He Ha 0000BHU pacTeHMs IIIe OCUTYPH TO-BUCOKA XpaHUTEIHA CTOHHOCT TPH MO-HUCKH Pa3Xo-
a1 1 pecypcu. ToBa mpeaocTaBst JOIMBIHUTENIHHU JI0KA3aTENICTBA 3a CTPATErHH 3a IOCTUTaHe
Ha CIICNIHUTE EKOJOTMYHH Ienu Ha EBpomeiickusi chio3. Becuukw KynTypu ce HYXAasiT OT
KPUTUYHMS XpaHUTENEH a30T, 3a Jla pacTaT, U 3a MOBEYETO KyIATypu (epmepute TpsioBa na
OCHUTYPAT a30T Ype3 TOpoBe. BBIIpeKku ToBa cTaBa BCe MO-SICHO, Ye KOHBEHIIHOHATHUTE TOPOBE
HE ca yCTOWYHMBH — T€ M3MCKBAT 3HAYMTEJIHA €HEPrus 3a MPOU3BOJICTBO, U3UEPIIBAT OrPaHU-
YEHUTE PECYPCH M 3aMbPCIBAT OKOJIHATA Cpea.
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Crparerusta Ha EBporeiickusi cbl03 CIelUaIHO UMa 3a Iell 1a ¢e CIPaBu ¢ TO3U Mpoo-
JeM, KaTo “Ma 3a IeJl Ja HaMaJld TapHUKOBUTE EMUCHHU U yroTpedara Ha XMMHUYECKH TECTH-
muan ¢ 50%, KakTo M Ja Hamanu ynorpebaTta Ha cuHTeTH4HHU TopoBe ¢ 20% mo 2030 r. 3a
pasiuKa OT IPyrd BUOBE KyATYpH, 0000BUTE KYJITYpH ca Cpell eIUHCTBEHUTE KYITYpPH, KOH-
TO Ca B ChCTOSIHHME JIa TIOJy4aT IEJHs a30T, OT KOMTO ce HYXIasT, IPOCTO OT Bb3/1yXa OKOJIO
Tsx. ToBa e OiarogapeHne Ha CHMOMOTHYHO MAPTHHOPCTBO ¢ OAKTEPUH, KOUTO TpaHCHOPMH-
par a30Ta BbB Bb3/1yXa BbB (pOpMa, KOATO MOKE JIa CE U3IOJI3BA OT PACTECHHSTA.

Camure 6000BH KyATYpH HE CaMO HE C€ HY)KIAAT OT TOPOBE, HO M 000TaTsBaT II0YBATA C
a30T, HaMaJsBailku HEOOXOAMMOCTTa OT a30THU TOPOBE 3a ObJemu HeOoOoBU KynTypu. OT
XpaHMTEIHA TJIe/IHA TOYKa, 0000BUTE pacTeHMs CHIIO ca €Ha OT Hal-OoraTUTe Ha XpaHUTE-
HU BEIIECTBa KYJITYpPH, OCUTYPSBALIN NPOTeUHH, GUOPH, Qoiat, Kens30, KaIuid, MarHe3ui u
BUTAMUHH.

HpOI/I3BOI[CTBOTO Ha IPOTCHHOBU KOHLUCHTPATU € HACOUCHO KbM!

HxoHomuyecka ycToiHunBOCT - CBETOBHOTO THPCEHE HAa XpaHa Ille HapacHe JAPACTHYHO
npe3 CJIcABaluTe roanHuy. B CBAT, KOMTO B MOMEHTA M3ITUTBA IIe(bI/IIII/IT Ha JXUBOTUHCKH IIPO-
TEHHH, CHUIECTBYBAT TOJIEMH TJI00aTHA BB3MOKHOCTH 32 M3IOJI3BAaHE HA PACTUTEIHU IPOTE-
HWHHU U (1)yHKIII/IOHaJ'IHI/I HUIIECTETA, 0CcO0OEHO KOraTo ce IMPOU3BECKAAT 110 YCTOﬁqHB Ha4YUH.

Exonornyna ycroitunBocT - [Ipon3BOICTBOTO HA JOCTaTHYHO XpaHa, 0e3 Ja ce U3MoiI3Ba
MOBEYE 3eMs WJIM JIa C€ OKa3Ba MO-TOJISIM HATUCK BBPXY BOJATa, MIOYBATA U CHEPTUHHHTE pe-
3epBH, 11e ObAe Mpeau3BUKaTeNICTBO. ETO 3am0 BapuBaTa ca 4y/iecHa alnTepHaTuBa, Thil KaTo
ca ¢ BUCOKa BOJIHA €(DEKTHBHOCT, OOTAaTH ca HA MUKPOEGJIEMEHTH U Ca €KOJIOTUYHHU.

Kato Ou3sHec, pa3uuTal Ha IPUPOJHUTE PECYPCH, TOJSIMA YacT OT HaYMHA Ha padoTa e
Jla ce rapaHTHpa, Y€ CYpOBHHHTE M PECypCHTE C€ HM3ION3BaT 1O Haii-e(eKTHBHHUS HAYWH.
[Tpon3BOACTBEHUSAT MPOIIEC HA MPOTEHHOBU KOHIICHTPATH OT JKBJT I'paX UMa HUCKAa KOHCyMa-
oys Ha CHEPIryusa U U3I0J3Ba CyX IPOLCC, KOMTO HE M3MCKBA M3IIOJ3BAaHE HA BOJa MJIN XUMU-
KaJu.

Conmanna ycroitunBoct - ConpanHaTa yCTOWYMBOCT BKIIFOYBA BCHYKO - OT OCHOBHHUTE
YOBEIIKH MpaBa 0 0JarochCTOSHUETO U Bb3MOXKHOCTTA 32 MPO(eCHoHaNHO pa3BUTHE HA pa-
0OOTHOTO MSCTO.

Marepuanu U MeToaM 3a U3BJIMYAHEe HA NMPOTEMHOBU NPOAYKTH. Paznuka mexay
NMPOTEHHOB KOHIEHTPAT M MPOTEHHOB M30JIAT OT KbJIT I'Pax.

['paxoBUST IPOTEMHOB KOHUEHTPAT U I'PaXOBUIT INPOTEHMHOB M30JaT ca M3TOYHHUIM Ha
pacTuTeneH IpOTEHH, U3BJIeUeH OT BAT rpax (Pisum sativum). Te ca momynsipHu cpen Bere-
TapHaHIIM, BETaHU U XOpa C JUETHUYHU OIPaHUYEHHUS], KATO HEMOHOCUMOCT KbM JIAKTO3a, TIIy-
TEH WM aJIepruy KbM XUBOTHMHCKH NpOoTeHHH. Te obade ce pa3nuyaBaT MO OTHOIIEHHE Ha
CBABPKAHUETO HAa MPOTEUHH, METOJUTE HAa 00paboTKa U xpaHuTenHUTe npodunu. Eto pas-
OMBKa Ha Pa3IMKUTE MEX]Yy TPaXOB MPOTEHHOB KOHIIEHTPAT U IPaxOB MPOTEUHOB U30JIAT:

1. CpappxaHue Ha MPOTEUHM:

I'paxoB mpOTENHOB KOHIEHTPAT OOMKHOBEHO ChIbpHka 0Koso 55-60% nporenn. Ocrana-
JIUSAT MPOLIEHT C€ ChbCTOU OT BBIVIEXUAPATH (BKIOUUTETHO GUOPH) U MaJIKO Ma3HUHHU.

I'paxoB mMpoTEeMHOB M307aT OT JIpyra CTpaHa, € mo-padguHupan u 0OpadoTeH, 3a J1a mpe-
MaxHe 3HAYUTEJIHA YacT OT BBIJeXuapaTuTe u MasHUHUTE. Chabpka npuommsutenso 80%
IIPOTEUHH.

2. O6paboTka: 3a jga ce HalpaBu TPAaxOB MPOTEHHOB KOHIIEHTPAT, U3CYIICHUAT U CMIISTH
KBJIT TPpax ce Mojjara Ha MHHMMaiaHa oOpaboTka. Te 0OMKHOBEHO Ce TOYUCTBAT, 0OENBAT,
CMUJIAT U CJIe]] TOBA MPOTEUHBT C€ KOHLEHTPUPA, KaTO C€ M3MOI3BAT pa3IMuyHU METOAM KaTo
BB3yIIHA Kinacudukanus. Haxou ¢dubpu, HUIIECTE U Ma3HUHU CE 3ama3BaT B KpalHUS TPO-

JTYKT.
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3. Bkyc u Tekcrypa:

I'paxoB mpoTenHOB KOHIEHTPAT: 1lopanu HanMuKeTo Ha MOBEYE HENPOTEUHOBU KOMIIO-
HEHTH, BKYCHT MOXKE Ja € MaJIKO MO-CHJIEH (YeCTO OMHMCBaH KaTo IMO-TI0J0OEH Ha I'paxoBO
3bPHO) U TEKCTypaTa MOXKe J1a O’bJie MAJIKO MO-3bPHUCTA OT Ta3U Ha W30JI1aTa.

I'paxoB npotenn uzonat: Thil kato e mo-paduHUpaH NPOAYKT, TOH YECTO MMa MO-MEK
BKYC M M0-TJIa/IKa TEKCTYpa.

4. XpaHUTEIHO ChIbPKAHUE:

I'paxoB mporenHOB KOHLEHTpaT: OCBEH NMPOTEWHH, TOM MOXKE Ja ChIbP)KA IIOBEUE OT
OpWUTMHAJIHUTE T'PAaxOBU BIAKHA, MA3HWHH M BbIIIEXUApPATH. MoOXe CBIIO Ja MMa MAaJKO IO-
BUCOKO ChJIbp)KaHUE Ha MUHEPAJIM U BUTAMHHHU TIOpaJIu 1Mo-ciabara oopadboTka.

W3onar ot rpaxoB npoTtenH: Berpeku e e mo-6oraT Ha MPOTEUHH, AONBIHUTEIHATA 00-
paboTka MOXe J1a MpeMaxHe IMoBeYe OT APYIHTe XPAHUTEIHH BellecTBa. M301aTeT ce U3BIM-
ya ype3 XUMHUYHa 00paboTKa.

74



CTOKO3HAHUE - TPAJULIUU U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

5. Ilpunoxenus:

['paxoB MPOTEMHOB KOHIIEHTPAT YE€CTO C€ M3MOJI3Ba B MEYHMBA, 3aKYyCKH M HSIKOU XPaHH-
TETHU J00aBKHU.

[IpoTenHOB M30JaT OT Tpax YECTO CE U3MOJI3Ba B MPOTEHHOBHU IICHKOBE, OApOBE U APYTH
J00aBKH ¢ BUCOKO ChIbPKAHKE HA TPOTEHHH.

6. llena:

I'paxoB MpOTEMHOB KOHIIEHTPAT € TI0-EBTUH MOPaJIH MO-HUCKATa CTETNIeH Ha 00paboTKa.

N3onat ot rpaxoB nporenH: JOMbIHUTETHUTE €Tanu Ha 00paboTka OOMKHOBEHO T'o Ipa-
BAT MO-CKBIT OT KOHIIEHTPATHUTE.

Pe3ysratu U 00CchbKIaHe 32110 CYXUSIT METOI/IPoLieC 3a U3BJIUYAHE HA NMPOTEUH e
110 €K0JIOTHYeH, HHOBATHBEH U YCTOIYMB.

EcrecTBeH 11 € M307aTHT OT IPaxoB MPOTEHH WA U30JIaT OT IPAXOBO HUIIECTE, IMOITyde-
HU C TIOMOIITa HAa XUMHUKAIIM KaTO aHTUIICHUTENH, a30THA KUCEINHA, HATPUEB XUAPOKCU UITU
HaTpueB Oucyndur? M Moke Jin eHa OpraHUYHA CYpOBHHA CJIe] MOAO0O0HA MpepadoTKa aa
3aBBPIIN KaTO OPraHUYEeH TOTOB MPOAYKT?

[IpomaBaunTe Ha M30JATH YECTO HAPUYAT MPOIYKTHTE CH KOHLEHTPATH BMECTO M30JIATH
WJIM TIPOCTO MPOITYCKAT /1a Ka)KaT KaKTO KOHIIEHTpAT, Taka U U30JaT. 3a110 JIU I'o MPaBsT?

3aBOABT 32 MPOTEHMHOBU KOHIEHTPATH ChC CHUTYPHOCT MOKE JIa TBBPIIH, Y€ MPOAYKTHUTE
ca ecTecTBeHU U 0e3 100aBKa HaA XUMUYECKH TOOABKH.

OcCBeH BCHYKO T€ Ca IMOJIE3HU 0 PA3TUYHU MPUYMHU B PA3IUYHH UHAYCTPHH U TIPUIIO-
eHus. ETo HIKoM OT OCHOBHHMTE IPEIUMCTBA HAa CYXUTE MPOIECH:

1. MuHMMU3MpaHe HAa U3M0I3BaHEeTO HA Boja: CyxuTe MpoIecy 3HAUYUTEIHO HaMajlsiBaT
WM eIMMUHUPAT HYXJaTa OT BOJa, KOETO TY MPaBU €KOJOTUYHU M HaMallsiBa HANPE)KEHUETO
BBpPXY BOJIHUTE pecypcu. ToBa € 0COOCHO Ba)XHO B PETHOHU, M3MPABEHH IPE]l HEIOCTUT Ha
BOJIA.

2. Enepruiina edextuBHocT: MHOro cyxu nporecu ca 10 mbTu no-eHepruiiHo e(eKTrB-
HU OT TEXHUTE MOKPH aHaJIO3M, ThI KaTO HE M3MCKBAT €HEproeMKaTa CThIIKa Ha U3MapsBaHe
Ha rojieMu o0eMu Boja.

3. Hamaneno renepupane Ha otnaabiu: CyxuTe MpoIecu YecTO MPOU3BEXIAT I0-MaJIKO
OTHaJbIIM, KaTO Ce U30ArBa reHepUPAHETO HAa TOJIEeMH 00€MH TTOTOIU T€UYHU OTMABIN, OOUK-
HOBEHO CBBP3aHU C MOKPUTE MPOLIECH.

4. KoHneHTpanus Ha IIEHHU KOMITOHEHTH: CyXHUTe MPOIECH Ce U3MO0I3BaT 32 KOHIIEHTPH-
paHe Ha IIeHHU KOMIIOHEHTH, KaTo MPOTENHH, Ma3HUHU U MUHEpaJIH, OT CypoBUHU. Ta3u KoH-
LEHTpalus MoXe J1a mogoopu eeKTUBHOCTTA Ha CJe/BallluTe eTany Ha oO0paboTka U J1a Ha-
MaJld TPAHCTIOPTHUTE Pa3XO0/Iu.

5. YabixeH cpok Ha rogHocT: CyxuTe mpolecy IpeMaxBaT Biarara, KoeTo Moxe Ja J0-
BeZie 10 MUKPOOEH pacTex U pa3zBaisiHe. CleJ0BaTeIHO MPOAYKTUTE, TPOU3BEACHU Upe3 CyXU
MPOIIECH, YECTO UMAT TO-IBJIBI CPOK HAa TOTHOCT, HAMAISIBAHKY XPAHUTEIHUTE OTIIAIbIIH.

6. CrabwiHocT Ha npoaykra: OTCTpaHSBAaHETO Ha BiaraTa MoOXe Ja MoJo0pu cTabui-
HOCTTa Ha MPOJYKTHUTE, 0COOEHO Te3H, KOUTO Ca CKJIOHHU KbM XMMUYECKH PEAKIHH U Pa3-
rpaxJiaHe B MIPUCHCTBUETO HA BOJIA, KATO BUTAMMHU M (papMalileBTUYHU MPOTYKTH.

KoHIEeHTpaThT TpaxoB MPOTEHH CTaBa BCE MO-TMIOMYISIPEH KaTO pacTUTENHA MMPOTEHHOBA
JITEpHATHBA U CEra ce U3IO0JI3Ba IUPOKO B PA3ITUYHU XPAHUTEIHU MpuiioxkeHus. OCBeH Xpa-
HUTEITHUTE CH MPEIUMCTBA, TPAXOBHUAT MPOTEHH TIpesiara HIKOJIKO (PYHKIIMOHAIHU CBOMCT-
Ba, KOUTO 'O MPaBAT MPUBJIEKATEICH 32 XpPaHUTEIHO-BKycoBaTa MpoMuIlieHocT. ETo Hikon
OT OCHOBHHTE ()YHKIIMOHATHH CBOWCTBA HA TPaXOBUS IMPOTEHH:

1. YcBosiBaHe Ha BoJia U Ma3HUHHU:
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I'paxoBUAT MPOTEHH MOXKeE 2 abcopOHMpa 3HAUUTEIIHN KOJIMYECTBA BOJAa M Ma3HUHH, KOe-
TO IO MpaBU IOJE3€H 3a NOJ00psABaHE Ha TEKCTypaTa M 3abp)KaHETO Ha Bjara B XpaHUTE.
ToBa CBOHCTBO € 0OCOOCHO MOJIE3HO MPH MPOIYKTH KaTO KojibacH, Oyprepu u nednsa.

2. Emyinrupase:

I'paxoBUAT MPOTEUH MOXKE J1a ACWCTBA KaTO EMYJIraTop, CTaOMIM3UpAKi CMECH OT Mac-
70 1 Boza. ToBa CBOMCTBO € Ba)XKHO 3a MIPOAYKTH KaTO COCOBE 3a CaJlaTH, COCOBE U HAKOHU Ha-
TUTKH.

3. Kenupane:

[Tpu onpenenenu ycnoBus rpaxoBUAT IPOTEHH MOKe Ja oOpa3ysa renose. Taszu croco0-
HOCT 3a JKeJIUpaHe My [103BOJIABA Ja CE€ M3IOJI3BA KAaTO TEKCTYPAaTop M CTaOMIM3aTop B MPO-
JTYKTU KaTO MYJUHTH, JECEPTH U MECHU aHAJIO3H.

4. Pa3TBOPUMOCT:

PaztBopuMocTTa Ha rpaxoBus npoteuH ce Biusie or pH u apyru ¢akropu. CriocoOHOCT-
Ta MY Jla ce pa3TBaps B PA3JIMYHU CPEIM € OT ChIIECTBEHO 3HAYCHUE 3a HAIUTKU, IPOTEHHOBU
HICHKOBE U APYTH TEYHHU MPOTYKTH.

IIpoayKTH, KOUTO ce MPOU3BEXKAAT OT CyX METOJ 3a MPOU3BOJCTBO U MapKETUHIOBU
HaIpaBJICHUSI.

KoHueHTpaT 0T rpaxoB NpOTEHH € €CTECTBEH, 3[PaBOCIOBEH U HUCKO aJEepPruyeH u3-
TOYHHUK HA IPOTEHH. [ paXxOBUAT MPOTEMHOB KOHIIEHTPAT MOJKE /Ia CE U3II0JI3Ba KATO YaCTUYCH
WIN I'bJICH 3aMECTHUTEN Ha COEBH, PUOHU MM MECHHM SCTHS B [TIOBEUYETO AUETH.

KoHueHTpaThT OT rpaxoBO HHUIIECTE € €CTECTBEHA CHhCTABKA C IMOJIOKUTEIHU XPaHH-
TEJIHH, 3]paBOCIOBHU U (PYHKIIMOHAIHU cBOiicTBa. ChC ChABpKaHUE Ha HULIecTe OT min 60%
KoHIeHTpaT OT TpaxoBO HHUILIECTEe 3HAYUTEIHO JOTPUHACS 32 IUIOCTHOTO KA4eCTBO Ha pas-
JUYHUTE XPaHH.

BilakHMHH OT IrPaxoBH JIOCIH

Pea Hull Fiber ocurypsiBa yucT u ecTeCTBeH U3TOYHHMK Ha JUETUYHU (HUOPH, KOUTO Ha-
Chp4YaBaT pacTe’ka Ha 37[paBU YPEBHH OAKTEPUH U PETYIHUPAT XPAaHOCMHIIIATSIHUS TPAKT.

3akaoueHune

B EBpoma HapacTBa och3HaBaHETO, Y€ TNTOOATHOTO THPCEHE HAa MECO € HEYCTOWUYHMBO.
[ToTpeOutenuTe 3HAAT, Y€ MPOU3BOJACTBOTO Ha MECO € MHOTO PECYpPCOEMKO, KOETO BOJHU 10
obe3necaBane U emucuu Ha CO2.

[IpeanounTanusTa UM C€ HACOUBAT KbM PACTUTEIHUTE MPOTEUHU, OCOOCHO Cpej MIIa0-
TO MOKOJIeHUE. PacTUTenHUTE anTepHATUBU ca MOAEPHU U Na3apbT HA aNTEPHATUBHU MPOTE-
VHU Npoub(TsBa.

H3nonszBana qureparypa

1. ADSULE, R.N. & KADAM, S.S. (1989) Proteins, in Handbook of World Food Legumes:
Nutritional Chemistry, Processing Technology and Utilization. Ed by DK Salunkhe and
SS Kadam, CRC Press, Boca Rato. 2. pp. 115-130.

2. HEDLEY, C.L. (2001) Carbohydrates in Grain Legume Seeds. Improving

NutritionalQuality and Agronomic Characteristics. CABI Publishing, Wallingford.

MOTTE, J.-CH. (2020) Improve presentation - Chef de projets R&D.

TD 0101_23 FlavaPulse. (2023).

~ow

76



CTOKO3HAHUE - TPAJULIUU U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

MEAT AND MEAT PRODUCTS AS SOURCES OF PARASITIC
INFECTIONS FOR 2012-2021

Kalina Stoyanova !?, Tatyana Cvetkova 2, Jaklina Cvetkova ?

! Department of Infectious Diseases, Parasitology and Dermatovenereology,
Medical University "Prof. Dr Paraskev Stoyanov" — Varna, Bulgaria
2SMDL "Status" EOOD, Varna, Bulgaria
8SMDL “Lina” EOOD, Varna, Bulgaria

Abstract. Improper animal farming and inadequate control of the production, storage
and distribution of meat and meat products may be a condition for spreading zoonotic
parasitoses. The present study aims to assess the dynamics of parasitoses with meat as a
source of infection for the country and the Varna region for 2012-2021. Results. For the ten-
year period, thirty-nine outbreaks of trichinellosis were registered in the country, with 410
diseased patients. Only cases of bovine tapeworm have been identified, with 194 infected.
Due to the combined faecal-oral and alimentary routes, significant seroprevalence is
registered for toxoplasmosis - 17.98% for the country and 16.69% for the Varna region and
toxocariasis - 16.31% for the Varna region. Conclusion. Despite the existing legislation,
trichinellosis and taeniarhynchosis continue to have sporadic but stable distribution in
Bulgaria. It is necessary to implement more robust control and to improve awareness of the
methods for inactivation for all parasitoses with foodborne transmission by human and
veterinarian doctors and all other working and controlling the production and trade of meat
and meat products.

Keywords: foodborne parasitoses, meat and meat products, trichinellosis, taeniarhyn-
chosis, toxoplasmosis, toxocariasis

Introduction

Parasitic zoonoses, in which infection occurs through the consumption of improperly
cooked or raw meat and meat products, are of global importance. Cuisine habits and the or-
ganisation of livestock breeding determine their distribution. Trichinellosis, taeniarhynchosis,
toxocariasis and toxoplasmosis are parasitosis with endemic distribution in Bulgaria, in which
foodborne transmission is essential. For trichinellosis and taeniarhynchosis, infection occurs
solely through ingesting infective larvae from infested meat. There is more than one transmis-
sion mechanism for toxoplasmosis and toxocariasis, and the infection can be contracted
through direct contact with cats and dogs, poorly washed fruits, vegetables, etc.

Trichinellosis is a zoonotic parasitosis caused by Trichinella spp. It affects carnivores,
omnivores, birds, and insects (Pozio, 2014). Human disease results from ingesting raw or un-
dercooked meat and meat products, mainly from domestic or wild pigs and boars, containing
Trichinella larvae (Chavez-Ruvalcaba et al., 2021). Cases related to the consumption of
horsemeat have been documented in France and Italy (Pozio, 2014). It is estimated that 11
million people worldwide are infected with Trichinella, mostly T. spiralis (Chavez-Ruvalcaba
et al., 2021). In the European Union (EU), infected pigs are clustered in five countries (Bul-
garia, Croatia, Poland, Romania, and Spain), with few sporadic infections in other regions
(Pozio, 2014).
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Numerous international directives of the World Health Organization, European Food
Safety Authority (EFSA) Food and Agriculture Organization of the United Nations aim to
ensure the safety of food products and to enforce standardised requirements for raising live-
stock and safe international trade of meat products obtained from pigs, namely: (1) raising
pigs in structures that include barriers to prevent the entry of rodents and wild animals; (2)
effective rodent control; (3) hygienic fodder production and its storage; (4) prohibiting the
feeding of pigs with animal waste/carcases; (5) hygiene practices, including prompt removal
of dead animals, and efficient storage and disposal of biological waste; (6) introduction of
new animals only from sites with similar standards; (7) individual post-mortem animal in-
spection for the presence of Trichinella larvae or deactivation practices (e.g. freezing) (EFSA,
2022; Gamble, 2022).

In Bulgaria, implemented under European directives, several legislation documents of the
Ministry of Agriculture and Food (Ordinance No 110 of 2006 on specific requirements for the
implementation of official control for Trichinella in meat) and Ministry of Health (Ordinance
No 21 of 2005 on the procedure for registration, communication and reporting of communicable
diseases and Ordinance No 5 of, 2006 on the diagnosis, prevention and control of endemic para-
sitosis) have been developed in order to ensure efficient prevention of trichinellosis.

Taeniarhynchosis is caused by the bovine tapeworm (Taeniarhynchus saginatus), and
humans become infected after consuming undercooked or raw beef containing larvae. Cattle,
and rarely other herbivores, become infected with tapeworm eggs from pastures contaminated
with human faeces or through polluted fodder or water. The disease has a global distribution,
mainly affecting developing countries in Latin America, Africa, and Asia, with 60-70 million
infected (Braae et al., 2018). The main factors for the epidemic process are free grazing of
livestock, human defecation in the environment, and the traditions of consuming raw beef
(Braae et al., 2018). Measures aimed at humans are namely: detection and treatment of tape-
worm carriers, prevention of defecation in the environment and control and purification of
human waste, which also reduces pollution on pastures (De Coster et al., 2018). In Bulgaria,
the control of taeniarhynchosis in humans is regulated by the legislation acts of the Ministry
of Health for the diagnosis, registration, and prevention of local zoonoses (Ordinance No 21
and Ordinance No 5).

Toxoplasmosis is caused by the obligate intracellular protozoan Toxoplasma gondii, one
of the most common parasites in humans and warm-blooded animals. Infection can occur af-
ter eating undercooked or raw meat that contains tissue cysts of the parasite from its many
intermediate hosts or by ingesting oocysts excreted in the faeces of cats that contaminate the
environment, including food, water, objects, etc. (Chavez-Ruvalcaba et al., 2021). Infection
can also occur through raw milk from sheep, goats, cows, buffaloes, and camels (Amroabadi
et al., 2021). Toxoplasmosis has a worldwide distribution, and seropositivity rates in humans
range from <10% to >90%. In the United States and Great Britain, infection rates vary be-
tween 16% and 40%, while in Central and South America and Europe, seroprevalence varies
between 50% and 80% (Chavez-Ruvalcaba et al., 2021). According to Ordinance No 21 in
Bulgaria and most other EU countries, only cases of congenital toxoplasmosis are reported.

Toxocariasis in humans is primarily caused by Toxocara canis and Toxocara cati, the
most common intestinal parasites in dogs and cats. More commonly, a person becomes in-
fected when embryonated Toxocara eggs are ingested after direct contact with pets or poorly
washed fruits and vegetables. However, the infection with Toxocara spp. can occur after the
consumption of poorly thermally processed meat or offal (liver), and encapsulated Toxocara
larvae are ingested from the tissues of the paratenic hosts - cattle, sheep, pigs, rabbits, chick-
ens Toxocariasis is more common among young children due to undeveloped hygiene and
habits like finger sucking, nail biting and geophagia (Macpherson, 2013). According to a me-
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ta-analysis (Rostrami et al., 2019), 19% of humanity is affected. The seroprevalence varies
between 2% and 37% in urban and rural areas of Europe and the USA but can reach 93% in
tropical regions (Macpherson, 2013). In Bulgaria and other European countries, toxocariasis
is not a subject of official registration.

The present study aims to assess the dynamics of several epidemiological indicators (in-
cidence, morbidity, seroprevalence) within ten years for the four parasitoses in which human
infection occurs through meat or meat products, both on the territory of the whole country and
the Varna region.

Material and methods

A systematic retrospective study was carried out for the period 2012-2021, analysing the
official reports on the prevalence of parasitic diseases in the Republic of Bulgaria of the para-
sitology sector of the National Centre for Disease Control and Prevention (NCIPD) and scien-
tific publications on the topics (Harizanov et al., 2019; 2022; Rainova et al., 2014; 2016;
2018; 2020; Videnova et al., 2020). The analysis regarding the prevalence of the parasitoses
in the Varna region and Northeastern Bulgaria was made based on the official reports of the
Regional Health Inspectorate (RHI) (RHI-Varna, 2023) and the authors' results from two in-
dependent medical laboratories on the territory of the city of Varna. The parasitological tests
are performed according to the standardised methods for morphological identification of para-
sitic eggs and proglottides (for T. saginatus) and antibody detection tests (ELISA) for the re-
maining three parasitoses. A documentary and statistical analysis is performed with the data
analysis tool pack of Excel 365.

Results and discussion

The mandatory registration, quick notification, and epidemiological survey, which are
regulated by Ordinance No 5 and Ordinance No 21 of the Ministry of Health, allow for a
complete and detailed analysis of the frequency, significance and spread of trichinellosis and
taeniarhynchosis in humans, both for the country and for the Varna region. The data on the
other two parasitoses (toxoplasmosis and toxocariasis), which are not subject to mandatory
registration, are relatively less but still allow the estimation of the overall seroprevalence of
these infections.

Trichinellosis. According to data from the NCIPD for 2012-2021 in Bulgaria, meat
infested with Trichinella larvae was consumed by 947 people. The relative share of the
diseased (those who developed symptoms) was 43.29% (n=410), compared to 56.71%
(n=517) for the asymptomatic patients. This results in 39 recorded epidemic outbreaks (Fig.
1) and a few cases registered through different years (Harizanov et al., 2019; 2022; Rainova et
al., 2014; 2016; 2018; 2020).
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Figure 1. Yearly morbidity rates and outbreak numbers of trichinellosis in Bulgaria.

The outbreaks were reported from several regions of the country - nine for Burgas, six
for Sofia, five for Plovdiv, four for Blagoevgrad, two for Razgrad, Stara Zagora and Pa-
zardzhik and one each from Dobrich, Shumen, Razgrad, Krumovgrad, Kardzhali, Lovech,
Malko Tarnovo, Petrich, Ruse, Simeonovgrad, Simitli, Smolyan, Haskovo and Vratsa. Only
in 2018, a small family outbreak of trichinellosis was registered on the territory of Varna city
(Gasanzadeeva et al., 2018), and two more patients were seropositive in 2013 and 2014. Dur-
ing the epidemiological surveys of those cases, it was established that the source meat was
acquired from another region of the country. These results show a significant improvement in
the distribution of trichinellosis in the Varna region because six local outbreaks were regis-
tered for the previous period (2000-2011) (Harizanov et al., 2019; 2022; Rainova et al., 2014;
2016; 2018; 2020).

The average annual morbidity of trichinellosis for the country during the study period is
0.59 per 100,000 population, ranging from 0.97%000 in 2015 to 0.18%000 in 2020 (Fig. 1).
This epidemiological indicator shows a statistically significant decrease from 1.78%000 of the
previous 10-year period (2002-2011) (Harizanov et al., 2019; 2022; Rainova et al., 2014;
2016; 2018; 2020). The mandatory registration gives our country one of the EU's highest noti-
fication rates. Unfortunately, in 2021, Bulgaria and Croatia accounted for more than half
(58%) of all confirmed cases in the EU, followed by Latvia and Austria (EFSA, 2022).

The mandatory epidemiological surveys, examining the infested meat in each outbreak,
uncover the exact animal sources. All cases occurred after consuming untested/poorly tested
and cooked meat from wild or domestic pigs. In a smaller percentage of the outbreaks
(35.90%), domestic pigs were the source of infection; in nearly 2/3 or 66.67%, the meat was
from wild boar; in one, the source was sausages prepared with mixed wild and domestic meat,
and in one the origin remained unknown. This ratio demonstrates that small backyard farms
are usually affected, but non- or poorly conducted testing on animals (wild pigs and boars)
shot for hunting is now the primary cause of trichinellosis in Bulgaria. Moreover, it testifies to
adequate control of large pig farms in the country. The PCR analysis of the meat samples
conducted by the National Reference Laboratory of NCIPD determines the biological species
responsible for trichinellosis in Bulgaria. Only T. spiralis is found in domestic pigs, and wild
animals are infected primarily with T. britovi (Harizanov et al., 2019; 2022; Rainova et al.,
2014; 2016; 2018; 2020).

Taeniarhynchosis. The only source for bovine tapeworm infection is beef meat con-
sumed without proper cooking. For 2012-2021 in Bulgaria, 194 patients with T. saginatus
were registered. The average morbidity estimate is 0.28%000 (Fig. 2), varying between
0.49%000 for 2013) and 0.11%000 for 2020, with a maximum of 30 and a minimum of 7 in-
fected individuals, respectively. Traditionally, the disease is reported mainly from regions
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with established cattle breeding such as Shumen (3.39%000 in 2014), Smolyan (3.39%000 in
2014), Pazardzhik (2.19%000 in 2012).

0.49 Taeniarynchosis (bovine tapeworm)
0.38 0.40 M Bulgaria mVarna

Morbidity %aco

2012 2013 2014 2015 2016 2017 2018 2019 2020 2021
Figure 2. Morbidity rates for Bulgaria and numbers of cases with taeniarhynchosis in Varna.

Targovishte (1.7%000 in 2014), Haskovo (1.29%000 in 2018) and to a lesser extent in
Sofia, Plovdiv, Ruse, Sliven, Kardjali and Razgrad (Harizanov et al., 2019; 2022; Rainova et
al., 2014; 2016; 2018; 2020; Videnova et al., 2020). Figure 2 also presents the number of cas-
es for the respective years in which persons with taeniarhynchosis were registered in RHI-
Varna (2023). The relative share of patients with bovine tapeworm for the region amounts
only to 7.73% of the cases for the whole country. Although a lesser problem than trichinello-
sis, taeniarhynchosis is still an existing health concern, especially in some rural parts of the
country.

Toxoplasmosis. Due to the combined faecal-oral, foodborne and transplacental transmis-
sion, toxoplasmosis is one of the most common parasitic diseases among humans and animals
worldwide, including our country. In Bulgaria, testing for toxoplasmosis is performed on clin-
ical and prophylactic grounds (pregnancy screening) annually on more than 10,000 people,
1,000 of them in the laboratories of the Varna region. The average seroprevalence for toxo-
plasmosis in the country is 17.98% (Harizanov et al., 2022; Rainova et al., 2014; 2018; 2020),
with an insignificantly lower rate of 16.69% for the region (RHI-Varna, 2023). The yearly
dynamics (Fig. 3) demonstrate a stable, prominent level of seroprevalence without a signifi-
cant tendency for decline or increase.
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Figure 3. Yearly seroprevalence rates of toxoplasmosis for the country and Varna region.

Toxocariasis is a disease that has been studied recently in our country, and despite its im-
portance to human health, it remains unknown to many professionals. This parasitosis is not
mandatorily registered, and testing is done only in some regions - Sofia, Plovdiv, Varna, Bur-
gas, etc. The official reports lack systematised information; data is available only for separate
years. At the beginning of the studied period, few persons were examined - 216 tested with 59
seropositive (27.31%) for 2013, and 250 tested with 31 positive (12.40%) for 2014. With the
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increasing awareness of toxocariasis, the range of laboratory tests expanded, reaching 2,087
examined and 285 seropositive (13.66%) in 2017 (Harizanov et al., 2019; 2022; Rainova et al.,
2014; 2018; 2020). Much is due to the authors' systematic studies on toxocariasis in Northeast-
ern Bulgaria. From 2016 to 2021, more than 500 individuals were tested with an average yearly
seroprevalence varying between 15.00% for 2018 and 19.05% for 2021 (Fig. 4). This corre-
spond with our preceding studies, where average seropositivity of 18.54% among humans in
Northeastern Bulgaria was reported, with almost 1/3 affected among minority groups (32.58%)
and elderly individuals (31.67%) (Cvetkova et al., 2021a; 2021b). These results place toxocaria-
sis among the leading parasitic diseases in the region, with a comparable prevalence rate of in-
fected individuals and, in some years, exceeding that of toxoplasmaosis.

Toxocariasis

20,00 18.18 17.91 17.86 18.18 19.05
15.00
® 15.00
§ 10.00
§ 5.00
0.00
2016 2017 2018 2019 2020 2021

Figure 4. Yearly seroprevalence rates of toxocariasis for Varna region.

The control of the spread of the parasitoses contracted through the consumption of meat
and meat products is regulated by international directives, including the observance of techno-
logical methods for the inactivation of parasitic forms.

For trichinellosis, in the EU, following Commission Implementing Regulation
2015/137530, all Trichinella susceptible animals (fattening and reeding domestic pigs, wild
boar and solipeds) should be tested for the presence of Trichinella larvae in the muscles (with
artificial digestion method) unless carcases have undergone a freezing treatment. The animals
not intended for the EU market, e.g., those for own consumption - domestic pigs, farmed and
hunted wild boar and other wild animals (bears) are exempted from this Regulation, and their
control falls under national legislation (EFSA, 2022; Gamble, 2022). It is further recommend-
ed that all meat from animals which might contain the parasite but cannot be tested by an ap-
propriate laboratory method should be treated by a procedure that has been proven to inacti-
vate the larvae: cooking to reach a core temperature of not less than 71°C for at least 1 min,
freezing - the temperature must be at least -25°C calculated from the point when the pre-
scribed temperature has been reached; meat of diameter or thickness of up to 25 cm and from
25 cm to 50 cm must be frozen for at least 10 and 20 consecutive days, respectively and irra-
diation at levels 0.3 kGy can be an acceptable method for rendering meat safe for human con-
sumption. Methods for preparing meat and meat products that are not considered safe include
microwave cooking, drying, curing, or smoking (Gamble et al., 2000). Bovine tapeworm in-
fection can be prevented at a beef cooking temperature of 56-650C or freezing at -10°C for
five days (Tanowitz et al., 2001). The control of toxocariasis currently focuses mainly on the
primary sources of the disease — domestic animals and includes regular deworming of dogs
and cats, reduction of the stray animal population and prevention of environmental pollution
with their faeces, especially in parks and playgrounds (Macpherson, 2013). Due to its second-
ary nature, no specific control has yet been developed for the alimentary route of transmis-
sion, but by analogy, measures to inactivate the Trichinella spp. may also be effective in kill-
ing Toxocara larvae in the meat and internal organs of paratenic hosts. The current control
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measures for toxoplasmosis are addressed to the more vulnerable to the parasite, such as
pregnant women and immunocompromised individuals. Primary prophylaxis, consisting of
dietary recommendations, proper pet care, environmental measures, and awareness of risk
factors, effectively reduces cases of congenital toxoplasmosis. However, this does not solve
the problem of Toxoplasma gondii at the meat processing level because infected animals are
primarily asymptomatic, tissue cysts cannot be detected during routine meat inspection, and
thus no specific regulations and standardised methods are accepted (EFSA, 2022). Simple
prevention of foodborne toxoplasmosis involves applying the basic methods of processing
meat - heat treatment for more than 64 °C and deep freezing at -18 °C (Rani and Bradhan,
2021). Other meat preservation procedures, such as salting, smoking, or drying, are less relia-
ble for killing Toxoplasma in meat (De Berardinis et al., 2017). The modern trend of produc-
ing meat from bio- and eco-farms, consuming raw or insufficiently heat-treated meat with low
concentrations of salt and other additives may lead to an increase in the zoonotic distribution
of toxoplasmosis (Bacci et al., 2015) as well as the other parasitoses with meat as a primary
source of infection.

Conclusion

Although Bulgaria is a member state of the EU, parasitic zoonoses, in which meat and
meat products are sources of disease, have not lost their medical and social importance. De-
spite the existence of several European and national regulations that control the correct breed-
ing and veterinary-parasitological control in the meat production of pork and beef, trichinello-
sis and taeniarhynchosis continue to have their sporadic but stable distribution in Bulgaria,
especially in some geographical regions with mostly private or "back yard™" animal husbandry.
It is necessary to enforce stricter control and improve the promotional activity regarding pre-
vention measures and means of inactivation for all parasitosis with the alimentary transmis-
sion route to humane doctors, veterinarians and all other specialists working and controlling
the production and trade of meat and meat products.
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YTAHUKH OT IPEUYACTBATEJIHUTE CTAHIIUM 3A OTHHAJIBYHHA
BO/U (IICOB) — YITPABJIEHCKH ITPAKTUKH U ITEPCIIEKTUBH
3A U3ITOJI3BAHETO UM B 3BEMEJIEJIMETO

JInsinsa AmanueBa-3iaTeBa

YHueepcumem 3a HGHMOHCZJZHO u Ceemosrno Cmonancmeo

SEWAGE SLUDGE FROM WASTEWATER TREATMENT PLANTS
(WWTP) - MANAGEMENT PRACTICES AND PROSPECTS FOR
THEIR USE IN AGRICULTURE

Lilia Ananieva-Zlateva

University of National and World Economy

Abstract. Modern societies face serious global environmental problems related to the
environmental impact arising from the processes of production and consumption of goods and
services. Economic growth as a factor necessitates the development of strategies for managing
processes related to the prevention and protection of the environment from harmful influ-
ences, on the one hand, and efficient use of natural resources, on the other.

Obiject of the present report research is the sludge from the wastewater treatment plants
(WWTP), as the elaboration affects aspects of their management and the possibilities for their
subsequent utilization in the agriculture.

The purpose of this report is, based on an analysis of the current situation in the man-
agement of sludge from wastewater treatment plants (WWTP), on one side, and based on
modern practices of their utilization, on the other, to identify the possibilities for their subse-
quent application in Bulgarian agriculture.

In accordance with the purpose that is set, a descriptive-analytical method will be used
for the report elaboration, through which an overview of the sector will be made, as well as
the current practices for the utilization of WWTP sludge in agriculture in the countries of the
European Union.

The analysis can support stakeholders in developing sustainable strategies applicable to
the conditions for both sectors development, in the context of the circular economy principle.

Keywords: sewage sludge, wastewater treatment plants (WWTP), agriculture, sustaina-
bility, waste.

BbBenenue

AcriekTuTte Ha KpbroBata MKOHOMHUKA 110 OTHOIINCHHUE HA KaHAJIM3aIUOHHHUTEC CUCTEMU CE
M3pa3siBaT B PELMKIMpaHe Ha LIEHHU BEIIECTBA OT OTMAJbYHUTE BOAU. Y TAUKHUTE, KOUTO CE€
H3BJIMYAT IIPU MPOUCCUTE HA MMPEYNCTBAHC HA BOAUTC B MPCUNCTBATCIIHNU CTAHIUU ITPEACTAB-
JSBAT OTHAAbK OT MHUHEPATHH U OPTaHUYHU BEIIECTBA, KOWTO MOXE W TpsiOBa Ja HaMmepu
MIPUJIOKEHNE 32 HETOBOTO KPBIOBO M3MOJI3BaHe. Hamoxunata ce METO0JIOTHS 3a KpbhroBa
ukoHOMHKa Ha meTTe R, B T.4. Reduce (namanu), Reuse (u3non3Baii moBTopHO), Recycle (pe-
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nukiaupaii), Restore (Bb3craHoBu), Recover (M3Bieun OCTaThbUHU MOJE3HU CHCTaBKU) € Ha-
II'BJIHO MPUJIOKHUMA U 32 OTIAIbYHUTE BOJH.

Len Ha HacTOSmMA AOKJIAJ € Ja OICHM MOTEHIMANa M J1a UACHTU(UIUpA HATMYHUTE
MEPCIIEKTUBU U Bb3MOXKHOCTH 3a OIOJI30TBOPSIBAHE HA YTaWKHUTE OT MPEUNCTBATEIIHUTE CTaH-
uuu 3a otnaabunu Boau (IICOB) B 3emenenuero B bearapus. OcHoBHA 3a/1aya 3a MOCTUTAHE
Ha TO0CTaBeHaTa IIeJl € J1a MPOCJed Pa3BUTUETO HA CEKTOpa B MOCIEAHHUTE TOJUHU, KaToO Ce
pasriiefiaT ChLIECTBYBAIllM [IPAKTUKU B ynpasieHuero Ha yraiikure or IICOB kakrto B bpira-
pus, Taka U B IbpkaBuTe wieHkn Ha EBponetickus cpro3 (EC).

XUMUYHUAT ChCTaB Ha YTaWKHUTE OT OTIAIbUHUTE BOJIU MOXKE Ja Bapupa B 3aBUCUMOCT
OT M3TOYHHMKA U MPOLECUTE Ha MpeuncTBaHe. JJOKOIKOTO ce OTHACS 0 XPAHUTEITHUTE BEIeC-
TBa, opra”nnuHusT a3ot (N) u HeopranuanusT dpocdop (P) npencrapnsBart no-roiasiMa 4yact oT
00IIOTO ChIbpPKAHWE Ha XPaHWTEIHU BemiecTBa B yraiikute (Singh, R.P.; Agrawal, M.
(2008)). ITon3uTe 3a CEICKOTO CTOMAHCTBO M MPUEMIIMBOCTTA 332 OKOJIHATAa Cpesia OT M3IO0JI3-
BaHETO HA YTalKHU B CEJICKOTO CTOMAHCTBO Ca JOKYMEHTHPAHU B JTUTEPATypHU H3TOUHUIU
kato (Lu, Q.; He, Z.L.; Stoffella, P.J. (2012)); (Gianico, A.; Braguglia, C.M.; Mascolo, G.;
Mininni, G. (2013)); (Garcia-Gil, J.C.; Plaza, C.; Senesi, N.; Brunetti, G. (2004)). Cro01maBa
ce, ue cpeaHoTo chabpkanue Ha N, P u kammit (K) B cMiisiHa yTaiika € choTBETHO 0K0JI0 4,7%
dw, 2,3% dw u 0,3% dw (Lu, Q.; He, Z.L.; Stoffella, P.J. (2012)). CnenoBaTtenno yraiikute
OT OTIAbUHH BOJU MOTAT JIa IPEACTaBIsBAT Bb30OHOBsAEM U3TOYHHK Ha P, Thil kKaTto Oenusr
docdop (P4) u docharnara ckana ca BxiaodeHu cpen 20-te kputuyau cypoBunu (CRM) 3a
EC, xakTo ce cpobmiaBa B ,,Jloknmaga 3a kpurnunute cypoBunu Ha EC* uzganen ot EBpo-
nerickata komucus (EK) mpe3 2017 r. (European Commission (2017)).

[Toseue ot 80% ot nobuTara gocdarHa ckana ce U3MOI3BA 32 TOP, OCUTYPSIBAKH OKOJIO
MOJIOBUHATAa OT TOPOBETE, KOHCYMUPAHU B cBeTOBeH Mamiad. Ocrananust P uasa ot peruk-
JMpaHU OPTaHWYHH OTTIAIbIIM, KATO )KUBOTHHCKU TOP M yTaiiku oT otnaasunu Boau (Ohtake,
H.; Tsuneda, S. (2019)).

Cenckocronanckara ynorpeda Ha yTailku ¢ J100pO KauecTBO MPEACTaBIsABa BT ¢ 100a-
BEHa CTOMHOCT 3a OCUT'ypsiBaHEe Ha YCTOWYMBOCT Ha pacTeka B EBporma, KbAeTO HATMYHOCTTA
Ha CypoBHHH, B T.4. P, e HemocrarbuHa, 3a Jga OTroBopu Ha ThpceHeTo. (Gianico, A.;
Braguglia, C.M.; Gallipoli, A.; Montecchio, D.; Mininni, G. (2021)). 3aBucumoctra Ha EBpo-
na oT BHOca Ha P Hajara HaMHMpaHETO Ha alTepHaTHMBHU M3TOYHHUIM. B paMkuTe Ha HOBaTa
3enena cnenka, noautukara Ha EC ,,OT depmara 10 TpanesaTta® moctaBsi aMOMIIMO3HU LIENIH
3a YCTOMYMBOCT Ha XpaHUTEIIHO-BKycOBara cHucTeMa, BKItoUMTEeNHO 50% mOHMKaBaHE Ha
3ary0ouTe Ha XpaHUTENHH BemecTBa U 20% HamalnsiBaHe M3MOJI3BaHEeTO Ha TopoBe mpeau 2030
r. CieoBaTeHO M3IOJ3BAHETO HA YTAaWKHU MOXKE J1a 0bJie Bb3MOXKHOCT 32 UHIYCTPUUTE I10
BepUrara Ja MHUHMMH3MpAT 3aBHUcHMocTTa oT xumukanu (Gianico, A.; Braguglia, C.M.;
Gallipoli, A.; Montecchio, D.; Mininni, G. (2021)).

3emMezenckaTa 3eMsi MOXKe Ja ce MpUeMe KaTo MU3TOYHUK Ha €KOJIOTHYHU YCIIYTHU 3a rpa-
JIOBETE, KaTo IMpejsiara Bb3MOKHOCTH 32 PELUKIMpaHe Ha TPaJCKU OTHAAbLH, B T.Y. YTalKu
oT oTmaab4yau Boau U kommocT (European Commission (2012)). UmeHHO mopaau Ta3u mpu-
YHHA, €IMH OT OCHOBHUTE HAUMHU 3a OIOJI30TBOPSABAHE HA YTallKWTE OT MPEYHCTBAHETO Ha
OTIAABbYHUTE BOAM € M3IMOJI3BAHETO UM KAaTO TOp B CEJICKOTO cromaHcTBo (MapunoBa, 2008;
Usman et al., 2012), kaTo ycTOIYMBO pelIeHre 3a ONpPeaeNeH BUA KYJITYpU U MOYBH, KbAECTO
xpanutenHure BemectBa kato P, N u K 3amecTBar n3KycTBEHUTE TOPOBE U OPraHUYHUAT Ma-
Tepuan oOpa3yBa XyMmyc, 3a opopMsiHe Ha JaHapTa U KOMIOCTUPAHE.

W3non3BaHeTo Ha yTalku OT OTHAABYHU BOJM, KOMIOCT U JPYTH Pa3iMyHU OpraHUYHU
OTMABIM KaTO OpraHUYHU T00ABKM KbM IOYBaTa € Ba)KHA YaCT OT CTpATerusrTa 3a clia3BaHe
Ha JlupekTuBara 3a genoHupanero Ha otnaabiy (Jupextuna 2018/850 na EBponeiickus map-
nameHT 1 Ha ChbBeTa) U ¢ MOJUTHKATA 3a ,,Kpail Ha oTnaabsuuTe B EBpona (Saveyn, H.; Eder,
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P. (2014)). B cbmoTo BpeMe npuiaraHeTo Ha yTaikaTa ,,KaTo OTIAJIbK' JAOIpPHHACS 3a YBe-
JM4YaBaHe CHABPKAHUETO HA OpraHMYHa MaTepus B IOYBATa, KOETO MOXE Ja ObJe MHOIO
HUCKO B HiKou cTpanu. (Alvarenga, P.; Mourinha, C.; Farto, M.; Santos, T.; Palma, P.; Sengo,
J.; Marie-Christine, M.; Cunha-Queda, C. (2015)).

Curyanusta B EBpona

Cpen crpanute ot EC-15 Han 76% ot 00110TO MPOM3BOACTBO HA YTAaWKK MPUHAJICIKA HA
I'epmanus, Obeauaenoro kpaincrBo, Uramus, @pannus u Mcmanus (Raheem, A.; Sikarwar,
V.S.; He, J.; Dastyar, W.; Dionysiou, D.D.; Wang, W.; Zhao, M. (2018)). Oxono 40% ot 2 no
3 MuiIMoHa TOoHA yTaiiku, npousBexaanu rogumHo B EC (17 kg/ha), ce mpunarar Bppxy 3e-
Mmenencka 3ems. Jpyruar nsan ce usraps (27%), kommoctupa (okono 10%) wiu nenoHupa
(monacTtosmeM ce orensiBa Ha 11% u nocrenenHo ce npeMaxsa). M3mon3BaHeTo HA yTallKu B
CEJICKOTO CTOMAHCTBO OCTaBa OCHOBHUST HA4YWMH 3a ymnpasieHue Ha yraikute B EC, xoero
MO3BOJISABA Ja C€ OTPAHUYM U3XBBPISHETO Ha YTaKU OT OTMAIb4YHU BOJU Upe3 JEMOHHUPAHE,
KaTo ChHIIEBPEMEHHO JCHCTBA KaTO TOP, KOUTO JOMBIHUTEIHO MTOKA3Ba, MOJIOKHUTEIHOTO CH
Bb3JlelicTBUE BBPXY cBoiicTBara Ha mnouBaTa (Commission Staff Working Document
Executive Summary of the Evaluation (1986)).

N3non3BaneTo Ha yTallku B CEJICKOCTONMAHCKHUS CEKTOP BapHpa 3HAYUTETHO B PA3IUYHU-
Te appxkaBu-wieHku (Gianico, A.; Braguglia, C.M.; Gallipoli, A.; Montecchio, D.; Mininni,
G. (2021)). B nsxou appxau or EC15 — Banoncku peruon Ha benrus, lanus, @panuus,
Wpnannus, Ucnanus 1 O0eMHEHOTO KPAJICTBO — IOBEYE OT MOJIOBUHATA OT IISIJIOTO MPOU3-
BOJICTBO Ha YTailKu ce M3I0JI3Ba B CEJICKOTO CTONMAHCTBO, IOKATO APYTH AbpiKaBu kaTo DuH-
naugus, Xonauaus, Pymbaus, CrnoBakusi, ['bpuus u CrnoBeHus ca IMpHeId MO-CTPOTU Orpa-
HUYEHHUS 110 oTHOIeHue Ha EBpomneiicka nupektusa 86/278/EVO (Milieu Ltd, WRc, Risk and
Policy Analysts Ltd (RPA) (2010)).

3a Ja ce yCTaHOBU peajHO KaKBa € CUTYallusATa IO OTHOIIEHUE KaKTO Ha TeHEepPHpPaHUTE,
Taka W Ha mocJyenBaiio onoim3orBopenute yranku ot [ICOB, Ha mbpBO MSICTO € HEOOXOIUMO
Jla ce HaMpaBH Mperiie] Ha CBbP3aHOTO KbM KaHAJIN3allMOHHA MpeXa HaceleHNe Ha OTJEIHU-
te appkaBu oT EC.

B Tabnuna 1 e o6oOmena undopmarus 3a J1eia Ha )KUTETUTe CBbP3aHU C BTOPHUYHO
MIPEYNCTBAHE HA OTMAIBLYHUTE CU BOJAM 3a JABAJCCET TOJUIIEH Mepuoj. B roguHuTe mMexmy
2000 r. u 2021 r. ce Habm01aBa MOJOKUTEITHO PAa3BUTHE, KAaTO BT HA HACEIEHUETO, CBBP-
3aHO KBM CHCTE€Ma 3a BTOPUYHO MPEUHUCTBAHE, C€ € MOBHUIIUI 70 95 % B I'bpuus u mMexmy
96%-100% B npyru 7 EC nbpxaBu unenku, B T.4. lanus, ['epmanus, Hunepnanaus, ABct-
pus, lsemnus, [seitnapust u O6enunenoto kpaictso (Eurostat, 2023).

ObpatHoTO, B mbpxkaBure Manrta, XbpBatus, Ucnanaus, Anbanus, Copobus, bocna u
XeplieropuHa ce HaOJr0aBa ciiad TEMIT Ha pa3BUTHE KaTO JAHHHUTE COYaT, Y€ MO-MaJIKO OT
€HO Ha JBE JJOMaKUHCTBA € CBhp3aHo KbM [ICOB ¢ BTOpuYHO MpeuncTBaHe Ha OTMAIbUHUTE
cu Boau (Eurostat, 2023).
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Tabnuuya 1.
971 Ha HACeJIEeHNETO, CBBP3aHO HAW-MAJIKO C BTOPUYHO NMPEYHCTBAHE HA TPAJACKUTE OTAXBYHHA
Boau, 2000-2021 r. (%)

Y2000 T 2005 T 2010 72015 T 2020 T 2021

European Union b6 2 76 79 g1 :
Belgium 41 54 75 82 84 84
Bulgaria 36 38 45 61 65 :
Czechia : 73 7 81 83 85
Denmark 93 : 93 97 98 98
Germany ** : 97 96 96 a6 :
Estonia 69 78 79 83 83 82
Ireland ** 29 59 65 61 62 62
Greece : : 87 93 a5 95
Spain 80 93 93 85 87

France ** 7T a0 78 80 80 :
Croatia ** : : 37 37 37 31
Italy : 54 : 60 . :
Cyprus 14 30 : : 83 :
Latvia 53 63 59 73 7 76
Lithuania : 47 64 72 77 77
Luxembourg : : : : : :
Hungary 30 42 70 76 81 84
Malta ** " 13 7 T 7 T
Netherlands 98 99 99 99 100 100
Austria ** 85 90 94 a7 99 99
Poland 50 58 65 73 75 75
Portugal ** : 43 86 : : :
Romania : 17 23 40 52 53
Slovenia 12 32 52 57 69 68
Slovakia ** : : : 64 69 70
Finland 80 82 83 85 85 85
Sweden 94 94 94 95 96 :
Iceland 0 2 1 . B Z
Norway : : 48 51 67 68
Switzerland 96 97 98 . . :
United Kingdom 91 99 100 :

Bosnia and Herzegovina ** 9 10 11 12 30 :
Albania : : : 8 3 22
Serbia 5 6 9 11 14 15
Tiirkiye 18 29 38 55 61 :

H3zmounux: Eurostat (sdg_06_20)

Curyanmsta B Bparapus

BroIpochT 3a oron3oTBopsiBaHe HA YTaWKUTE OT MPEYUCTBAHETO HA OTMAIBbUYHUTE BOJH €
Ba)XEH COIMATHO-MKOHOMHYECKH M eKojiornyeH mpobiiem B boarapus (EC, 2021). Herosara
3HAUYMMOCT c€ ompenesns oT (akra, 4ye koaudyecTsara oopazyBanu yraiiku ot [ICOB B cTpana-
Ta HENPEKbCHATO pacte, karto no ganHu Ha MAOC, ot 42.9 xun. T. npe3 2008 r., Makcumai-
HUTE CTOMHOCTU gocturaT nmo 68.7 xwmi. T. mpe3 2017 r. OOmoOTO KOIMYECTBO 00pa3yBaHU
HEOMacHM yTalku B cTpaHata 3a 2021 r., oOpasyBanu ot 26 6p. BuK npyxectBa u apyru re-
Hepatopu 3a 90 Op. meictBamnu [ICOB e 45.4 xun. 1/cyxo B-Bo. KbMm TO3u MomenT I'TICOB
Ha tepuropusita Ha PUOCB Codust ca Hall-roneMHsT W3TOUYHUK Ha YTalKM B CTpaHaTa C
16295.9 xui. T/cyxo B-Bo oT obmroro konmuuectso (MAOC, 2021).

CoraacHo opunmanuu ganau Ha MAOC mpe3 2021 r. B 3eMeIeNIneTo ca ONoJI30TBOPEHU
18490.2 xuin. 1/cyxo B-BO, KoeTo ce paBHsiBa Ha 40.75% oT oOmio oOpa3yBaHUTE yTallku B
bovarapus (pur. 1) (MAOC, 2021).
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CuryarusTa, o010 3a BCHYKH MPEYHCTBATE/THH CTAHLIUH

W [lenoHupaHe
B Bpemennoe cpxpatnenue

PexyIrTHBal{st Ha HapyIeHH
TepeHH

B Ynotpeba B 3eMe/ICIIHETO

M [[pousBocTBO HA TOp W HHOTA3

®@urypa 1. leiinocTu no ynpapienue Ha yraiikure oT [ICOB B bbarapus npes 2021 r.
Himounux: MAOC, 2021

JloObp TpuMep 3a OMOJI30TBOPsiBaHE HA yraiikure B 3emenenuero ¢ Coduiickara mpe-
YHCTBaTeNHA CTaHIM, KbAeTo ce onon3oTBopsBat 100% ot obpazyBanute Takupa 3a 2021 r.
HNAOC oruura, ye B Coduiicka 00JIaCT Ce OIMOJI30TBOPSIBA M HAW-TOJIEMUST JsUT HAa yIIOTPeOs-
BaHUTE B CEJICKOTO CTOMAHCTBO yTaiiku Ha crpaHara (16106 xui. T/cyxo B-BO OT 001IOTO
konuuectBo) (MAOC, 2021).

3a ;a ce gane npeacraBa 3a curyanusaTa B beiarapus, 6e3 Haii-ronsMara mpedynucTBaTeNHA
cTaHmus B crpaHata, Codus, 1a Biusie BbPXY pe3yITaTUTe, JAHHUTE OT Hes HE ca BKIIOUCHU
BBB Qur. 2.

Curyauwsra B 0Owrrapckure [ICOB, 6¢3 "Coduiicka Boma" Al

W Jlenonupane
M BpemeHHO chXpaHeHHE

PexyntuBanus Ha HapyIneHH
TepeHU

M Ynotpeba B 3eMEIETHETO

B [ IpousBoacTBO Ha TOp U GUOras

®urypa 2. JleiitnocTn 1o ynpasienue Ha yraiikure or [ICOB B bwarapus npes 2021 r.,
0e3 ,,Coduiicka Boga“ A/l
Hzmounux: HAOC, 2021

W3non3BaneTo Ha YTafIKH B CCJICKOTO CTOIIAHCTBO € CBHP3aHO C JOMNBJIHUTCIIHU Pa3sxoau
3a 06pa60TKa " 3a TpaHCHIOPTUPAHC. HezaBpucumo ot TOBA, TO3W METOJ € 3HAYUTCIIHO IIO-
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eBTHH OT (MOHO-) W3rapsiHeTO, 4ecTo mpeiyiaraHo karo anrepHatuBa. (Commission Staff
Working Document Executive Summary of the Evaluation (1986)).

B bwirapus ,,Codwuiicka Boga“ AJl moamomara Ou3Heca 3a MOJIy4aBaHe Ha Pa3perInuTeli-
HU 32 ONOJ30TBOPSBAHE HAa YTaWKU U MPENOCTaBs 0€3BB3ME3AHO YTallKu, KaTO TU TPaHCIIOp-
TUpa 10 hepmara, OCUTypsiBa MaIlIMHA M ONEPATOP 32 3aCTHJIAHETO UM. 3eMEJICIICKUTE TIPOU3-
BOJUTEIIM 3aIUlaliaT €JWHCTBEHO pasxoaumre 3a ropuso. (Bachev, Hrabrin and Ivanov,
Bojidar (2021)).

B nombiiHeHue e BayKHO J1a ce 0TOeNeXHU, e pa3xoauTe 3a 25 BaXKHU MUHEPAIHU TOPOBE
dbopMupaT OCHOBHA YacT OT MPOU3BOJICTBEHUTE Pa3X0OJy HA CTOMAaHCTBaTa — OKoyo 35-40%.
CrnenoBareHO 3aMEHSIHETO HA MUHEPATHUTE TOPOBE C yTalika MOXKe J1a TOBEJE /10 3HAYUTEII-
HU MKOHOMUU Tipy MamadHo u3non3Bane (Bachev, Hrabrin and Ivanov, Bojidar (2021)).

B Brwirapus ca uaentudunupanu 332 armomepanuu, kato oT TsaX 99 ca ¢ Hag 10 000 e.x.
1 253 OT TX ce HaMupaT Ha TePUTOpUATA Ha KoHcoymaupaHn paiod (75 naxg 10 000 e.x. B 22
KoHconuaupanu paiiona u 3 B Codus-rpan). Ocrananurte 79 armomepanuu ce HamupaT B 6
HEKOHCOJUAUpaHHU paiioHa, kaTto 21 ot Tsax HaOpossar noseuye ot 10 000 e.x. (EDOPP, Ko-
xe3noHeH ¢oun, (FOmm 2022 r.)). [Ipe3 2018 r. 6posT Ha AeficTBAIIUTE CEIUIIHU PEYUCTBA-
tenuu cranuuu € 170. bpost Ha ctanuuute ¢ kanauurteT Hax 2 000 e x. napactBa ot 70 mpe3
2014 r. no 108 mpe3 2018 r. CriueBpeMeHHO HaceneHueTo, cBbp3ano ¢ [ICOB, ce yBennuaBa
oT 56.8% (2014 r.) Ha 63.9% (2018 r.). Ha HanlmoHaIHO paBHUIIE CE PETUCTPUPA HAPACTBAHE
U Ha Jienia Ha HacelleHueTo, cBbp3aHo cbe CIICOB ¢ BropuyHM METOIM M METOIIHU 3a JOIpe-
yucTBaHe - oT 63.2% (2017 r.) Ha 63.7% (2018 r.) (HCH, 2020).

C moeranHOTO pa3lIMpsBaHE HA KaHAIM3AI[MOHHATa HH(MPACTPYKTypa, Ipe3 CeIBalIUTe
TOJIMHM, C€ OYaKBa TCHJICHIIMITA Ha PbCT B CTOMHOCTHTE HA T€HEPUPAHUTE YTAalKH J1a ce 3a-
naszu. CrnegoBareiaHo, HAMUPAHETO Ha 0e30MacHU HAuYWMHU 33 OMOJI30TBOPSBAHE HA yBEJIMYa-
BalllUTE C€ KOJIMYECTBA ,,0THAABK, € CPAaBHUTEIHO HOBO INPEAU3BUKATEICTBO 3a CTpaHAaTa,
KOETO II[e CTaBa BCe MO-aKTyallHO M HyXk/aata oT Hero HapacTBa (IIporpama 3a koHCynTaHTCKa
nomortn Ha DegepanHoTo MUHHCTEPCTBO Ha okoJiHaTa cpena Ha ['epmanus (2014r.).

Crnopen HampaBeHHUS aHAJIU3 MPU U3TOTBAHETO Ha CTpaTernyeckus IJIaH 3a yIpaBieHHE
Ha yTalKUTe OT TPaJICKUTE MPEeYUCTBATEeIHU cTaHIUH 3a nepuona 2014 -2020 r., Ha u3dbpanu
MecTa B bbarapusi U3mon3BaHeTo Ha YTaKu OT OTMAAbYHU BOJIU B 3€MEAETUETO CTaBa CIe]
HE ChBCEM IMOJXOIAII0 MPEABAPUTEIIHO TPETUPAHE HA YTAaWKUTE U TP Pa3xoJHU HOPMHU, KO-
UTO HE OTTOBAPAT HA MPU3HATUTE MEXKTYHAPOJIHU CTAHAAPTH U MOTAT Jia MPEICTaBISBAT PUCK
3a rmoysara M BojaTa. MHOro 4ecTo TOBa € NMpPUYMHA 3a OIJIAKBAHUS OT CTpaHa Ha MECTHOTO
HacelleHHe, CBBbP3aHH C JIOIM MUPH3MHU, KOETO BOAM /10 MPUHILMITHO JIOIIATa PermyTaius Ha
OTOJI30TBOPSIBAaHETO Ha yTaliku B 3emenenuero (I[Iporpama 3a koHcynTaHTcka rnomouy Ha Pe-
JIepalHOTO MUHUCTEPCTBO Ha OKOJHaTa cpea Ha ['epmanust (2014r.).

[IpenBun nuncata Ha AOCTAThUHO HA OpOM TEXHOJOTMYHO O00E3MEUEeHU WHCTAJIalUU 3a
Tpetupane B HammoHanHuTe [ICOB u HEOOXOAMMOCTTa OT OTPOMHH CPEACTBA 3a TSIXHOTO
MOJIEpHU3UpAHE, OT €Ha CTpaHa, U 3PaBHUSIT PUCK, OT JPyTa, OMOI30TBOPSBAHETO HA yTai-
KHUTE OT OTHaJAbYHH BOJU BBPXY 00paboTBaeMu 3eMu OU OUITIO MOAXOISIIO 32 HEXPAHUTEITHUS
CEKTOp.

B pe3ynTar Ha HOBUTE TEHICHIIMU U CIEABANKY MPUHIUNA HA JUBEpCcU]HUKAIUSI B 3eMe-
JIEJIMETO, B HAILIM JIHU 3HAYUTENIHA YacT OT OBJITapCKUTE CEJICKOCTOMAHCKU 3€MH BEUe Ce U3-
MOJI3BA 32 aJITEPHATUBHU HEXPAHUTEIHH KYITYpH, B YaCTHOCT 3a MPOU3BOJICTBO HA OMOTOpU-
BO, 3a OTIVIeKJaHe Ha Ouomaca, MOCPEICTBOM KYJITYPH C KpaTbK LUKBI Ha poTalMs, U 3a
JIpYTH €HEepPruiHU KyNTypu. BB3MOXKHOCTUTE, KOWTO 3eMe[eNueTo B bbiarapus moxe na
MIPEJUIOKH, CaMO 10 OTHOIICHHE HAa TEXHUYCCKUTE U CHEPTHMHHUTE KYJITYpH, ca JOCTAaThUHH,
3a J1a ce OMOJI30TBOPU KOJIMYECTBOTO Ha oTAensHuTe yraiiku (IIporpama 3a KOoHCynTaHTCKa
oMot Ha DeaepanrHoTo MUHHCTEPCTBO Ha OKoJiHATa cpena Ha ['epmanus (2014r.).
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B nayynara nuTepaTypa uMa penuiia MmyONMKaluu OTHACALIM C€ JI0 M3IOJI3BAHETO Ha
MPeBAPUTENIHO TPETUPAHUTE YTalKH KaTO 3aMECTHTENl Ha TOPOBE UMEHHO 3a TO3H BUJ KYJI-
TYpH.

JeiicTBamm NpaKTUKM 32 0N0J130TBOpsiBaHe Ha yraiikuTe oT [ICOB B 3emenesmero

VYTailkure OT OTHAIBYHUTE BOJM, HEM3OCKHUAT CTpAHHMUEH NPOAYKT OT paborara Ha
IpaJCKUTE MPEYUCTBATEIHN CTAHIMH, C€ MPEBPBHIIAT B KIIOUYOB MPOOJIEM B MHOTO CTPaHU,
1opajyd HapacTBAaHETO HA HACEIIEHHMETO M Pa3BUTHUETO Ha OOIIECTBEHUTE KaHAIM3AIMOHHU
CUCTEMH. YTPaBICHUETO Ha OTPOMHUTE KOJIMYECTBA YTAlKU Ch3/1aBa MKOHOMUYECKH, TEXHU-
yecku u exojorumuHu 3arpynHenus (Lucrezia Lamastra, Nicoleta Alina Suciu and Marco
Trevisan (2018). B MHOTO €BpomelicKu cTpaHu, HAPUMEpP, YTAWHKUTE OT OTIAIbYHH BOJIU HE
Morar fa ObAaT ACTOHUPAHH, TOPAAN KOETO ce pa3padoTBaT HOBH METO/H 32 TAXHOTO YCTOMi-
yuBo ynpasienue (Przydatek G, Wota AK. (2020)).

B nayunoto uscnenBane ,,Potentiality of sewage sludge-based organo-mineral fertilizer
production in Poland considering nutrient value, heavy metal content and phytotoxicity for
rapeseed crops® ot rosm 2019 r., Hanpumep, aBropute Halyna Kominko, Katarzyna Gorazda
u Zbigniew Wzorek ycTaHOBsIBaT, 4e Cle/ICTBHE Ha 3a0paHara 3a JIeTIOHUpPaHEe HAa YTalKH OT
ornaabuHu Boau B [lomma ot stHyapu 2016 1., Hali-01aronpusTHUAT BapuaHT 3a OMOJI30TBO-
psiBaHE Ha yTaKUTE OT OTMAIbYHU BOJM € M3IMOJI3BAHETO UM 3a CEJICKOCTOMAHCKHU LIEJH, KOe-
TO MO3BOJISIBA PELMKIIMPAHE HAa XPAaHUTEITHA U OPTaHUYHU BEIIECTBA B ChOTBETCTBUE C KPBIO-
BaTa MKOHOMHUKa. [IpoyuBaHeTo mokasa, 4e yTailkuTe OT OTNaab4HU BOAU ca Ooratu Ha P u
N, kakTo u Ha kanuuii (Ca), xens3o (Fe), marnesuii (Mg), KOUTO ca BaKHU 3a pacTexa Ha
pacrenusara. Ha 0aza Ha u3BBpIICHUS aHAIU3 B pa3paboTKaTa, M3CIEeI0BATEIUTE OTUYUTAT
BB3MOKHOCTTA JIa C€ MOJIy4aT OPraHO-MHUHEpPAIIHU TOPOBE 32 palmiia, KOUTO ChAbpKaT 48—
52% BTOpUYHU CYPOBHHH M Ype3 KOMOMHUPAHETO UM C JPYTU OPraHUYHU ChEIUHEHUS, Ja Ce
aJIanTHPAT KbM MHIUBHIyaTHUTE HYXKIW Ha PACTCHHUATA U JIa CE MOJIydaT MPOJYKTH C BUCOKO
ChABPKaHWE HAa XpPAaHHUTEIHH BellecTBa. TopoBeTe OTroBapsT Ha IMOJICKUTE H3UCKBAHUS OT-
HOCHO CHIbPKAHUETO HA TEKKH METAIM B OPraHO-MHUHEPAITHUTE TOPOBE KaKTO M Ha TPaHUY-
HUTe croiiHocTH, npeiokeHu ot EK. [Tomydenurte pe3ynraTi OT TECTOBETE YCTaHOBSIBAT, ue
TOPOBETE Ha OCHOBAaTa Ha yTaKW OT OTHAIBYHU BOJAW MPHUYUHSIBAT IO-IBJIBI PACTeX Ha
cTh0J1aTa Ha panuiiaTa B CpaBHEHHE ¢ KOHTposaTta. M kaTo 3akiIlo4eHrne B CBOETO U3CIIEBaHE,
aBTOpHTE 0000IIaBaT, Y€ M3IMOJI3BAHETO HA YTaKH OT OTMAJABYHMA BOJM KaTO KOMITOHEHT Ha
OpraHo-MHUHEpaIHH TOPOBE MpPECTaBiIsIBa 100pa BH3MOXKHOCT 3a peuukiupanHe Ha 82-140
toHa P (kato P205) u 42—-73 toHa N rogumniHo mnpu M3MOJI3BaHE HA YTalKU OT OTMAIbYHU
Boau ot [ICOB B Zywiec, ITomma.

MHOTr0 IbpKaBU-UICHKH MTPOU3BEKIAT TOJIEMH KOJMYECTBA KOMITIOCT C yTaikH, kato Ec-
touusi, Ouunanaus, Dpanums, ['epmanus, Wramus, Jlutea u Hcmanus. ORBIT/ECN
(ORBIT/ECN (2008)) oueHnsiBa 00M0TO MPOU3BOJACTBO Ha KOMIOCT OT okojo 13 Mt B EC
npe3 2005 r. B WUtanus o6moTo npou3BOACTBO HA KOMIIOCT B MOMEHTa ce oleHsBa Ha 1,0
Mt/roquna + 0,3 Mt/roguHa KOMIIOCT ¢ YTalKH, KOETO € KOMEPCHAIM3UPAHO HAa MHOTO HUCKA
reHa. Oxono 450 000 t/rogumno o6e3BogHeHu yTaiiku (10—15% oT 001mOTO MPOU3BOACTBO
Ha yTaiikn) ce komnoctupat (Mininni, G.; Blanch, A.R.; Lucena, F.; Berselli, S. (2015)).

3ak/IoueHne

3a /1a ce crpaBUM ¢ MPEAN3BUKATEIICTBATa HA pecypcHATa OTPAaHUUYEHOCT, € HE0OX0AUMO
Jla C€ YCKOPH MPEXOabT KbM KPBIOBOCT - POMSHA HE CAMO Ha HAYMHA, IO KOWTO C€ MPOMU3-
BEX/IAT U MOTPeOsIBAT CTOKH, a IEHCTBUATA, KOUTO CE€ MpEaIpueMar crpsMo obpa3yBaiius ce
OTHHaabK OT TAX.

Ha 6a3a Ha u3BeneHara nHpoOpMaIsI € HeOOXOIUMO J1a € OCHBPEMEHST KaHATH3AI[MOH-
HUTE CHUCTEMH, OT €Ha CTpaHa, W Ja Ce€ Ch3Aajae OnarompusTHA paMKa 3a yIpaBieHHE Ha
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yraiikute ot I[ICOB, ot apyra. Bususra, kosTo me O0b1e OChlIecTBEHa C IMOMOIITA Ha TE3U
MEPKH, € IIOCTUTAaHETO HA IBJITOCPOYHU NApPTHHOPCTBA MEXAY PAa3IMYHUTE 3aUHTEPECOBAaHU
CTpPaHM II0 BepuraTa Ha yIpaBJICHUE Ha YTaWKUTE, & UMEHHO ChTPYyAHMYECTBO Mexay BuK
JIpY’KeCTBaTa, 36MEIEJIICKUTE CTONIAaHCTBA M MHAyCTpusATa. ToBa OT CBOsA CTpaHa Npearosara
OCUTYPSIBaHETO Ha €(EKTHBEH BBTPEIIEH Ia3ap, KOWTO Aa 00e3neun pa3npoCcTpaHEHHETO Ha
TO3M OTHaAbYeH pecypc. [Ipumepn 3a 100pHu NPAaKTUKU OT CHIIHO Pa3BUTUTE B TOBA OTHOLIE-
HUE IbpKABH WICHKH, OMXa MOTJIM Ja MOCTYXAT KaTO OPUEHTUDP U JOPH CTUMYII, TPUIOKUMHU
U 32 OBJIFAPCKUTE CEIICKOCTONIAHCKH YCIOBUS IIPE3 CII€BAILUTE FOJUHH.

AKTyaqHOCTTa Ha MOCTaBEHUs MpoOJIeM Mpearonara u3ciaeIBaHusITa B Ta3u 00JIacT BCe
IIOBEYE J1a pa3lIMpsBaT CBOS 00XBAT M JIbJIOOYMHA, KATO Ha JTHEBEH peJl OCTaBa BBIIPOCHT B
KOM TEXHUKH, CTPYKTYPU M HAUMHU 32 ON0J30TBOpsiBaHe Ha yraiikute oT [ICOB cu 3acmyxa-
Ba J1a C€ MHBECTUPA, 32 Jla CE pa3pelIy NpooseMbT 110 HAYMH, KOMTO 111e IPEeJOCTaBH Ha CTpa-
HaTa MaKCHMallHa JAbJITOCPOYHA M0J13a U IPUPOI0CHOOPA3HOCT.

IIpusnareanoct: ToBa npoyyBaHe € HallpaBEHO B PAMKUTE HAa Hay4yeH MPOEKT HA TeMa
,»YTIOTpebara Ha yTalKkyd OT MPEYHUCTBATEIHH CTAHIUH 32 OTMAAbYHH BOJM — HArlacuTe Ha
3emenenckuTe npousBoautenn”, Ne HUJI HU - 14/2023/b.
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CEH30PHA XAPAKTEPUCTHUKA HA HTHOBATHUBHU
31PABOCJIOBHU KPEKEPHU, OBOI'ATEHU C UHAYCTPUAJIEH
BTOPHUYEH ITPOAYKT OT IPEPABOTKATA HA IOMATH

Muiiena Huxonosa', Pocen Youkon?, Cuisust Tomnesa®,
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SENSORY CHARACTERISTICS OF INNOVATIVE HEALTHY
CRACKERS ENRICHED WITH INDUSTRIAL WASTE PRODUCTS
FROM TOMATO PROCESSING

Milena Nikolova!, Rosen Chochkov?, Silviya Topleva?,
Valentina Chonova?, Tzvetko Prokopov!

L University of Food Technologies, Department of Engineering ecology,
4000 Plovdiv, Bulgaria;
2 University of Food Technologies, Department of Technology of Grain, Fodder, Bakery
and Confectionery Products, 4000 Plovdiv, Bulgaria;
3 University of Food Technologies, Department of Economics, Entrepreneurship
and Management, 4000 Plovdiv, Bulgaria.
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Abstract. The report investigates the effect and health aspects of addition of an industrial
waste from tomato processing on the sensory characteristics and some chemical properties of
innovative crackers. It was established that the products with the addition of 5% industrial
waste from tomato processing have the best quality characteristics, pleasant and specific and
well accepted by consumers. The products are a good source of dietary fiber and proteins,
making them suitable for the wellness lifestyle of the modern generation.

Keywords: innovative crackers, tomato flakes, sensory characteristic

BnBeaenue

B cTtpanute ¢ pa3zBUTO 3€JIE€HYYKOMPOU3BOACTBO JOMATUTE UMAT Ba)KHO CTOMAHCKO 3HA-
yenue. [1o mom, o6eM Ha MPOU3BOJACTBO M KOHCYMAIUsl B MPSICHO M MPepaboOTeHO ChCTOS-
HHE, T€ 3aeMaT IbPBO MACTO MEXKIY 3€JIECHUYKOBHUTE KyinTypu. [Ipu mpomuiuienara mpepa-
00TKa Ha JIOMaTUTE CE€ OTIENST TOJIEeMU KOJUYECTBA BTOPHUYHU MPOIYKTH (OCHOBHO CEMEHA U
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KOXKHIIN ), KOETO Ch3/1aBa TOJISIM €KOJIOTHYEH npobsieM. OOMKHOBEHO T€3U BTOPUYHHU MPOJTYK-
TH C€ W3IOJI3BAT 3a XpaHa Ha XUBOTHU WJIM 3a HaTopsiBaHe. Te, OT CBOS CTpaHa, ChIbpPKAT
[IEHHU OMOJIOTMYHO aKTUBHU BemecTBa W 1BeTHH nurMeHTH (Knoblich et al., 2005; Sogi et
al., 2005), mopanu KOETO NPEACTAaBISABAT 3HAYUTEIIEH MHTEPEC 3a XPaHUTEITHO-BKycOBaTa
npomunuieHocT. [Ipe3 mocneaHuTe TOAMHU YCHIIEHO c€ paboTH BBPXY pa3pabOTBAaHETO Ha
METOJIM U TEXHOJIOTUHU 3a OIOJI30TBOPSIBAHE HA MOJIYYEHUTE OT MpepadoTKaTa Ha JOMAaTH BTO-
PUYHU TMPOJIYKTH Ype3 MU3BJIMYAHE HA CHABPKAIIUTE CE€ B TAX LIEHHU CHCTABKU M BIIATAHETO
UM KaTo J00aBKH B pa3IU4YHU XPAHUTEIHU MPOIYKTH.

N3cnenBane nokassa, 4ye MPOTEUHBT, ChAbPIXKAIL CE B JIOMAaTEHUTE CEMEHA, UMa BUCOKO
ChAbPKaHUE Ha JIM3UH, KOWTO IpUTEkaBa JOKa3aHO MPOTHUBOBUPYCHO NEHCTBUE U MOBUIIIABA
MMYHHaTa CHcTeMa Ha opraHu3ma. M3mon3BaHeTo My KaTto 100aBKa MOYE CHIIECTBEHO Ja
no00pu KayecTBOTO Ha 3bPHEHU MPOJYKTH, KOUTO Ca C HUCKO ChAbP)KAHHWE Ha JIM3UH
(Brodowski and Geisman, 1980).

BropuunuTe mpoAyKTH OT JOMATH, KOUTO ChABPKAT 3HAYUTEITHU KOJTMUECTBA KOKHUIH U
CEMEHa ca MOTEHIMAJeH W3TOYHMK U HAa €CTECTBEHM aHTHOKCHAaHTU. V3BinuyaHeTo U mpe-
YICTBAHETO Ha TE3U BEUIECTBA € HAJIOKUTEIHO, Thil KATO T€ MOTaT Jja e M3I0JI3BaT MpH MPo-
M3BOJICTBOTO HA PAa3IMYHHU XPAaHU, XPAaHUTEITHH JT00aBKH, (PYHKIMOHATHA XPAHUTEITHHU ChC-
TaBKH, (papmarieBTHUHU U Ko3MeTu4Hu mpoayktu (Chavan et al., 2001).

[Tomy4yenure pe3ynTaTu OT HAIPABEHHs aHAIN3 HA BTOPUYHH MPOAYKTH OT MpepadboTKaTa
Ha JOMaTu 3a chabpxkaHue Ha BAB kaTo Toxodeponu, kapoTeHH, TEPHIEHH U MOIUPEHOIH,
[IOKAa3BaT, Y€ U3CJIEIBAHUTE MPOIYKTH ChIABPKAT 3HAYUTEIIHU KOJIMYECTBA OT TE3U BEIIECTBA,
UMaIlId aHTHOKCUJAHTHO neiicTBue. ETo 3a110, BTopuyHUTE NPOAYKTU M U3BICUEHUTE OT TAX
BAB, Morar na ce u3noJi3Batr KaTo €CTECTBEHU aHTUOKCUIAHTHU MPU MPOU3BOJCTBOTO HA HS-
KoM (DYHKIIMOHAIIHU XPaHU WU Jla CIyXaT KaTo A00aBKU 3a XPaHUTEIHU MPOAYKTH, C LIET
MOBUIIIABAHE HA TSIXHOTO KadecTBO U 3apaBocioBHOCT (Kalogeropoulos et al., 2012).

CbCTaBbT HAa BTOPUYHHU NMPOJYKTH OT MPOMMIIUIEHO KOHCEpPBHpAHE Ha JAOMAaTH ChIIO €
npoyueH u ot apyru aBropu (Knoblich and Anderson, 2005). Eaunust ot TX € Marepuar,
KOMTO ce moityyaBa BCJI€JCTBHE 00EIBAHETO Ha JloMaTUTe (KOXKHIA), a IPYTUAT OT IIpeMaxBa-
HETO Ha ceMeHaTa. Y CTaHOBEHO e, ue Koxkuuara cbaspxka 100,8 g nporenn, 256,4 g nenen u
299,4 g ¢ubpu. Cemenara ot cBosi cTpaHa cbabpxar 202,3 g nporeun, 51,8 g nenen u
537,9 g dpubpu. Taka, Te3u BTOPUUHM MPOAYKTH OT MIpepadboTKaTa Ha IOMaTH Ce MPEBPHILAT B
HE3aMEeHMM M3TOYHMK Ha 3][paBOCIIOBHM BelecTBa. IlocienBamoTro UM BiaraHe B 3bpHEHU
XPaHUTEITHH MPOAYKTH MOXKE /1a CIOMOTHE 32 IMOCTUTAHETO Ha KPhroBa HKOHOMUKA.

MHOXecTBO M3CIeBaHMsl YCTAaHOBSBAT, Y€ KApOTEHOMJUTE UIpasT Ba’kHAa POJIA 3a 4o-
BEIIIKOTO 3/IpaBe KaTo OMoornuHu aHTuokcuaantu (Jlynuesa u mp., 2004; Agarwal and Rao,
1998; Belay, 1993; Bendich, 1989; Di Mascio et al., 1991). TsxHoTo neiicTBue ce u3pas3sipa B
3allUTa Ha KJIETKUTE U ThbKAaHUTE OT BPEIHUTE CBOOOJIHHU paauKaiu. JloKiaaiBaHO € aHTHOK-
CHJIaHTHO JIeliCTBME Ha KapOTEHOMIM MO OTHOIIEHUE Ha YOBEIIKaTa PeTHHA, 0100psBaHe Ha
UMYHHaTa CHUCTEMa, 3allUuTa OT CITbUYEBO M3rapsHe W WHXHOMpaHEe Pa3BUTHETO HA HSIKOW BH-
noBe pak (Atanasova-Goranova et al., 1997; Handelman, 1988; Kristal, 2004; Le Marchand,
1993; Nishino, 1998; Russell, 2004).

JlokaszaHo €, ye BUCOKMTE HMBA Ha JIMKOIEH B IJIa3MaTa M ThbKaHWTE Mpeana3BaTr OT Hc-
XeMH4YHa 00JIECT Ha ChpLETO, MHPAPKT HA MUOKApAa U IPEJOTBpaTABAT PUCKA OT aTepOCKIIe-
po3a (Aschiero et al., 1999; Klipstein-Grobush et al., 2000; Kohlmeier et al., 1997; Street et
al., 1994). Taka BnaraHeTo Ha BTOPUYHHS WHIYCTPUAJIECH MPOIYKT OT IIpepaboTKaTa Ha JoMa-
TH B 3bPHEHU XpaHU MOCTHra eeKTa Ha 3ApaBOCIOBHOTO XpaHEHE U YCTOMUMBOCTTA HA KO-
HOMHKATA.
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[lenTa Ha HACTOAIIOTO U3CIIEBAHE € J1a CE MIPOYYU BIMSHHMETO Ha PA3IMYHU KOJIMUYECTBA
WHAYCTpUaJeH BTOPUYEH MPOAYKT OT MpepadoTKaTa Ha AOMAaTH BbPXY CEH30pHATa XapakTe-
pUCTHKA HA MHOBATUBHU 3]IPAaBOCIOBHU KPEKEPH.

Marepuajiu u MeTOIH

Marepuanu:

OCHOBHHM CYpPOBHHH: H3IOJI3BAHUTE OCHOBHHM BHJIOBE OpallHO OT JHMMEL, OpamrHo OT
CresiTa U JICHEHO OpalllHO ca 3aKyIeHH OT ThpProBcKaTa Mpexa. JIOMbIHUTEIHUTE U CIIoMa-
raTeJIHUTE CYpOBHHM: BOJa, IPECYBaHa Masi, COJI, KpaBE Macio ChILIO Ca 3aKyIEHU OT ThPIrOB-
CKU OOCKTH B cTpaHara. B m3ciieqBaHeTO € M3MOA3BaH M MHIYCTPUAIEH BTOPUYEH MPOJYKT
(KOXKuIM) OT TEXHOJIOTMYHA JIMHUA 3a MPOU3BOJACTBO Ha KOHCEpBa ,,CTEpUIM3UPAHU LEIH
Oenenu pomMaTu. BTOpUUHUAT NPOAYKT OT 0OEIBaHE HA JOMATUTE € TPAHCIOPTHPaH J0 Jia-
ooparopusta Ha YXT B pamkure Ha 24 h. Crnen nmpomuBaHe C Tedamia BOJA, KOKHUITUTE ca
W3CYILIEHU, CMIICHH, IPECATH U ChbXPaHABAaHU 10 HAYMHA, OMKCAH MO-TOpe.

Metoau:

Obpabomxa Ha emopuuHume nPoOOyKmu om npepadbomrama Ha 0oMamu

[TosrydennTe MOMaTeHN KOXKUIM ca u3cylieHu 3a 24 h npu temneparypa 25+10 °C B cy-
mIiiieH mkad, ciael KOeTo ca CMIIeHH (PMHO ¢ momolnTa Ha jadopaTopHa MelayHa MalluHa
Bosh MKM 6003, I'epmanust 1 mpecsiTH Mpe3 CUTO ¢ JuaMeTbp Ha orBopute 1 mm. Uzcyme-
HUTE U CMJICHH JOMAaT€HU KOXHIIM Ca ChbXPaHSIBaHU B CTHKIEHU OypkaHH, OOBUTU C allyMH-
HUEBO (OO0, ¢ MeTaTHU Kanauku, npu Munyc 200 °C, 10 U3BbpILIBaHE HA EKCIIEPUMEHTUTE.

Memoo 3a nonyuasane Ha UHOBAMUBHUME KpeKepU

Kpekepure ca nmosydenu ot Opamrao ot aumer (40 %), 6pamrHo ot crienta (40 %) u me-
HeHo OpamrHo (20 %), oborareHu ¢ pa3IuYHU KOJMYECTBA BTOPUYEH MPOIYKT OT IpepadoT-
Kara Ha gomatu (mabauya 1). IIbpBOHAYaTHO BCUYKH CYpOBHMHHU 0€3 KpaBETO Macliio ce 3a-
MeCBaT B XOMOT€HHO TecTo. [IpenBapuTennHo HapsA3aHOTO Macio ce 100aBsi KbM TECTOTO CIIE]
3amecBaHeTo My. Taka 3ameceH monydabpukaTsT Ch3psiBa oT 2 10 4 ydaca npu 25 — 27 °C,
CJIeJl KOeTO ce TaMUHUPA, HarbBa U OTHOBO NaMuHupa. Kpekepure, oborareHu ¢ uHAyCTpUa-
JIeH BTOpPUYEH NPOAYKT OT mpepadoTKaTa Ha JOMAaTH, ce popMHUpar B xkeyaHata popma, cies
KoeTo ce obkappar npu temmeparypa 250 — 300 °C, 6e3 oBnaxkHsBaHEe Ha remira 3a 4 — 5
min.

CenszopHa xapakxmepucmuxa Ha noyyeHume UHO8AMUBHU KpeKepu

CeH30pHMAT aHAIN3 HA MOJYyYEHUTE MHOBATHBHU KPEKEPH € MU3BBPIIEH IO JECKPHUIITH-
BEH METOJI, ChCTOAI ce OT 25 manenuctu (52 % sxenu u 48 % mbxe) Ha Bb3pacT 22 — 60 ro-
JIUHHU, KOUTO OsXa MpeIBapUTEIHO 3all03HAaTH C MPOBEXKJIAHETO Ha TECTOBETE, HO He Osxa
CHeIMaHO O0y4YeHH B OIIEHKAaTa Ha M3CJIEIBAHUTE U3ENUs. AHATU3BT € U3BBPIIEH ChIIIaCHO
ISO 6658:2017. YuacTHunMTE B MaHeNa ONEHABAT 6 MoKa3aTess, BKIIOYUTEIHO IBAT, BKYC,
MHUPHUC, TPOLLIUBOCT, IHBKAEMOCT U IMOCIEBKYC. 32 MHTEH3MBHOCTTA HA BCEKU IOKAa3aTell €
M3MOJ3BaHa 9-cTeneHHa XeJIoHWYHa cKana (9 — M3KIII0YUTENTHO 100po; 1 — M3KITFOYUTEITHO
JIOIIIO).

Tabauuya 1.
Jlo0aBeHO KOJIHYECTBO JOMATEHU KOKUIH
MNPOBU KOJNMYECTBO, %
JomaTeHu KoxuLu 0 3 5 10
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OrmpezensaHe Ha XMMUYEH ChCTAaB Ha FOTOBMU M3JIEMs: OENTHUYHO Chabpkanue mo Ken-
nan, % mo BJIC 14431:1978; ma3uunu, % no BAC 3412:1979; o6mm 3axapu, % no BJIC
3412:1979; dubpu, % mo BJIC 11374:1986.

Pe3ysraTtu n o0cbxIaHe

Cenzopna oyenka Ha Kpekepu, 0002ameHu ¢ UHOYCMpuaieH emopuieH npooyKm om
npepabomkama nHa oomamu

Ha ¢urypa 1 e npeacrasen cenzopHust npoduin Ha kpekepu ot aumer (40 %), cnenta
(40 %) u neneno OpamHo (20 %), oOoraTeHu ¢ pa3IMYHU KOJIWYECTBA BTOPUYEH MPOIYKT OT
npepadoTKaTa Ha JOMATH.

—— 3 =5 10

FMocneeskyc ..

Ouekaemocm ™ Y Mupue

Tpownueocm

®urypa 1. CenzopeH npopui Ha 31paBOCJIOBHH KPeKepH, 000raTeHH ¢ HHAYCTPHAJICH BTOPHYCH
MPOAYKT OT MpepadoTKaTa HA TOMATH

[Ipu HampaBeHUs aHAJIU3 € YCTAHOBEHO, Y€ BCUUKU MPOOM ce XapaKTepu3upaT ¢ KpbIia
¢dopma 1 HepaBHOMEpHa JipeOHa MIymIMBOCT. [leOenrHaTa Ha KpeKepuTe € CpeIHO MEeXay 3 —
4 mm. Kopara e TbMHO KadsiBa, paBHOMEpPHO OlLIBETEHa, Iiajaka. CpennHaTa € ¢ UHTEH3UBHO
ka(sB 1BAT. Ts e TBbp/a, TPOLLIMBA U JIEKO poHauBa. HezaBucumo ot HeliHaTa TBBPJOCT TS €
KpexXKa U MPUATHO JbBKaeMa. ApoMaThT Ha U3JETUATa € MPUATEH, XapaKTepPeH 3a U3I0JI3Ba-
HUTE KOJMUYECTBA BTOPUUYEH MPOJYKT OT MpepaboTkara Ha qoMaTH. OT MOTyyeHUTE JaHHU ce
YCTaHOBSIBA, Y€ MO-BUCOKU PE3YITATH HA OMUTHUTE MPOOU, 00OTaTeHH ¢ MHIYCTPHAJIEH BTO-
pHUUEH MPOJYKT OT MpepabdoTKaTa Ha JOMaTh Ce OTYUTA IO MOKa3aTeNuTe — LBST, BKYC, MU-
pHcC, TbBKaEMOCT U mnocieBKyc. Hali-Buauma pasnuka ce rmojydaBa npu BKyca, MUpUca U TIOC-
JeBKyca Ha onuTHUTE npobu. C BlaraHe Ha Half-BHCOKM KOJIMYECTBA MHIYCTPUAJIEH BTOPH-
YeH MPOAYKT OT IpepaboTKaTa Ha OMAaTH, BKYChT Ha MpOOUTE € UHTEH3UBEH, OOraT U IUTh-
TEH, MPUATEH 32 BHECEHOTO KOJIMYECTBO JA00aBKa. J[bBKaeMOCTTa € MHOTO J100pa, ¢ OTYETIIH-
Ba MpUATHA XpynKaBocT. [Ipyu Bcuuku npoOu ce yCTaHOBSIBAa XapaKTepeH MOCIEBKYC, IbIKaL]
ce Ha u3noi3BaHaTa fobaska. C BHACsSHE Ha Hail-BUCOKOTO KOJIMYECTBO BTOPUUYEH MPOIYKT OT
npepaboTkaTta Ha JOMAaTH, MOCJIEBKyca Ha MPOOUTE € C MO-BUCOKH CTOMHOCTH, OTYETIIMBO
BB3IPUET OT OLIEHUTEIINTE HA TECTA.

Crnen oTyeTeHHUTE Pe3y/TAaTH OT BCHUUKH OILICHSBAILM CE€ YCTAaHOBH, Y€ KpeKepHuTe, obora-
TeHH ¢ 5 % HMHIYCTpUAJIeH BTOPUYEH MPOIYKT OT MpepaboTKaTa Ha JI0MaTu ca ¢ Hall-BUCOKa
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KaueCTBEHA XapaKTEPHUCTUKA, MPUATHU U CHEHUPUIHU U T00Ope BB3MPHETH OT MAHEIUCTUTE
Ha TecTa.

Xumuuen ananus Ha nojyyenume UHOBAMUEHU NPOOYKMU

OmnpenensiHETO Ha XUMUYHHS ChCTaB HAa TOTOBUTE MPOJIYKTH C€ U3BBPIIBA [0 CTaHIAPT-
HU METOJM, KOUTO JaBaT MHGOpMAIs 3a KOJIMYECTBOTO MUETHYHU (Hubpu, oOmIM 3axapw,
Ma3HUHU U nipotenHn. Criopen momydeHute pesynratu u Hapenoa Ne 1924/ 2006, kpekepure,
oborareHu ¢ BTOPUYCH MPOAYKT OT MpepadoTKaTa Ha JOMATH, ca C HUCKO ChIbpPKAHHE HA
3axap (0.96 %). ToBa ca OCHOBHUTE UM 3/1paBOCIOBHU MHOBATHBHU (yHKIMU. V3nenusTa ca
n00Bp M3TOYHUK Ha queTndHu Gudpu (7.92 %). Te chiio Taka ca mo-0Ju3KH J0 CTaHAAPTUTE
3a 3JpaBOCJIIOBHU XpaHH, U3TOUHUK Ha MpoTenHu. Kpekepure nMat 1no-BUcOKu (pyHKIIMOHAI-
HU XapaKTEPUCTUKHU M 3]IPABOCIOBHH IpeTeHIMH. HeqocTaTbKbT HA KPEKEPUTE € ChAbpiKa-
HUETO Ha Ma3HUHHU, TaKa 4e Te TpsAOBa JAa ce KOHCYMHpAT 3a B yMEPEHHU KOJIMYECTBA, HE BCEKU
neH. THOBaTUBHUST KOMOMHUPAH 3[paBOCIOBEH MPOIT HA KPpeKepuTe O MOTJIO Ja TH HaIl-
paBu 100Bp U300p 3a 00eAHO XpaHEHe, 0COOEHO 3a XOopa, Clla3Balllyd KeToreHHa auera. Exo-
TU3alHBT, MPUIOKEH KbM HHOBATUBHUTE KPEKEPH MOCTUTA JIBOMHCTBEHATA 1€ Ha 0J1aroche-
TOSTHUETO, & UMEHHO 3IpaBOCIIOBHU MPOAYKTH U YCTOWYMBA OKOJIHA M HKOHOMHYECKA CpeJia.

Tabauua 2.

CpabpskaHue Ha NPOTEeMHU, MA3HUHU, 00IM 3aXapu U puOpPU B HHOBAaTUBHUTE KPeKepU

IIporennn, Ma3uunu, | O0umm 3axapu, dudpmu,
IIpoou % % % %
Bropuyen npoaykr or
npepaboTKara Ha J0- 14,74+0,5 - - 6,26+0,1
MaTu
Kontponna npoba 11,34+0,3 17,8+0,3 1,02+0,03 6,92+0,1
NHoBatuBHU Kpekepu 13,72+0,5 16,8+£0,4 0,96+0,03 7,92+0,2
3akioueHue

[Tonmy4yenuTe pe3ynTaTu CBUAETEICTBAT, Y€ J0OABKaTa HA BTOPUYEH MPOAYKT OT Ipepa-
0OTKaTa Ha JIOMaTH YMEJO Ce BIIMCBA B PELENTYPHUS ChbCTaB HA MHOBAaTUBHUTE 3JPaBOCIOBHU
kpekepu. U3nenusra, oborateHu ¢ 5 % WHAYCTpUATICH BTOPUYEH MPOJIYKT OT mpepadoTkara
Ha JOMaTH, ca ¢ Haii-1o0pa KadecTBeHa XapakTepucTuka. [IpoGure ca 100Bbp M3TOUYHUK Ha
muetnunu ¢ubdpu (7,92%), xakro u Ha nporeunu (13,72%). Taka MHOBaTUBHUTE KpeKepu
MOCTUTAT €THOBPEMEHHO Heaja 3a 3/[paBOCIOBHA XpaHa, MOJIXOAIIA 3a KYJIMHAPHO pa3Ho-
oOpa3siBaHe Ha CBOOOIHOTO BPEME U KETO-TUETUTE, U YCTpeMa KbM yCTOWUYMBATa UKOHOMHUKA
1 O6J1aroChCTOSHUETO.
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Abstract. Integrating quality management in secondary education with simulation games
is an approach that aims to provide learners with opportunities to apply theoretical knowledge
and develop skills needed for successful quality management in a business environment. The
purpose of this study is to investigate the application of an approach to integrate quality man-
agement into the secondary education curriculum through the use of simulation games. By
combining practical examples and theoretical knowledge, students have the opportunity to
develop not only their theoretical knowledge of quality management, but also important skills
such as teamwork, analytical thinking and decision-making approaches. The study analyses
the benefits of using simulation games in the learning environment, highlighting the positive
effects on students’ learning and skills development. The study also provides a scientific
overview of the approach and emphasise the importance of integrating quality management in
secondary education through simulation games to achieve more effective learning and prepare
students for the challenges of the business environment.

Keywords: Quality Management, Business Case

Introduction

Contemporary education seeks to provide a balance between theoretical knowledge and
practical skills in the learning process (ARCADIO et al., 2023; PRAETORIUS and CHAR-
ALAMBOUS, 2023). The approach of learning through business case studies and simulation
games is an expression of innovative educational strategies (OZENER 2023) that combine
conceptual knowledge with real-world scenarios (ARCADIO et al. 2023). The approach is
applicable in both secondary and higher education and contributes to the development of
learners’ habits and skills tailored to the demands of the modern business environment
(ALMAKI et al. 2023; LEHTINEN, 2023; WAHEED and WASEEM, 2023). Particularly
relevant in this context is quality management, which plays a significant role in the success of
any business initiative (STOYANOVA 2020; STOYANOVA and STAVREVA 2022) and
can have a positive impact on achieving competitive advantage, sustainability and customer
satisfaction (KIRECHEV 2017; STOYKOVA et al. 2020; PAULIKOVA et al. 2021, 2022).
To prepare future business leaders for the challenges of quality management, it is necessary to
develop their practical skills and provide opportunities to apply theoretical knowledge in real-
world business scenarios. Integrating quality management into the secondary education cur-
riculum through simulation games could be an effective approach that can address these needs
and serve the intended purpose. Simulation games, by setting up concrete business case stud-
ies to be solved, provide an opportunity to reproduce a business environment in which learn-
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ers can practice managerial roles and deal with real challenges, try out different strategies and
see the results of their actions in a controlled simulation business environment.

The use of business case studies can create conditions for further enriching the learning
process and making it more attractive. Business case studies present real scenarios from the
business environment that require students to apply the theoretical knowledge they have ac-
quired to analyse and solve quality-related problems. The learning method has the potential to
develop analytical thinking, complex problem solving and decision-making skills in real life
situations.

The purpose of this study is to investigate the application of an approach to integrate
quality management into the secondary education curriculum through the use of simulation
games on a specific business case study. The thesis of the study is that the approach can pro-
vide learners with practical opportunities to apply and develop the technical aspects of quality
management, as well as learn important skills such as teamwork, analytical thinking and deci-
sion-making.

Material and methods

The business case study used as a simulation game is related to optimizing the assortment
of pet food offered by a wholesaler. The case was posed to a group of students in their final
year of upper secondary education. The students’ training in quality management was includ-
ed as forms of extra-curricular and after-school activities. In order to achieve better communi-
cation between participants, they are divided into three equal groups of 5 participants each.
Solving the case study in smaller groups allows each group to work on a separate aspect of the
case study and discuss their ideas in more detail. Each group was given the task of playing the
role of a pet food wholesaler and solving problems related to product quality and expanding
its product range.

The business case study is defined as follows: “A logistics company specialises in pet
food, specifically for small breed dogs up to 6 months old. The learning task is to find a solu-
tion in the form of a proposal to expand the commercial range of products offered on the mar-
ket. In the process of carrying out the task, the participants should establish the existing and
expected level of quality after the improvement of assortment, taking into account two im-
portant aspects: the assessment of the quality level of the food from the perspective of the pet
dog, and the quality level from the perspective of the customer who purchases the food for
their four-legged friend”.

Participants are provided with a range of research studies (published as full-text articles
on Google Science) that identify important aspects of pet food quality and are required to in-
tegrate and consider these when reasoning their decision. Participants are required to conduct
their own wholesale feedback survey and research the preferences of customers purchasing
such products.

The business case study process includes the following steps:

= Survey participants are divided into groups of 5, and each group nominates a leader
who reports the results.

= Each group accesses the research and creates a plan for appropriate ingredients, pack-
aging and pre-packages based on customer preferences.

= Each group develops its solution to optimize the assortment and quality of food for
small dogs.

= All groups present their solutions to the others and then discussions are held to share
ideas and views.

= Conduct a reasoned discussion to select the solution that participants think is most op-
timal.
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= Evaluate the solutions presented and discuss the results.

The method of dividing the participants into groups and structuring the business case
study solving process facilitates interaction and collaboration among them, while also encour-
aging analytical thinking and teamwork. At the end of the game, teams have the opportunity
to share their experiences, discuss what they have learned and how they can apply a principle
as a next solution or have the opportunity to choose between different improvement strategies.

Results and discussion

In the process of conducting the role-play, working definitions of the terms “quality” and
“quality level” are first clarified, and participants are stimulated to search for and propose
their own definitions of these terms. The method used allows each of them to express their
own point of view and demonstrate their understanding of the topic under discussion. Partici-
pants’ attention is focused on the need to support the definitions with commonly accepted
terms and definitions in the scientific literature.

In the course of the study, participants defined that there is a significant gap between the
important quality aspects of customers purchasing the products and consumers of pet food.
From the point of view of pet food consumers, in this case small breed dogs up to 6 months of
age, the two most important aspects are, respectively, firstly, the taste of the food and second-
ly, its texture.

From the perspective of the customer purchasing the food for their pet, important aspects
of the quality of food include: the quality of the ingredients used to produce it, giving priority
to natural and healthy ingredients without unnecessary additives or preservatives. Important
aspects when choosing food for their pet dog owners associate with the correct nutritional
content, such as containing a balanced ratio of protein, fat, carbohydrates, vitamins and min-
erals, being in an easily digestible form and supporting a healthy digestive system, while at
the same time not containing harmful substances or allergens.

In the course of the study, it was found that when determining the quality level, custom-
ers include indicators that are not essential for the dog, such as visual appeal of the product
packaging, convenience of purchase, price competitiveness compared to other available op-
tions, as well as the information provided on the packaging about the content and purpose of
the food. Customers have been found to favour products that provide more detailed and clear
information about the contents of the food, including nutritional values, proteins, fats, vita-
mins and minerals, and to look for products that meet their pet’s specific dietary needs. Pet
food buyers place the highest priority on the reputation of the manufacturer when making
purchasing choices and prefer brands with a good reputation and positive recommendations
from other pet owners and veterinarians.

The difference identified by the role-play participants between the priority indicators in
food choice from the perspective of the food consumer and the customer making the decision
to purchase it helped to drive the understanding that food quality is multi-faceted and the de-
cision to expand the assortment requires a balanced approach between the two perspectives.
Dividing participants into groups provided an opportunity to consider the issue of quality
from different perspectives and to analyse the interests and needs of two important parties in
the process of selling and consuming pet food. The views that were supported in the course of
solving the business case study can be broadly divided into two groups.

The first group of opinions is related to the expansion of the assortment based on priority
indicators of product quality from the perspective of the consumer (pet - dog). Participants
supporting this thesis presented arguments in favour of extending the product range to address
the needs and welfare of the dog itself. The group focused on the taste preferences of the dog,
the food texture (softness on chewing due to the restrictive condition that the pet must be up
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to 6 months old), the nutritional needs in this growing period and the dietary requirements.
Those in favour of this view presented arguments supporting the view that pet food should not
only meet high quality standards but also the specific needs of the dog in terms of taste and
texture. The conclusion drawn by the group was that, accordingly, the product range should
be expanded on the basis of different taste preferences of the pet, taking into account age re-
strictions and the specific needs of different dog breeds.

The second group of opinions is related to the expansion of the assortment based on pri-
ority indicators from the perspective of the customer (buying pet food). Arguments in favour
of assortment extension relate to the composition of the food, the availability of quality organ-
ic ingredients, packaging made of recyclable materials, product safety and the possibility of
choosing foods, which meet specific characteristics sought by the customer. Supporters of this
view argue for the decision satisfying customer expectations and for ensuring trust and loyalty
to products. Accordingly, the proposal to extend the product range in this group is based on
offering an assortment of premium foods, including strictly specific needs for different dog
breeds.

Analysing the business case study solution, we can conclude that it creates a stimulating
environment in which the role-play participants have the opportunity to explore and analyse
two important perspectives for understanding quality management — the perspective of the
consumer (the pet dog) and that of the customer (the buyer of the pet dog food). Expanding
the understanding of the necessity to match the needs of the pet with the preferences of the
customer helps to achieve an optimal solution for expanding the range of pet food. Interaction
and debate between groups stimulate critical thinking, analytical skills and the ability to make
decisions based on more advanced knowledge and practical guidance. Participants are en-
couraged to analyse and evaluate the advantages and disadvantages of each perspective, striv-
ing to find a common solution that meets the interests and needs of both the user and the cus-
tomer. The applied role play, through the search for a solution to a specific business case
study, allowed to create a space for development of skills of arguing points of view, listening
and interaction, helping to understand the importance of balanced and compromising issues in
context. Participants engaged in constructing persuasive arguments and debating the perspec-
tives of each group. This role play encouraged active participation and analysis by students,
enabling them to consider the topic from different perspectives and broaden their understand-
ing of quality management.

Conclusion

The business case study used, a simulation game, demonstrates the clear link between the
learning process and the real-world business scenario of a pet food wholesaler. Despite differ-
ences in viewpoints, they combine a drive for improvement and the promotion of innovation
in the assortment on offer to best meet the needs of both dogs and their owners. The analysis
supporting the opinions contributes to a broader understanding and application of quality con-
cepts and focuses attention on the optimal balance between the needs of customers and their
dogs, combined with high standards of product quality. The business case study provides a
balanced approach that combines theoretical knowledge, active participation and a real-world
business scenario. This method of learning creates valuable opportunities to develop analyti-
cal and collaborative skills that are critical to successfully preparing students for future busi-
ness challenges. Combining theoretical knowledge with simulation games allows participants
to gain valuable practical experience and preparation for their future professional careers.
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HEJIOSIJTHU ThPITOBCKH NPAKTUKH — MTIPOTUBOJAEVCTBUE
N 3AINUTA HA IOTPEBUTEJIMTE
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Abstract. The present study aims to reveal some aspects of unfair commercial practices:
essence; categories; the main counteracting tools. Some definitions are discussed, connected
with unfair commercial practices. The two categories of unfair commercial practices are ex-
amined — misleading and aggressive. The main consumer protection tools in this problem
field are reviewed. Special attention is given to the Unfair Commercial Practices Directive.

Keywords: consumer protection, unfair commercial practices, misleading, aggressive,
counteraction, the Unfair Commercial Practices Directive

BbBenenue

I[I/IHaMI/I‘IHOTO Pa3BUTHEC HA BUCOKUTE TEXHOJIOTHH, III/I(l)pOBI/IL’.aIII/If[Ta U Jururaianusanus-
Ta YCKOpsIBa BCUYKHU Cpepy Ha YOBEIIKA aKTUBHOCT, BKIIOUYUTEIIHO Ha THProBUsATA. Y CKOpe-
HUAT paCTCXK HA ThbProBUATA U IIO-KOHKPCTHO HA ThProBUATA HA z[pe6H0, npeaocCTaBda Ha IOT-
peburtenute pazHooOpa3HU ynoOCTBa M MPEJUMCTBA KaTO OHIAWH MMaszapyBaHe, MO-BHUCOKO
KauecTBO Ha TBHPTrOBCKO OOCIyXBaHE Moja (opMara Ha Mo-O6oraT u300p W HEMPEKHCHATO
npejiaraHe Ha CTOKM M YCIYTH, MO-KOHKYPEHTHHU 1IeHU, UKOHOMHUS Ha Bpeme u Ap. CobBpe-
MEHHUTE YCJIOBUS CTUMYJIHMpAT MOTPEOUTENINTE Aa ca MO-UHPOPMUPAHU U aKTUBHU B pellle-
HUSATA U JCUCTBHATA MIPU MOKYIMKAaTa U M3MOJI3BaHETO Ha mpoaykrture. OT Apyra cTpaHa, HO-
BUTC ITMHAMHWYHU U CJIOKXHHU YCJIIOBHA MPCAU3BUKBAT HOBU HpO6J’I€MI/I, 4JacCT OT KOUTO Ca CBbpP-
3aHM ChC 3alIUTaTa Ha morpeburenure. Ha mpeneH miaH ce oyepTaBaT HENOSIHUTE ThPrOBC-
KW MPAKTUKHU, C KOUTO MOTPEOUTENNUTE ce COTbCKBAT, Ma3apyBalKK OHJIANH U oIIaiiH.

[To3HaBaHeTO Ha HENOSUTHUTE THPTOBCKU MPAKTUKH U MIPOTUBOACHCTBUETO CPENIy TAX ca
OT CBIIIECTBCHO 3HAYCHHE 3a OCUTYpsBaHE Ha e(heKTHBHA MOTPeOUTEIICKA 3amuTa. Te3u mpak-
TUKH TIpeyaT Ha moTpeburenuTe Aa B3eMaT HHGOOPMUPAHHU U CBOOOJHU pPEIIeHHs, 3a0TyxKa-
BaT I'M, HAPYIIaBaT HKOHOMUYECKUTE UM MHTEPECH, B yIIHPO ca Ha IIpaBaTa Ha MOTpeOUTENH-
T€ ¥ Ha OOIIECTBOTO KaTo Is710. HenmosuiHuTe THProBCKH MPAKTUKUA BOAST JO CHaj Ha JOBE-
pPHETO HA OTPEOUTENNTE B MPABUIHOTO (PYHKIIMOHUPAHE HA BHTPELIHUS na3ap Ha EBpomnelic-
kus cpio3 (EC), morar na ¢popmupar HeraTuBHH e(heKTH — MKOHOMUYECKH, COITUAIIHU U JIp.
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ExeZqHEeBHO opraHuTe 3a 3alluTa Ha MOTPEOUTETMTE PEruCTpUpaTr >KalOM W CHUTHAIH
Cpelly ThpProOBLM, IpUJIaraiiy HEJIOsJIHU MpakTuku. [Ipe3 mocneaHute roAMHU, T€3U MPOO-
JIEMHHU CUTYaIlMM HAMUPAT U3KIIOYUTEIHO IUPOK OT3BYK M ca 00EKT HA AMCKYCHs B IyOIny-
HOTO IPOCTPAHCTBO. B TO3M CMHCBHII, HApacTBa aKTyaJHOCTTA U 3HAYMMOCTTA HAa BBIIPOCUTE,
CBBP3aHU ChC 3aLIUTATA HA MOTPEOUTENNTE 110 MPUHIIMII, 2 OTTAM U HEOOXOAUMOCTTA OT TPO-
THUBOJICHCTBHE CPELLY HEJOSUIHUTE ThPIOBCKU ITPAKTUKH.

Ilenta Ha HacTosmiaTa pa3paboTKa € Jja ce pasriie/la ChIIHOCTTa HA HEJIOSJIHUTE ThProB-
CKU MPAKTUKHU, Ja CE MPEACTABAT KAaTeroOpuuTe 3a0IIyKJaBalll U arpeCUBHU HEJOSUIHU ThP-
TOBCKH MPAKTHUKH U J]a C€ I0COYaT OCHOBHUTE MHCTPYMEHTH 32 IIPOTUBOAECUCTBUE CPEILY TAX.

Marepuajiu 1 MeTOIH

Bcuuky THpProBckM NpPaKTHKH, KOUTO HE 3ayuTaT MPaBOTO HA IMOTPEOUTENUTE [a
HampaBsAT WHPOpPMHpAH H300p, 3JIOYHNOTPEOSBAT C MOBEACHUECKUTE KM HArjlacu WIH
M30M1a4aBar Mpolieca Ha B3eMaHe Ha pelIeHre, U3UCKBAT 0COOEHO BHUMaHHe. Te3u MpakTHUKU
BKJIIOYBAT M3IMOJI3BAHETO HA ,,TbMHH MOJENIH (Iu3aiiHM Ha MOTPeOUTENICKH HHTEep(Eiic,
HACOYEHHU KbM MAHHUITyJIMpaHe Ha MOTPEOUTENUTE), KAKTO U MPAKTUKH 32 MEepPCOHATN3UpPAHE,
KOUTO C€ OCHOBaBaT Ha MpoduiupaHe, CKpuTa pexjiama, i3MaMa, HEBSIpHA WJIM MOBEX1aIla
uHdopManus 1 MaHumyupanu norpedutencku orsuBu (COM(2020) 696 final). Eto 3armo,
10 OTHOIIIEHUE HA TE€3U U JPYrH MOJO00HU MPAKTHKHU, € HEOOXOAUMO OCUTYpsSBaHE Ha BUCOKO
paBHUIIIE HA 3allUTa HAa NOTPEOUTEITUTE.

3a na ce paszbepe mo-mo00pe CHITHOCTTA HA HEJOSUTHUTE ThPTOBCKU MPAKTUKH, € [EIeCh-
o0pa3Ho J1a ce pas3riefa 1 KOMEHTHUpa MOHATUETO ,, ThProBcku npaktuku®. [IpaBHara nedu-
HULMS 32 TOBA IOHATHE € MocoueHa B JlMpeKTHBaTa 3a HENOSIHM THPrOBCKU IPAKTUKU
(JIHTII) u ce oTHacs 10 BCAKO JIEWCTBHE, O€3/ICHCTBUE, MOBEICHHUE, ThPrOBCKa HHUITMATHBA
WIM THPrOBCKO CHOOIIEHHE, BKIOYUTEIHO PEKJIaMa U MAapKETUHI, OT CTpaHa Ha ThProBel]
KBbM MOTPEOUTEN, KOETO € MPSKO CBHP3aHO C HAChPYABAHETO, MPOIaKOaTa UM TOCTaBKaTa Ha
CTOKa, UJIU MPEJOCTABIHETO Ha yciiyra Ha norpedurenute. OT riegHa TOUKa Ha 3aKOHO1aTel-
CTBOTO B Ta3W 00JacT, CTaHJApTHU THPTOBCKU MPAKTHKU Ca peKjamara, MapKeTUHI'BT, pa3-
JUYHUTE METOJM Ha mpojaxba (HampuMmep AUPEKTHU MpofaxkOu miM npojaxou mo Wutep-
HET), CHCTEMUTE 32 CTUMYJH, OOHYCH M OTCTBHIIKHU MPHU MOKYNKA HA CTOKU WJIM MPETOCTaBSIHE
Ha ycayru (https://kzp.bg, 2023). Yact oT Te3u MpaKkTUKH, BCHIIHOCT, Ca EIEMEHTH Ha TPO-
MOLMOHAITHUSA MUKCL, KOWTO THProBLMTE M3MOI3BaT AKTUBHO IIPU HACHPYABAHETO M IIPOJAK-
0ara Ha CTOKU W yCIyrd Ha motpebutenure. CienoBaTenHO, BbB BCEKH aCHEKT HAa THProBC-
KaTa MpaKTHKa, KOATO 00XBallla LIeJusl CIEeKThp Ha B3aUMOOTHOILLIEHHUATA MEXKIY NOTpeduTe-
JUTE U THPTOBIMTE, OT PeKIaMara U KOMYHUKAIMUATA, A0 OCBHIIECTBSIBAHE HA Mpojaxbdara u
CJIeJl TOBA, MOXKE /1a C€ MPOSIBU HEJIOSUIHA MPaKTUKa OT CTpaHa Ha ThPrOBLUUTE KbM MOTpeOu-
TEJUTE.

HenosnmHara Thproecka mpakTHKa € Ta3u, KOATO MPOTUBOPEYN Ha U3UCKBAHMSTA 3a JIbJI-
KMMa NPO(ECHOHATHA IPUKAZ U € B3MOXKHO JIa H30Ia4U ChIIECTBEHO HKOHOMUYECKOTO MO-
Besienue Ha notpedurenuted (JHTII). C gpyru aymu, mpHeMma ce, 4e ThproBelbT Mpuiara
HeJIOsUTHA ThProBCKa MPaKTHKA, KOTaTo TOW Ch3HATEITHO BB3/EICTBA BHPXY HKOHOMUYECKOTO
MOBE/ICHWE Ha MOTPEOUTENUTE, 3HAUUTETHO HamallsBa TAXHATa CIOCOOHOCT Ja B3eMaT WH-

1 TIpoMOIMOHAHEAT MUKC, BKJIFOYBAIL PeKiIaMa, JIMIHU MPOAAXKOU, CTUMYJIMPAHE HA TPONAXOHUTE, BPH3KH C
00IIeCTBEHOCTTA, MPeaIoara akTUBHa KOMYHUKAIUS € TIOTPEOUTENNTE U BB3JICHCTBHE BBPXY PEIICHHETO 3a
MOKYIIKA.

2 Hopma, BKJIFOUBAIIA CHENMATHE YMEHUS M TPHXKH, KOUTO THPrOBEILT TPAOBA 114 U3BLPIUIBA CIIPSIMO MOTPEOH-
tesuTe. Te3n yMEHHSI M TPHXKK € HeoOXOJMMO Ja ChOTBETCTBAT Ha YECTHATA Ma3apHa MPAaKTHUKa W IIPUHINIA
Ha JJOOPOCHBECTHOCT B chepara Ha JEHHOCT Ha ThProBela.

3 3HauynTeNnHO HAKBPHABAHE CHOCOOHOCTTA Ha IIOTPEOUTENA Ja B3E€ME pElleHHE Ha 0a3a OCBEIOMEHOCT, HpH-
HYXJIaBallo MOTPeOUTEIIs Jla B3eMe pEIleHHUE 3a cIeIka, KOeTo He OU B3ell IpH APYTH 00CTOSATEICTBA.
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dopmupaHO penieHre 3a MOKYIIKa Ha CTOKA MM M3I0J3BaHe Ha yciayra. T'hproBuuTe, mpuiia-
raiy HeJOsJIHU MPaKTHKH, 3a01yKJaBaT U MOJABEXIAT MOTPEOUTEINTE Aa B3E€MAT PELICHHE
3a MOKYIKa, KOETO MpHu JApyru oOcTosTesncTBa He Ouxa npeanpuenu. (https://kzp.bg, 2023).
Te3u ThproBckH NPAaKTUKU ca 3a0paHeHH.

JHTII ompenenst nBe KAaTeropuu HEJOSIHM MPAKTHUKU: 3a07yXIaBalld U arpecUBHHU.
3abnyscoasawume mvpeo6cKU NPAKMUKU CE€ PA3TISKAAT KAaTO 3a0y’KAaBally JeHCTBUSA U
3a0myxaaBamy Oe3neiicTBusa. 3a0yKAaBalioTo JecTBUE OT CTpaHa Ha ThPrOBLHUTE, Haii-
001110, ce OTHAcs O CIEJHOTO: MIPEeJOCTaBsiHE HA HeBsipHA MH(OpMaUs Ha NOTPeOUTEIHTE.
3a0iy’x1aBamoTo JeiCTBHE MOXE ChINO Jla CE€ OCHOBaBa Ha BApHA WH(OpMAIHs, MpeaocTa-
BEHAa HEHaBPEMEHHO WJIM I10 NOJBEXAIll HAuuH (HanpuMmep NoTpeOuTensaT TpsOBa Aa 3amiatu
JOIIBJIHUTEITHU Pa3Xou ciiel mokymnka). [loasexxnamure 6e31eHCTBHS ce OTHACAT A0 Clayda-
UTE, KOraTo ThProBLUTE HE MPEJOCTaBAT Lisjara ,,ChllecTBeHa HHPpopManusa™ (WIn He CbOO-
IIaBaT Ba)KHA MH(OPMAIKsI) HA TOTPEOUTENUTE U TI0 TO3W HAYMH T€ HE MOTaT Ja B3eMaT WH-
(dbopMHpaHO pelIeHue 3a MOKYIIKA.

Aepecusnume npaxkmuxu ca HEJOSUTHA ThPTOBCKH MPAKTUKHU, IPU KOUTO THPTrOBIUTE Ha-
KBbPHSABAT cBOOO/aTa Ha U300p WM MOBEAECHUE HA MOTPEOUTENNUTE MO HEJIErMTUMEH HAauyuH,
NOJATHKBAT TH J1a B3eMaT pelleHHe 3a MOKYIKa, KOeTO B MPOTHBEH Clyyail He OWxa B3elu.
[IposiBa Ha arpecUBHHU MPAKTUKH OT CTPaHa Ha ThPTOBIMTE ca: TOPMO3 (HAaIIpUMep HacTOsIBa-
He 3a 00aXk/IaHus WM IOCEIIEHUsl B JOMa Ha MOTpeOUTENNTe); PU3ndecka Cuila; HElpaBo-
MEpHO BIMsHME (MpeyBenuyaBaHe QyHKIMUTE Ha CTOKUTE) U JIp.

Pe3yaraTu u o0cbxaane

Bceuuku npakTuku, ChabpiKally MOABEKIANIN ACHCTBUA U JIUIIca HA HHPOPMAIIHS, KaKTO
u Qopma Ha arpecus OT CTpaHa Ha ThPrOBLUTE KbM MOTPEOUTENUTE, CE OI[EHSIBAT OT KOMIIe-
TEHTHUTE OpPraHu 3a Bceku otaeiieH ciydai. JIHTII cbabpxka CIUCBK ChC CICTHUTE EIEMEHTH
3a MpereHKa Ha 3a0myKaaBaliy JeHCTBUS:

e (CbpIlIECTBYBAHETO MJIM €CTECTBOTO HA MPOJIYKTA.

e (OCHOBHHTE XapaKTEPUCTUKHU HA CTOKATa WJIM yCIyraTa KaTo HAJIMYHOCT, IPEUMYILEC-
TBa, U3IIBJIHEHHE, CHCTAB, CEPBU3HO 0OCITY)KBaHE U Pa3TIeKIaHe Ha )KaJiOu, T0CTaBKa U JIp.

e (OOXBar Ha aHTAKWMEHTUTE HA THProBella, MOTUBUTE 3a THProBCKaTa MPaKTHUKaA, Xa-
paKTepHUCTUKA Ha POAaKOSHHS IPOLIEC U JIp.

e [lenara Ha mpoAyKTa (HampUMep CKpUBaHE Ha HIKOU Pa3XOJin).

e [lorpebHOCT OT cepBHU3HO OOCIyKBaHE, pe3epBHA YacT, MMOAMSHA WK PEMOHT (Ham-
pUMep HEBSPHO TBBPJAEHUE OT THPrOBEIl, Y€ PE3epPBHU YACTH 3a MPOAAIEH aBTOMOOWI I
ObaaT Hamu4HY 3a cienpamure 10 roauHm).

e XapakTtepa, KauecTBara U MpaBara Ha Thprosera (MPUHAIIEKHOCT KbM KOJIEKC 3a I0-
BeJICHHE, 0JI00pEHUE OT BIACTUTE U JIP.).

e [IpaBara Ha moTpeOUTENNUTE, BKIIOUUTEIHO MPABOTO HAa 3aMsHA, Bb3CTAHOBSBAaHE Ha
Pa3XOJUTE U PUCKOBETE, C KOUTO MOXKE Jla C€ COTBbCKAT.

ITo oTHOmIeHUE Ha 3abmykaaBamute 6e3aeiictus, JJHTII cbabpka COUCHK ChC ,,ChINEC-
TBeHa MH(popManusa*, KosATo TpsOBa Aa ObjAe NpeaocTaBeHa Ha MOTPEOUTENNTE, BKIIFOUNTEITHO
Ha ySA3BUMUTE TPYIH (BB3PACTHU X0Opa, JIela, X0pa C ICUXUIHO-3/IPaBHH MPOOIEMH), TIO SICEH,
pazOupaeM, HEABYCMHUCIICH M HaBpeMeHeH HaynH. ExHa mpakTuka Moxe aa ObJe HelosuTHa,
aKO THPTOBIIMTE HE YCHEAT Ja MPEIOCTaBsIT Isu1ata ,,cChlllecTBeHa nHpopManus Ha ToTpedu-
TEJUTE, 3a Ja HAMpaBsAT HAITBJIHO HHOOPMUPAH UKOHOMHYECKH H300p.

[Ipu ompenensiHe nanu THPrOBCKa MpaKTUKa ChAbpxka (opMa Ha arpecus, ce B3eMaT
MpeABU/ ClieqHUTe 00cTosATeNCTBa, mocoueHu B JIHTII:

e 360phT HA BpeMe, MSACTOTO U CTEIIEHTA Ha HACTOMYHMBOCT (€XKETHEBHO O0a)IaHe T0
TenedoHa ¢ enHa U chia odepTa).
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e l3non3BaHeTo Ha 3aIU1axu, OOMIHU AYMU WIH MTOBEIECHUE.

e 3noynorpebara OT cTpaHa Ha THPrOBIUTE C BCIKO crielu(PUYHO HemacTue uiu ooc-
TOSITEJIICTBO, OT TaKaBa BKHOCT (HAIIpUMeEp CMBPT WJIH 3a00JIABaHe), Ye 1a HAaKbPHU MPELeH-
KaTa Ha MOTPeOUTEINs U Ja MOBIMsIE IPU PEHICHUETO MY 3a IOKYIIKA.

e Bcuyku nmpeKoMepHU HEJOTOBOPHH MPEUYKH, HAJOXKEHU Ha MOTPEOUTETUTE, KOraTo
MCKaT J1a YIPaxKHT MpaBaTa CH IO I0roBopa (HarmpuMep Ja ro NpeKkpaTsIT UId MPOMEHSIT).

e Bcaka 3amuaxa 3a npeanpremMaHe Ha IPOTUBO3aKOHHU JIEHCTBUS.

Bcuuky THProBCKH MPAKTUKH, KOUTO TIPEICTABIISBAT 3a0JTyK/1aBallld U arPeCUBHU TPaK-
Ttuku ca 3abpanenu. Ocsen ToBa JIHTII onpenens ,,uepen cnuchk ¢ 31 3a0paHeHU MpaKTH-
ku. Te ca mpueTH 3a HeNMOSITHY MPH BCSKAKBH 0OCTOATENICTBA, Thi KATO ChC CUTYPHOCT MOTatT
Jla TIOBJIUSISAT OTPHUIATETHO HA CBOOOJAHOTO M MHPOPMHUPAHO pelIeHHe 3a Mokynka. [IspBuTe
23 ce OTHAcCAT /0 HOJBEXAAIIO0 MOBEJACHUE HAa ThPrOBLUMTE, a IOCIEAHUTE 8 ca ONpeaeIeHU
KaTo arpecuBHU MpakTuku. Hampumep 3abmykaaBaiia ThProBCKa IMpPakTUKa € ,,HEBSPHO
TBBpPJCHHE, Y€ MPOAYKTHT IIe ObJe HAIWYCH CaMO 32 OTPaHUYCH MEPUOJ OT BpEeMe, WIH IIIe
ObJle HAIMYEH MIPH OMPECIICHN YCIOBHS caMO 3a OIPaHUYEH MEPHO OT BpeMe, C el Ja ce
npear3BUKa HE3a0aBHO PEIICHUE U J1a C€ JINIIAT MOTPEOUTENNTE OT JOCTAThYHA BH3MOKHOCT
WJIM BpeMe J1a HampaBsAT u30op Ha 6a3a ocBenomenoct (JIHTII, [Ipunoxxenne I). ArpecuBna
IIPAKTHKA B ,,4EPHUS CIIUCHK" € HAIpUMEp, ,,Ch3/1aBaHE Ha BIIEUATIIECHUE, Y€ TOTPEOUTENAT HE
MOJKE JIa HaIllyCHE MOMEIIIEHUsATa, 10KaTo He ce Hanpasu aorosop™ (AHTIL, ITpunoxenue I).

HenosutHuTe THproBeKkH MpakTUKK ca 3abpanenu B nenus EC, kato ycnoBusTa, CBbp3aHu
¢ Tax ca yrBbpaeHu B dupektuna 2005/29/EO — JlupexTuBa 3a HEJOSITHU ThPrOBCKH MPAKTU-
ku (JIHTII). T4 e 3a MakcuManHa XapMOHU3alUA4 U 3aTOBA BCAKA JHP/KABA UJIEHKA UMA Ch-
IIUTE CTaHAApTU 3a morpedurtencka 3ammra. M3uckBanusta na JIHTII ca BbBenenu B
OBIATapcKoTO MpaBo upe3 3akoHa 3a 3ammTa Ha notpedutenure (3311). Tesu aBa npaBHU UHC-
TpyMEHTa — IbPBUAT HAa HUBO EC, BTOpHUAT Ha HAIMOHAIIHO HUBO, MPSKO 3aIIUTaBaT MOTpeE-
OuTenuTe y HAC OT HEJOSUTHU THPTOBCKU MpakTUKH. OCBEH TOBA, KOCBEHO 3alllUTaBaT U Thp-
TOBIIMTE, CIA3BalM 3aKOHOBUTE M3MCKBAaHUS, OT TEXHU KOHKYPEHTH, KOUTO IMpHiaraTr HeJo-
A7THU U 3a0paHenu npaktuku. Crneasa na ce yrounu, uye JJHTII u 3311 3ammraBat nuKOHOMU-
YECKUTE MHTEpPECH Ha MOTPEOUTENUTE IMpenu, 10 BpeMe Ha ThProBCKaTa cleika (IOKYMKO-
npofaxoOara), u cinex ToBa. [lo TO3M HauMH ce 3amMTaBaT MU300PHT Ha MOTPEOUTENTUTE U
JefCTBUATa UM BbB BCEKH €Tall OT ,,[I'bTeKaTa Ha MOKYIKaTa~ — Mpolieca Ha B3eMaHE Ha pe-
mieHue 3a nokynka, (Kotnsp u ap., 2019). JIpyru npaBHU HHCTPYMEHTH, CBBP3aHU ChC 3allH-
TaTa Ha NOTPEOUTETUTE CPEIly HENOSUIHU ThpProBCcKU mpakTuku ca: Jupextusa 2011/83/EC
OTHOCHO mpaBaTa Ha mnotpedutenute; dupektuBa 2019/2161/EC mo oTHomeHHE Ha IIO-
n00poTO MpuilaraHe U MOJIEPHU3MPAHETO Ha NpaBHUJiaTa 3a 3allMTa Ha MOTpeOUTENHUTE B
Crro3a; JlupextuBara 3a uppoBOTO ChABPKAHUE.

[To oTHOmIEHHE HA HEJOSUIHUTE THPTOBCKUA MPAKTHKU, THPKABUTE WICHKH OIMPEICIISAT
CaHKIIMUTE Ha THPTOBIUTE M 00e3IeTeHNsATa Ha moTpedburenure. M3uckBanusaTa 3a CaHKIIUU-
Te ca JAa ObAaT epekTUBHY, NponopiroHanHu 1 Bb3nupauy (JHTII). B bearapus nait-uecto
Ce HajaraT UMYIIECTBEHH CAaHKIIMH, KaTO TEXHUAT pa3Mep € B 3aBUCUMOCT OT BUJA U TEXKECT-
Ta Ha HapymeHuero. OCBEeH TOBa MoraT Ja c€ HajaraT NPUHYIUTEIHU aJMUHUCTPATUBHU
Mepku. Obe3ieTeHusTa Ha MOTPEOUTENNUTE, KaTO MOTHPIIEBIIN OT HEJOSITHA ThPrOBCKa MPakK-
THKa, ca MPaBO Ha HaMaJsiBaHE Ha LleHaTa WM pa3BajiiHE Ha JJOTOBOpa OT CTpaHa Ha MOTpe-
ourens (3311).

KitouoBa posis 3a 3ammra Ha MOTPEOUTETUTE CPEIly HEJOSUIHUTE ThPTOBCKU MPAKTHKHU
UMaT MHCTUTYIHHTE, paboTeny B Ta3u obnact. B pamkute Ha EC QyHKIIMOHHpAT CHIECTBEH
Opoil MpaBUTEICTBEHH M HEMIPABUTEJICTBEHU OpraHHU3allH, CBbP3aHU ChC 3allMTaTa Ha MOT-

4 Wzkimouenue ce IpaBu 3a (1)I/IHaHCOBI/I YCIyru v HCABWXKMMHU UMOTH, 3@ KOUTO AbPKABUTE HJIICHKHW MOratr aa
HaJjilaraT 1no-CTpOTru U3UCKBAHUA.
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peburenute. B brarapus anMUHUCTpAaTUBEH KOHTPOJI ce OchlnecTBsiBa oT Komucusra 3a 3a-
muTa Ha norpedurenute. ToBa € HHCTUTYIHMATA, KbM KOATO MOTPEOHMTENHUTE ce 0OphIIaT 3a
BCHUYKHU TIpOoOJIeMu B o0yiacTTa Ha moTpeduTenckara 3ammra. C HapacTBaia poyisi U moadep-

TaHA MPAKIAHCKA O3ULUS Ca IOTPEOUTEICKATE CAPYKEHUsD. Te HHULMUPAT PA3IUIHH [IPO-
yYBaHUS HA Ta3apa, BKIFOYUTEIHO CBbP3aHU C HEJIOSUTHUTE ThPTOBCKH MPAKTUKU, MyOIIUKY-
BaT Pe3yJTaTHTE OT TE3W MPOYYBAHWS, BOIAT MCKOBE 3a MPEYCTAHOBSBAHE, CUTHAIU3UPAT
KOMIICTEHTHUTE OpraHd. B pe3ynrar Ha Te3u W JApyru NEeHHOCTH, OTPEOUTEICKUTE CIPYKE-
HUSL POpPMUPAT TMOJ3U 32 MOTPEOUTENUTE, HAPUMEDP TPEJOCTABAT TOBEUE BH3MOXKHOCTHU 3a
uHpOpMHpaH M300p MPH pElIeHUE 3a MOKYIKA, ChCHCTBAT 3a MO-ITBJIHOICHHO HM3IIO0JI3BaHEe
Ha MOTPEOUTEIICKUTE TpaBa, 3a MOBHUIIABAHE HA MOTpedHuTenckara Kyarypa u ap. (dymkosa,
2021). Ot KIr0Y0BO 3HAYEHHE 3a paboTaTa Ha BCHYKH MHCTHTYIMH B cepara Ha MOTpeOH-
TEJCKaTa 3alllHuTa, € 3aKOHOBaTa BH3MOXKHOCT aKTHBHO Ja B3aUMOJCHCTBAT TIOMEXIY CH
(Peteva, Dushkova, 2021), koero ocurypsiBa mo-eeKTUBHO MPOTUBOJCICTBHE CpEILy HENO-
SUTHUTE ThPTOBCKU MPAKTHKU M MaKCHMaJTHA 3alUTa Ha TIOTpeOUuTenTe.

3akiroueHne

B 3akimoueHne MoxeM j1a hopMyrpame CISIHUTE MO-BaXHU 0000IICHUS:

1. HGJIOHJIHI/ITC T’I)pFOBCKI/I HpaKTI/IKI/I MOXE Oa 06XBaHaT aeiaust CHCKTI)p Ha B3anMOOT-
HOIICHUATA MEX]y TIOTPEOUTEIUTE U ThPTOBIMTE, OT pEeKjamMara U KOMyHHKAIIUATA, 10 OCh-
HICCTBSIBAHETO HA MPOJIaxkdaTa u clies] TOBa.

2. 3a0paHeHu ca ThPrOBCKHUTE IPAKTUKH, KOUTO Ca B ,,4EPHHS CIIUCHK C HEIIOSUTHU ThP-
TOBCKHA HpaKTI/IKI/I; Hpe[[CTaBJIﬂBaT 336JIY)I(I[aBaIlIa NJIIN aneCI/IBHa HpaKTI/IKa; HapymaBaT
M3HMCKBaHUATA 3a NpOo(eCHOHATHATA Ih/DKMMA I'PHYKa; MOXKE Ja M3MEHAT PEHICHUETO 3a I0-
KYIIKa Ha MOTPEOUTEIINTES; U3MEHSAT PEIICHUETO 32 TMOKYIKa Ha TOTPEOUTEITUTE.

3. UHCcTpyMeHTHTE 3a 3alIMTaTa Ha MOTPEOUTENUTE CpPelly HENOsUIHU ThPrOBCKU Mpak-
THUKHU rapaHTMpaT npaBaTa 11 UKOHOMHUYCCKUTC I/IHTepeCI/I Ha HOTpC6I/ITeJ'II/ITe HpC)II/I, 110 BpeMe
Ha ThPTrOBCKAaTa CAENKa U Clie]] TOBa, T.€. BbB BCEKH €Tall OT ,,IbTeKaTa Ha MOKyIKara’.
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MOLECULAR GASTRONOMY AND ITS AFFECT
OF FOOD QUALITY
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Abstract. In recent years, not only in the world, but also in Bulgaria, the so-called
molecular gastronomy has entered and established itself as a consumer demand. The scientific
discipline—which was introduced under the name molecular and physical gastronomy and
later shortened to molecular gastronomy—was established in 1988 by Hervé This, a physical
chemist, and Nicholas Kurti, a former professor of physics at the University of Oxford, who
were interested in the science behind the phenomena that occur during culinary processes.
Although nutritional science has been around for centuries, it focuses on the chemical
composition and nutritional value of ingredients, while molecular gastronomy focuses on the
mechanisms of transformation that occur during the culinary processes of restaurant classical
cooking. This is the point at which the physical and chemical processes of food production
combine with the artistic and aesthetic skills of the culinarians. Meals prepared in this way
feed not only the body, but also the eyes, causing the consumer's senses to activate to
distinguish visual perceptions from what the taste buds sense. Molecular culinary studies the
physical aspects of food-liquid interactions, flavor stability, heat conduction, convection and
transfer, solubility issues, dispersion and the relationship between texture and flavor, etc. This
science seeks to generate new knowledge based on the chemistry and physics behind culinary
processes - for example, why mayonnaise thickens or why bread rises. To achieve the
impressive results, molecular cuisine incorporates a variety of food additives approved for use
in culinary products, such as hydrocolloids, emulsifiers, stabilizers, non-stick agents,
enzymes, gases, etc. This raises the question of how well the quality of ready-to-eat food is
maintained in terms of vitamin content and nutritional properties, whether it supplies the
elements necessary for the healthy development of the human body or whether the
technological process of processing and the addition of additives compromise molecular
gastronomy. As a result of various techniques such as emulsification, spherification,
solidification, gelation, modern culinarians change the physical properties of products and
thus obtain radically different dishes, with a different shape and consistency from their usual,
but preserving and enriching their taste qualities. Research by a number of scientists has
shown that some important elements are preserved and some are damaged, affecting the
quality of the food when food additives such as liquid nitrogen, xanthan gum, calcium salts
are added for the purpose of molecular cuisine. Many of the emulsifiers and hydrocolloids
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used are of natural origin, ensuring the safety of consumers. Whatever the origin of the
ingredients, the most important thing remains the dose involved, and given that food prepared
in this way is not consumed on a daily basis, molecular gastronomy can be considered safe
and gialitive.

Keywords: molecular gastronomy; food quality, taste, food additives; safety of
consumers.

BLBenenune

[TonaTusiTa KAaUeCTBO Ha XpaHaTa M 0€30MaCHOCT HA XpaHaTa YeCTO OMBAT CBEXJAHH 101
00111 3HaMeHaTe, KOeTO He € CbBceM KOpeKTHO. OT riiejHa Touka Ha 0€3011acHOCTTa FTOBOPUM
3a OMACHOCTH, KOMTO MOTaT Ja HamlpaBsAT XpaHaTa BpenHA M Jga OBbJAT MPEArnocTaBKa WIH
IPUYMHA 32 TeXKH U XPOHUYHM 3a00J1BaHus Ha notpedurens. [Ipu te3u ciyuau, pe3ynrartu-
TE€ OT U3BBPIICHO Ja0OPATOPHO M3CIIEIBaHE Ca KATETOPUYHHU U sICHU. JloKaTo mpu omnpeaessiHe
Ka4eCcTBOTO Ha XpaHaTa Ce BKJIIOUBAT APYTH XapaKTEPUCTUKU, KOUTO BIMAAT HA MHEHHUETO Ha
KOHCYMaTropa 3a CTOMHOCTTa Ha IPOAYKTa — OT MOJIOKUTENIHATa CTpaHa ca apomar, LBST, TEK-
CTYpa, IeKOpaLusi, HAYMH Ha PUTOTBSIHE, 10pU aTMoc(epaTa B IOMEIIEHUETO 32 XpaHEeHe; OT
OTpHIIaTEJIHATA CTPaHA Ca HENPUATHH MUPH3MH, oOe3lBeTsABaHe, AepopMupaHne, HAYMH Ha
HOJHACSHE, ACOLIMALMU, KOUTO MPaBU MOTPEOUTEINS U JIp.

Criopes1 MHOKECTBOTO OIpEAENIEHUs, KOUTO MOTraT a O0b/1aT OTKPUTH B HAyYHU U3JaHUS,
Ka4yeCcTBOTO € CBOMCTBO, KOETO CTOKA WJIM YCJIyra IpUTEKaBa, ONpeAessiiku Heropara CTOM-
HOCT ¥ yJOBJIETBOPEHUETO, KOETO HOCH y TOTpeduTenst. TepMUHBT ,,FaCTPOHOMHS* TIPOU3IIH-
3a OT JpeBHa ['bprus, KONTO 0OsICHABAa Bpb3KaTa MEXIY XpaHaTa, HEHHOTO NPUTOTBSHE U
YOBEIIKUTE ceThBa. B OykBajeH mpeBoj| O3HauaBa 3aKOHHU(MpaBWIIA) Ha cTOMaxa (Yyootnp
(gastér) — ctomax u vOpog (ndmos) — 3akoH/mpaBuiio). [Ipe3 mocneaHuTe roIUHU HE CaMo MO
CBETa, a U B bbiirapus HaBiM3a U c€ yTBbPK/1aBa KaTO MPEANOYUTAH €JIEMEHT B XPaHEHETO U
PECTOPAHTBOPCKUTE CPENM TaKa HapeueHara ,,MOJIEKYJIsIpHaTa racTpoHomus . ToBa moHsATHe
ce BbBEXJa B Kpasi Ha MUHaius Bek oT aBama ¢usunu — Huxkense Kyptu (Nicholas Kurti) u
Epse Tuc (Hervé This), karo ce ocHOBaBaT Ha HAy4YHO M3CJIEJBAHE Ha COIMATHUTE aclEeKTH
Ha rorBeHero. OmpeneneHUeTo 3a racTpoHoMus, aaaeHo oT AuntenMe bpust -CaBapun
(Anthelme Brillat-Savarin), aBrop Ha Physiologie du goit (1825; ®usunonorus Ha BKyca) Iia-
cu :,,/IHTeIMreHTHOTO MO3HaHHME 3a BCHYKO, KOETO CE OTHAcs O XPaHEHETO Ha YOoBeKa‘.
[TpunaraTeaHOTO ,,MOJNEKYJIAPHO™ € 100aBeHO, 3a Ja ce JeUHUpa JOMBIHUTETHO TO3U KIOH
Ha HayKaTa, KOMTO BKJIIOYBA €JIEMEHTH OT (pu3MKaTa, XUMUATA U Ouosiorusita. TouHO TOBa ca
U €JIEMEHTHTE, 110 KOUTO CE€ ONPEIENs KaYeCTBOTO HA Taka IPUTOTBEHATA XpaHa. 3a KOHTPOI
HaJl KaueCTBOTO, HE3aBUCHMO KaK U KbJI€ € IPUTOTBEHA XpaHaTa, Ce CIa3BaTr pesl M3UCKBaHUS,
MHOI'O CXOJJHM 32 BCUYKM OOILECTBEHU MecTa 3a XpaHeHe. [ moGanHaTa uzes e 1a ce moaabp-
’a Mo100€H, 10py €IMHEH MUHHUMYM CTaHJapTU3MPaHU U3UCKBAHMSTA KaTO paMKara 3a aHa-
JU3 Ha OMACHOCTUTE M KpUTHUHUTE KOHTpOiHU Touku (HACCAP). OtroBopHute areHuum,
KOUTO CIIEST 3a CAa3BAHETO Ha 3aKOHOBUTE pa3Nope/ion, U3BbPILIBAT PETYISIPHU TPOBEPKHU B
00EKTHUTE 3a MPUTOTBSIHE HA KYJIMHApHA MPOAYKIUS, TaKa ue Ja ce rapaHTupa 6e30macHoCTTa
Ha kiaueHTuTe. TpsiOBa 1a ce oTOenexu, ue KaueCTBOTO Ha XpaHaTa MOXKE /1a ce pas3riiexaa oT
HSKOJIKO aCIeKTa U €IMH OT KPUTEPUUTE € KOHCYMaTOPCKOTO MHEHME. T.e. 1anu eaHa xpaHa
€ KauecTBeHa WM He, OTTOBOPBT MOXKE Ja € JI0CTa CyOeKTHUBEH. BbhIpeku ToBa N3UCKBAaHUATA
3a MPUTOTBSIHE HA XpaHa ca SICHO pa3MHCaHu B MHOXKECTBO 3aKOHH, CTAHIAPTH, IPaBUIIA, pa3-
nopeadu U T.H., 32 Ja M3MBJHABAT pelUlia yCJIOBUS 3a Oe30macHOCT U KauecTBO. KilMeHTHT
3ajjara OCHOBHO Ha BU3USTa U BKyca, HO KaK ce Ompezens Jajli eJHa XpaHa uMa JJ00bp BKYC
WIM HE — BaXKHA JIM € KOHIEHTpalUsATa Ha apOMaTHUTE MOJIEKYJIM UM pedbT, B KOMTO Te ce
ocBoOok1aBat? Biusie i TekcTypara Ha BKyca U J]alld MMa 3Ha4€HUEe KOHCUCTEHIUATA?
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Marepunanu u MeTOaH

[Ipoyyenu u noaI0KEeHN Ha CUCTEMAaTUYEH aHAIM3 ca HaAy4YHHU MyOIMKaluu, JTUTepaTypa
B 00JacTTa Ha MOJIEKYJISIpHATA KyXHs, MHTEPHET U3TOYHHUIIA U HOPMATUBHU JOKYMEHTH, JTU4-
HU HaOJIIOJICHUs Ha aBTOpa.

PesynraTn n o0chikaane

B nauanmoTto Ha 1988 r. ca ch3mameHu U3CIIENOBATEICKA CKUIM B 00JaCcTTa Ha MOJIEKY-
JSipHATa raCTPOHOMUSI B YHUBEPCUTETH B HSKOJIKO CTpaHH, cpesi kouto ®panuus, XogaHaus,
Upnannus, Jauus, Utanus, Ucnanusg u CbeauHenurte matu. bposT Ha Te3u HAMU IPOIbI-
’KaBa Jja HapacTBa, gocruraiiku nosede oT 30 B HavanoTo Ha XXI Bek. B HrollopkckusT yHu-
BepcuteT ca (akt ot 2007 r. oOpa3oBaTeIHU UHUIMATUBY B pAMKUTE Ha OCHOBaTa Ha 00y4e-
HUETO 1o ¢pu3nKa U Xumus, karo Hanpumep Experimental Cuisine Collective. I1pe3 ecenra Ha
2010 r. XapBapACKUAT YHUBEPCUTET JACOIOTUPA C HOB KypC IO HayKa M TOTBEHE, KaTO €IUH OT
TJIABHUTE TPENoJIaBaTeNl € KaTalyHckus rotBad depan Axpua. 3aeqHO ¢ OpUTAHCKHUS CH
kosiera med XectbH birymenTan, Anpua uecto ce cBbp3Ba ¢ "MOJIEKYJIIpHATa TaCTPOHOMUS ",
BBIIPEKU ue€ N0JJ00HO Ha biiyMeHTan MCIAaHCKUAT roTBay HE KaTEropu3upa CBOSITa XpaHa Io
TO3M HauuH. ToH HM3M0JI3Ba TEPMUHA ,,IEKOHCTPYKTUBHO  TOTBEHE - ,,B3emaHe Ha sicTue, Koe-
TO € J100pe O3HATO M TpaHCPOPMHUPAHE Ha BCUYKU HErOBU CHCTABKH HJIM 4acT OT Tax. Cren
TOBa, MoIUGUIMpaHe Ha TeKCTypaTa, (popMarta u/uiam Temmneparypara Ha scrueto. Taka ne-
KOHCTPYHPAHOTO SICTHE 3aIa3Ba ChIIHOCTTA CH, HO BHHIITHUAT MYy BHUJ 1€ ObJe KOPEHHO pa3-
JMYEeH OT TO3M Ha opuruHana.”. HeroBara Mucus u BU3Ms 3a XpaHara € ,,Ja Ipel0CTaBU HEO-
YaKBaHU KOHTPACTU Ha BKYC, TEMIIEpATypa U TEKCTypa - HULIO HE € TAKOBA, KAKBOTO U3TJIEK-
na“. Unesta e 1a NpoBOKHMpa M HM3HEHA/Ja XpaHEIIMAT Ce YOBEK M Haii-Beue /1a IO OCTaBH
YZIOBJIETBOPEH.

[Topuuure B rypMe KyxHATa ca MaJKM KaToO KOJMYECTBO U 00eM, HO OOMKHOBEHO ca
KOMIUIEKT OT HSIKOJIKO CTBIIKM, KOMTO M3rpakJaaT LJI0CTHA BU3US 3a IMPEICTaBIHETO HA Xpa-
HaTa npeja KoHcymaropa. Haii-BaxxHOTO e, 4e Te ca ¢ 60raT U MHTEH3UBEH BKYC, aTpaKTHBHA
BU3MS, KOATO MPEAU3BUKBA ceTWBara. ENWH BakeH KpUTEpUI 3a OKAauyeCTBSBAHE Ha I'ypMme
KyXHSITa € UMEHHO MHOTOCTEIIEHHOTO MeHIO( OOMKHOBEHO 7 U MIOBEYE CTHIIKH), KOETO C€ KOH-
CyMHpa MPOIBJDKUTENHO U OaBHO — Taka BIIEYATIIEHUETO CE rpajiy MOETaHo, JOKATO U3ISUI0
U3rpaJy Ib3ella B Chb3HAHMETO Ha KJMEeHTa. B HaOmronaBaHMs 3a IeUTe Ha U3CIIEBAaHETO
PECTOpaHT cpefHaTa NPOABIKUTEIHOCT Ha €JHa Beuepsl € MEeXAy 2 yaca U MOJIOBUHA U 3 Ya-
ca, KaTo 3aJbJDKUTEIIHO UMa Nay3W MEXAY OTIEIHMUTE €Talu OT BedepsTa, CIope] KOHKPET-
HaTa Tema. Te3u ,,IOYMBKU' 3amoyBaT C JUKECTUB (MaJIKO KOJMWYECTBO CBEXa XpaHa WU
Te4yHocT — 15-20 gr/ml), Ko#TO Ciy’H 3a MpedyncTBaHE Ha HEOLETO OT CUJIEH U MPOJBIIKH-
TEJHO OCTaBall] B yCTHaTa KyX1uHa BKYC, 3a Jla IOATOTBYU KJIMEHTA 3a IPYT TaKbB.

Xaponn Makruii, aBTOp Ha ,,3a XpaHaTa U roTBeHeTo: HaykaTa v 3HaHuATa HA KyXHATa",
ompeens MOJIEKYJIIpHAaTa raCTpOHOMUS KaTo ,,HAy4YHOTO M3CJIe/IBaHE Ha BKyca™. ToBa U3Kyc-
TBO Ha XPAaHEHETO MMa OTPOMEH IMOTEHLIMAJ KAaTO TBOPYECKA HAayKa- MOMEHTHT, NIPH KOWTO
Gbu3NYHUTE U XUMHUYHHU TPOIECH B MPOU3BOICTBOTO HA XpaHa ce ChueTaBaT C ApTUCTUYHUTE U
€CTeTUYECKH yYMEHHUS Ha KyJIMHapuTe. MoJsieKkylspHaTa KyJuHapus pazydaBa (pU3NUECKUTE
aCMeKTH Ha B3aMMOJICHCTBHETO MEX/1y XpaHa U TEYHOCT, CTAOMIIHOCT Ha BKyca, TOILIONPOBO-
JMMOCT, KOHBEKLIUS U TpaHcdep, MpoOIeMuTe ¢ pa3TBOPUMOCTTA, JUCIIEPCUATA U Bpb3KaTa
MeXly TEKCTypa U BKyC, U MHOTO JIpyr. Ta3u Hayka ce CTpeMH Jia TeHepHpa HOBH 3HAHUS Ha
0a3ara Ha XUMHMATA U (pU3MKaTa 3a] KyJIMHApPHUTE MPOILIECH - HallpUMeEp 3alllo MaiioHe3aTa ce
CI'bCTSIBA MJIM 3al10 XJisi0a BTacBa. 3a MOCTUTAHETO Ha BIEUATIISIBAIIUTE PE3YJATATH B MOJIEKY-
JsIpHATa KyXHS C€ BJIaraT MHOXKECTBO pa3pellieHH 3a ynorpeba B KyJHMHApHaTa MPOTYKIUsS
XPaHUTEIHHU JOOABKH KaTo XUIPOKOJIM]IU, eMYJIraTOpH, CTa0MIN3aTOpH, He3alenBally areH-
TH, €H3UMH, ra3oBe U Jip. Beue uma no6pe pa3BuTa HHIYCTPUS, KOSTO MIPOU3BEXK/IA CHIEIUA-
HO MpeHa3HaYeHH 3a TypMe PECTOpPAHTUTE JT00aBKH, pa3pellieHU 3a BJIaraHe B KyJIMHapHa
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npoaykius. ToBa MPOBOKMPA BBIPOCHT, 10 KOJKO KaueCTBOTO HA TOTOBATa 3a KOHCYMalus
XpaHa ce 3arma3Ba OT IJIeJIHA TOYKa Ha BUTAMUHHO ChABPXKAHUS M XPAaHUTEITHH CBOWCTBA, J10C-
TaBsl JIM HEOOXOAUMHUTE 3a 3/[PaBOCIOBHOTO PA3BUTHE HA OPraHU3Ma E€IEMEHTU WU TEXHOJIO-
TMYHHS TIPOLIEC Ha MpepadOTKa M BIIaraHeTo Ha J00aBKM KOMIIPOMETHPAT MOJICKYJIsIpHATa
racTpoHoOMusi. B pe3ynarar Ha pasiMyHM TEXHHKH KaTro eMmyJcHuHuKaius, chepupukars,
BTBBPJsBaHE, TeMU(UKAIMI ChbBPEMEHHHUTE KYJIMHAPU HMPOMEHIT (PU3NYECKUTE CBOMCTBA Ha
NPOAYKTHTE U TaKa MOJy4aBaT KOPEHHO Pa3IUYHU SICTUS, C pa3indHa (hopMa U KOHCUCTCHIIUS
OT OOMYalfHWTE UM TaKHMBa, HO 3ala3Baliku W oOOraTsBailku BKYCOBHTE MM KaudecTBa. [Ipm
rypMe KyJIMHApHUsATa JIMIICBAT Ma3HUTE U 3aTbpkeHH Or01a. OCHOBHO c€ KOHCYMHPAT YHCTH
Meca, IPECHU M HE 3aMpa3eHU KaTo TEJICIIKO, 3a€lIKO, CBUHCKO, arHEIIKO, IMATeIIKO M IH-
JICIIKO Meco, puba M MOPCKH JapoBe, 3eJICHUYLH U IUI0JI0BE, AIKU U 1p. Haunna Ha npurot-
BSHE Ha XpaHaTa TapaHTHpPa YCBOSBAHETO HA CHCTABKUTE MO MAKCHMAJHO IOJIE3€H 3a Opra-
HU3Ma HayuH. [Ipunarar ce MeToaM W TEXHOJOTMH KaTo MeYeHe, 3a/ylIaBaHe, MapuHOBAHE,
TOTBEHE BBB BaKyyM CpeZa IpH HHCKa TEMIIEpaTypa 3a NPOIbIDKUTEITHO BpEME, ,,3pecHe™ Ha
Meca U cupeHa npu crneunduynm ycaosus. [lo npumepa Ha MHOTO J10Ka3ajiu ce B CBETa pec-
TOPAHTH, KOUTO BeYe MPUTEKABAT €HA WIM HAKOJKO ,,MUILIeH 3Be3[H, 0OCIeaABaHUS TI0
BpEME Ha NPOYYBAHETO PECTOPAHT CE CTPEMH Jia 3aTBOPU LIUKBJIA HAa MIPOU3BOJCTBO HA CypO-
BUHH, 32 Ja TIpe/yUIara Haii-4yicTUTe MPOAYKTH, OT KOMTO J1a ChbTBOPSBA IIeAbOBpUTE cU. Taka
HarpuMep, B JTUYHU (epMHU OTIISKIAAT NTHIHUTE CH, TIOAOpPaHW NMOPOJHM CBUHE, TEJIETa W Jp.
CencKOCTONAaHCKUTE UM I'PaIMHU CHAOsBAT KYXHATA C IPECHH IJIOJJOBE U 3€JCHYYLH, OAM-
paBKU U JOOABKU OT €CTECTBEH MPOU3XOJ. 3a OCTAaHAIUTE MPOIYKTH C€ TPHXKU €KHIT OT XO0pa,
KOWTO MMa 3a IeJT J]a HaMHupa ¥ U3KYyIyBa caMO OTTJICJIaHH B €CTECTBEHA M YUCTa Cpeia Mpo-
IYKTH OT pPeruoHa, B KOWTO ce HaMHpa pecTopaHTa. ToBa € mpakTUKara B CBETOBEH Mariao,
KOSITO FapaHTHpa BUCOKO KaueCTBO Ha BiaraHute cypoBHHU. CieleHeTO U KOHTpOJIa 3a Cla3-
BaHE Ha BHTPEIIHATA OpPraHU3aIMs U PA3MHCAHUTE HOPMH H MIPABHJIA CAMO JIOITBJIBA TapaHIIH-
ATa 3a KaueCTBO Ha XpaHara.

3akiouenue

[enuTe, KOUTO M3CIIEAOBATEIUTE B Ta3W HACOKA CH MOCTABAT Ca Ja MPEJIOCTABAT HA T'OT-
BauUTE MPOAYKTH, KOMTO Ja U3MOI3BAT B IPOU3BOJICTBOTO, HO U MUHUMAITHUTE YCIIOBHSI, KO-
UTO TpsiOBa J]a ce€ OCUTYPST, 3a Ja MOXKE €HO sICTHE J1a ObJe MOJAHECEHO C BKYC U (puHEC, U
€/IHOBPEMEHHO C TOBA Jla OTTOBAPs] KPUTEPUHTE 3a Ka4yecTBO U Oe3omacHOCT. ToBa € Clo)KHa
3aZia4ya, BKJIIrO4YBaIlla MHOTO pa3IM4YHU aClICKTH HAa XUMUYHUTC HAYKH: OT HaA4YMHA, I10 KOMTO ce
IPOM3BEX/Aa XpaHaTa Mpe3 NpUOHpaHeTo, ONIAaKOBAHETO U TPAHCIIOPTUPAHETO A0 Ma3apa, npe3
06pa60TI<aTa N TOTBCHCTO OO MPCACTABAHCTO B UMHUATA, U KaK TAJIOTO U MO3BKLT p€arvpa Ha
pasnYHUTe CTUMYIU. MoJeKynsipHaTa raCTpOHOMHUS ce pa3iinyaBa OT TPaJUIIMOHHATA KyX-
HA, TBUA KaTO ce 3aHMMaBa OCHOBHO C HayKaTa 3a1 BCJIKa Bb3MOKHA TCXHHUKA 3a IMPUTOTBAHC
Ha XpaHa, KOSATO MOXE Jla Ce M3I0JI3Ba B PECTOPAHTCKA Cpesia OT JIECHO JOCTBITHU ChCTAaBKH,
3a J1a ce MOJyYH BB3MOXKHO Hail-7o0puaT pesynrar. OOpaTHO, HayKaTa 32 XpaHUTE CE 3aHH-
MaBa B TOJIIMa CTEIEH ¢ MPOM3BOJCTBOTO Ha XpaHH B MHIYCTpHUAJEH Mamad U XpaHEHEeTO U
Oe3omacHOCTTa Ha XpaHuTe. Karo KOHcymaropu ompeaensMe WHAWBUIYAITHO KadyeCTBOTO Ha
XpaHaTa, KOWTO He € MPOCTO COOp OT OTJEIHUTE CTUMYJIH OT PELIEITOPUTE B €31Ka U HOca, a
MHOTO TTO-CJIOKEH. BCBITHOCT BKYCHT Ce M3TpaKIa B yMa, KaTo Ce M3MOI3BaT CUTHAIH, B3ETH
OT BCUYKH CETHBA, BKJIIOUHUTEIIHO XUMHUUECKUTE CETUBA 3a BKyC U MupHc. [IpakTHukara B cBe-
TOBEH Maiad IMoKa3Ba, ue JOpHU M Ja pa3doupaMe HAIBJIHO IMBIHUS XUMUYEH ChCTaB, (pu3u-
YEeCKOTO ChCTOSIHME M MOP(OIOruyHaTa CJI0KHOCT Ha JIaJeHO sICTUE, TOBa caMo 1o cebe cu
HiAMa Ja HU KaXKe NalM TO II€ OCUTYpH IIPUATHO U3KUBSABAHE IIPU XpaHEHE, C NPYrd OyMHU
JIaJTi TO € KaYeCTBEHO 32 MOTpeOuTes.
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N3cneaBanusaTa Ha penulia yYeHU IOKAa3BaT, Y€ HAKOM BA)KHU E€JIEMEHTH C€ 3amas3Bar, a
HSIKOU C€ YBpPEXJaT, MOBIMIBAIIKM HAa KAUEeCTBOTO HAa XpaHaTa MU BJIAaraHEeTO Ha XpaHUTEITHU
N00aBKM KaTo TE€YEH a30T, KCAaHTAHOBA T'yMa, KaJIIMEBU COJIH. MHOTO OT BJaraHUTE eMyJra-
TOPY ¥ XUAPOKOJIOUIU Ca OT €CTECTBEH MPOU3XOJl, KOETO rapanTupa 0e30MacHOCTTa Ha KOH-
cymaropure. KakbBTO U 1a € IPOU3XOAbT HA ChCTABKUTE, Hall-BaXKHA OCTaBa BJIOXKEHATa J0-
3a, a ¥ KaTO Cce MMa MpeJBU]I, Y€ TaKa IPUTrOTBEHA XpaHa HE ce KOHCYMHUpA €XEeIHEBHO, MOJIe-
KyJIsSipHAaTa TaCTPOHOMHMSI MOJKE J1a ce cuMTa 3a Oe3omacHa.

Toga, ye onpenensiMe MOJIEKyJIsipHATa KYXHs KaTO HOBA 3a UCTOPUSTA Ha KYJIMHAPUATA, €
caMo 3aI0TO BB3IPUATHUATA HA MACOBUS KOHCYMAaTOp HE IIPUEMAT HUILO Pa3jIu4yHO OT 00IIO
MIPUETOTO M TPaAMIMOHHOTO. JlabopaTopHu ¢untpu (3a M30UCTpPsIHE), TEKAHTUPAITU KOJIOU
(M3non3BaHM Mpu 00e3MacisIBaHe), BAKYYMHHU M3MAPUTEINH (32 MpaBeHEe HA €KCTPAKTH), cuo-
HU (32 IPOU3BOJACTBO Ha MSHA) U YJATPA3BYKOBH COHJIHU (32 EMYJICUU) HE ca HEI0 HOBO B XU-
MHUYECKUTE JTA00OPaTOPUH U MPOCTO CE MPEHACAT B KyxXHATA. JKeaupaliy areHTH KaTto Kapare-
HaH, HATPUEB aJTMHAT U arap ChC CUTYPHOCT HE ca ChBCEM HOBU B XPaHHUTEITHO-BKyCOBaTa
IPOMUILIEHOCT. TEYHUAT a30T (M3MOJ3BaH 3a MPUTOTBSHE HA IOJCIAJEHU TEYHOCTH M 3a
O0Bbp30 3aMpa3sBaHe Ha MOUYTH BCUYKO) € OWJI MpeasiokeH 3a ynorpeba B KyxXHsTa OILIE Mpe3
1907 r. Huto eauH OT T€3U MHCTPYMEHTH WM CbCTaBKU 00aye HE MPUCHCTBA B TOTBAPCKUTE
kauru npe3 80-te roguHu Ha MuHanNUs Bek. Hauctuna, uenra va Kyptu u THUC e 6una na
panuoHanu3upar KyJIMHapHaTa JIeHHOCT, KaKTO M J1a s MOJEpHU3MUpAT (HallpuMep Aa Moja00-
PAT ePEeKTUBHOCTTAa HA HAKOM TPAAMIIMOHHU OTOIUTUTENHU CHUCTEMH, B KOUTO 3arybara Ha
eHeprus peaoBHo goctura 80 mpoLeHTa).
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Abstract. Health services are identified with prevention, treatment and strengthening of
the health of the community, the provision of which is associated with certain costs of health
institutions. The state regulates the supply and demand of health services. The purpose of the
development is to present examples of the "market defects” that prevent the formation of
equal prices and efficient functioning of the health services market. Documentary and statisti-
cal methods are applied. Results and discussion: The health services market, for public and
private health entities, is regulated by the state to a significant extent, in order to overcome the
economic and social constraints. Conclusion: The healthcare market is highly regulated. In
this way, the dilemma "economic efficiency - social justice™ is resolved in relation to the most
valuable good: health, which brings more benefits to society.
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BbBenenue

3ApaBHUTE YCIYrd Karo BCsKa yciyra/ AeHOCT, He ca Oe3IulaTHO OJiaro, 3aImioTo
TAXHOTO MpeJjiaraHe U OCBIIECTBABAHE € CBBP3aHO C OMNPENEJICHU Pa3XxoJd Ha 3APABHUTE
uHcTUTYIMU. KymyBauWTe Ha 37paBHU yCIYTHM H3MUTBAT TPAJUIIMOHHUTE OIOIKETHH
orpannueHus. [lazapure Ha 37paBHUTE YCIAYTH Ca CUIHO MOHOIOJM3UPAHU B TpeIaraHeTo,
KOETO TH OCKBIISIBA W OrpaHWYaBa JOCTHIIA JO TSIX HA TOJIEMHU COLIMAIHUA TpymH. Tasu
00eKTHBHA PEATHOCT BJIOIIaBa MKOHOMHYECKATa U COIMalHa e(h)eKTUBHOCT B MPEAJIaraHeTo U
KOHCYMHUPAHETO Ha 37paBHUTE yCIyrH. [1o Te3u mpuumHM ce Hajara JbpikaBaTa Jia peryiaupa
MpEeAJIaraHeTO U THPCEHETO Ha 3JIpaBHU YCIYIH, 3a J1a OCUTYPH I[O-BHCOKO paBHHMILE Ha
WHIUBUIYAIHO W 0OmIecTBeHO OnarochcTosiHMe. B mpolleca Ha OleHKa W TIpeasiarase,
BB3HUKBAT ,Ma3apHH AedeKkTH®, T.e. HEyJaud, KOWUTO IMpedaT 3a oOpazyBaHETO Ha
PaBHOBECHHU LIEHU U €PEeKTUBHOTO (YHKIIMOHUPAHE Ha Ia3apa Ha 3/ipaBHUTE ycayru. (1,4)

Bucokara cTeneH Ha WHAMBUAYAIHOCT B MOJCIMPAHETO Ha 3APAaBHUTE YCIYTH MpUIaBa
MOHONOIeH Xapakmep B TIpeJJyIaraHeTO MM KaTo 4dacTHU Onara. Kato pesynrar, yenume ca
MOHONONHO 8UCOKU, KOETO TOpaXKaa JIBa ma3apHu Aedexrta: A) orpaHnYaBaHe HA JOCTHIA U
W3KJIIOYBaHE Ha TOTPEOMTENUTE C TO-HUCKH J0XOoau, b) He ce moctura QuckamHa
€KBHBAJIEHTHOCT MEXK/1y CTOMHOCTTA Ha 3/JpaBHATa yCIyra U MjaTeHara IieHa.
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B oTHOmIEHUATA MKy MEAUIIMHCKUS CIICIIMATIUCT M KJIIMEHTA ChIECTBYBAa aCHMETPUYHA
uHpopmanus. [lamueHTsT ce noBepsiBa Ha MEIMIUHCKUS CHEIHAINCT, KOUTO MOXE Jia TO
MaHMITYJUpa ¥ J1a ONpEJeNd JONMBIHUTEIHN 3JpaBHU YCIyru 3a JieueHue. Karo pesynrar,
NpeJUIaraHeTo TeHepUpa JOMTBJIHUTEIIHO ThPCEHE U JOMBIIHUTEIHHN Pa3Xxoy Ha KiueHTa. Tyk
ce MposiBABa HOB JAe(eKT Ha Tmazapa: #npeoiazaHemo CMUMYIUPA MbPCEHEemo, KOoemo
nopaxicoa No-207AMa KOHCYyMAayusi U pasxoou 3a KIUeHmd, 8 CPAGHeHUe C DPAYUOHATHUME
nompebHOCmu.

®urypa 1. Moaes NpUHIHUIA - aT€HT: CTUMYJIHPAHEe HA ThPCEHETO OT areHTa

Ha ¢ur.1 e npeacraBeHo nazapHOTO paBHOBecue B T. E1 B yclI0BHS Ha HOpMAJIHO Thpce-
He ¥ mpeayarane. To mopax/aa O/ KEeTeH pa3xo[ 3a namnueHTa B pazmep Ha OQ1E1P1. Aren-
THT, KATO U3M0JI3Ba HEMH(OPMUPAHOCTTA U HEKOMIIETEHTHOCTTA Ha CBOS MALUEHT, IO CTUMY-
JMpa J1a HapaBy JOMBIHUTENHU U3cieBanus U nedeHus. Karo pesynrar, ThpceHero ce yBe-
JMyaBa U Ma3apHOTO paBHOBecHe ce ycTaHoBsiBa B T. Ez. Ilpu Hero, O10/UKeTHUAT pa3xona Ha
uHAMBUAA ce noBumana 10 pasmep OQ2E2P2. ToBa o3HauaBa, 4ye areHTHT € CIEUETHIT IO-
BHCOK JIOXOJ] OT CBOsI TanueHT B pasmep Ha Q1Q2E2P2P1E;1 (1,2,3).

[TazapbT Ha 37paBHU yCIYyTd MUMa HesagvpuieH xapakmep. Koraro HyXJIaemusT ce OT
CKBIIO JIeUeHUE CYOEKT He pasloJiara ¢ J0XO/U € JIOTUYHO JAa npuberse 1o kpeaut. Jlumncara
Ha rapaHlMMTE 32 HETOBOTO MOJIy4aBaHe, OTrpaHHYaBa JOCTHIIA JJO MAPUUHU PECYPCU U TIPEUU
3a CKJIIOYBAHETO HA Ia3apHATa CIEIKa MEXKIy MEIMLIMHCKMS CHENUalnCT U mnanueHra. [la-
3apHU Je(eKTH 10 OTHOIIEHWE Ha MOTPEeOIEeHUETO Ha MEAUIIMHCKUTE YCIYTH C€ MPOsBIBAT U
OT CTpaHaTa Ha TbPCEHE Ha MAalMEHTa. TaKkbB € CIydasT ¢ ABJICHUETO MOPAleH Xa3apm, KOUTO
ce MposiBsBa Ha Ma3apa Ha MEAMIIMHCKOTO 3acTpaxoBaHe. Jlomyckame, 4e JajJieH MalueHT ce
HYX/1ae OT creuu(UYHO JeYeHHne, KOeTo e My cTpyBa karo yacteH miatexx 1200 nB. C nen
Jla T0 HaMaJju, TOM € rOTOB Jla CKJIYM METUIMHCKa 3acTpaxoBka 3a 500 JB. ¢ MOKpUTHE Ha
puck B pazmep Ha 2000 nB. 3acTpaxoBarensT pa3dupa mocTdakTyM, ye MaUCHTHT € KOHCY-
MUpajl MEIUIMHCKU ycayru B pasmep Ha 1800 nB. OueHsBaiiku cBosiTa 3aryda, TOH yBennya-
Ba IIpeMUsTa B cieABauusT nepuox 1o 1500 nB. (3a 1a rapaHTupa MOTEHLIUAIHUTE 3aryOu oT
pUCKOBUTe NaiueHTH). ToraBa obaye MamueHTHT 1€ Ce OTKaXKe OT 3aCTPaxOBKaTa, 3all0TO
0e3 Hes Ie IUIATH KaTo YacTeH IJiaTex 3a JedeHuero cu camo 1200 iB. B ToBa ce chcTom
ABJIEHUETO MopajeH xa3zapT (1,3). 3a wirocTpanus Ha TO3M MOpPAJIEH Xa3apT pasriiexiame U
MOBEJICHUETO Ha MpeACTAaBUTENUTE Ha CBOOOAHMUTE Mpodecun. Hakon oT TsIX mpaBAT 3a7abi-
KUTEITHUTE 3paBHU OCUTYPOBKHM Ha OCHOBaTa Ha MMHMMajHaTa paboTHa 3amiata. [lo To3u
Ha4MH Te 3amiamar roquHo keM 500-600 1B., HO KOHCYMHpAT 3paBHU YCIYTH B 3HAUUTEI-
HO TO-BUCOK pa3mep. B ciywas 3npaBHarta kaca M BCHMUKM KOPEKTHU IJIATIM Ha 3/IpaBHU
BHOCKH ca rybemu (4,6). MopamHHUAT Xa3apT ce MposBsABa U B JIEHCTBHATA Ha JIEKYBaIIUTE
cnenuanucty. [Ipe3 nmocnegnuTe roquHN ATeHIMITA 32 MEIUIIMHCKYA HA/I30p KOHCTaTHpa, ye
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Ha MHOTO TAllMEHTH ca MOCTaBsHU CHhPACYHH CTEHJ0BE, O€3 3a TOBA JIa MMa JIOKa3aHa ME/IU-
HcKa Hyxkaa! [1ogo0Hu HaMecH ca PUCKOBH 3a NAIIMEHTHTE, HO TIOBEJACHUETO Ha JICKapuTe €
00yCJIOBEHO OT CTpeMeXka Ja ce MOoJy4yaT JOIBJIHUTENHU NMPUXOAU 3a JICYCHHETO MO Tasu
CKbITa 37paBHa mbTeka. (1,2,5)

[IbpBOTO NEiicTBHE HA ABpKaBaTa 3a MPEOJOJSIBAHE HA Te3U NEPEKTH € aHTAKUMEHTA B
npejylaraHe Ha MOpeAMIia OT 3[PaBHU YCIYIH C W3KIIOYMTEIHA 3HAYUMOCT 3a 3/IpaBeTO Ha
OTJeJTHU MHIMBUAM U TPYNHU OT XOpa - CTaBa BBIIPOC 3 CIEIIHA MEIUIIMHCKA TIOMOII], BaKCH-
HUPAHETO Ha JIella OT 3apa3Hu 00JIECTH, TPHKUTE OTHOCHO OOJIECTHU EMUIEMHUH, 00YYCHUETO
0 MEIUIMHA, HAayYHUTE H3CleABaHUSA M Ap. Te3um AelHOCTH ca M3BaJieHH OT Ias3apa Ha
3PaBHUTE YCIYTH M PA3XOJHTE 3a TAX C€ MOeMaT M3ISUIO OT IbpiKaBara, Thil KaTO CHITUTE
HOCAT TOJI3M Ha TOJEMHU TPyNH OT HacejleHuero. Ha BTOpo MscTo, Abp)kaBaTa BbBEIE ChC
3aKOH CHCTEMaTa Ha 3aJbJDKHTEITHOTO 3[[PaBHO OCUTYpsIBaHE, M3TpajJicHa Ha MPHHIHMIA 32
,,COJIMJIAPHOCT B pUCKa OT 3abomsiBane’. Bcuuku paboreniu wieHOBe Ha 0OIIECTBOTO 3arijia-
IaT OCUTYPUTEIIHU BHOCKH B 31[paBeH (OHJ, KOUTO (PMHAHCUPA TAXHOTO JICUCHUE B CIIy4an
Ha Hy)XJa. 3[paBHOOCUTYPHUTEIIHATA CUCTEMa € KBa3H IJIaTeX, 3al[0TO PEaTHOTO moTpediie-
HUE Ha 3[JpaBHUTE YCIYTH CE PA3IMPOCTUPA CAMO JIO HYKJIACIIUTE, @ HE O BCHYKH YWICHOBE Ha
0011ecTBOTO. 3/1paBHaTa Kaca € MHCTUTYIIMOHAJICH, (PMHAHCOB U PETYJIHPAIIl TOCPEITHUK MEX-
Ny CyOeKTUTE, ThpPCEUIX W IMpeJylaramiy 34paBHU yciayrd. 110 To3u Ha4MH cIeikaTa MEXIy
TSAX € OMOCPE/CTBAHA U BB3MOXKHA IPH OMpPEICNICHH YCIOBUS, KOETO MPEBPHIIA CBOOOIHUS
nasap Ha 3/IpaBHUTE YCIIyTU B perynupas (¢ur. 2)

caMoperyJmpaH na3ap —_— peryJjupan nasap

1. 3akoHoBa peryjaanus 1. 3axoHoBa peryJanus
TBproscku 3aK0H CrnennanusupaHu 3aKOHH,
peryiHpaliy mnpeiaraHeTo
U THPCEHETO HA 3/IpaBHUTE YCIYTH
2. MHCTUTYIIMOHAJIEH MOJIeJT 2. UHCTUTYLIMOHAJIEH MOJieT
Perynupainu opranu

YacTHY 31paBHU CYOEKTH — NAIlHEHTH 3ApaBHU CY0EKTH -- TNALUEHTH
I I OII nekapu

TUTATEHH 3JIPAaBHH YCITyTH Ty OsIMuHA —| 3apaBHH

YacTHU ¢onToBE

3. CounanHu pe3yJTaTu 3. CouuaaHu pe3yjaraTu
MOHOIIOJIHU LIEHH peryivpanu HeHU
OrpaHUYCH JOCTHIL IIUPOK AOCTBHII
HHCBK 3/IpaBeH CTaTyC JI00Bp 37]paBeH cTaTyc

®@urypa 2. Tpanchpopmanus Ha mazapa Ha 3APaBHUTE YCJIYTH
(oT camoperyJupaH KbM peryjupaH)

[TocpeacTBOM BBBEXKTAHETO HA 3aABJDKHTEIHUTE 3JIPaBHU OCHUTYPOBKH M CHCIHAITA3H-
paHu 3/paBHU (OHIOBE KATO MOCPETHUK B MAa3apHUTE CHEIKU CE€ MOCTUra pPaBHOBECHE, HE
Ype3 cBoOOaTa 3a BIIM3aHE W M3JIM3aHe B Ma3apa M CBOOOJHOTO JIBUKCHUE Ha IIEHUTE Ha yC-
JYTUTE, a Ype3 MOpeAnlia OT Peryaupanii AeUCTBUs Ha CHEIUAIU3UPAHU TbPKABHU UHCTH-
TYIIHH.

[TazapuuTe nedekTy Hamarat HaMmecara Ha JAbpiKaBara, KosTo GpopMupa pezyramugHama
NOIUMUKA 8 CEKMOpa Ha 30paseonaseane, cvc cieoHume Hacoku( 1,4,8):

v’ Cp3/1aBaHe Ha MIPaBUIIa 33 BIM3aHE HA 3[pAaBHUTE CYOEKTH B PEryIMpaHus nasap;

119



CTOKO3HAHUE - TPAJULIUU U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

v Hanarane Ha MEJMIIMHCKH CTaH/IAPTH 34 JICUCHHE;

v/ OnipesiensiHe Ha paBuiIa 3a 00pa3yBaHe Ha IIEHUTE Ha 3PAaBHUTE YCIYTH, Ha JIEKAPCT-
BaTa U CHaOASIBAHETO Ype3 OOIIECTBEHH MOPBYUKH;

v BpBeXIaHe Ha 3a[bJUKUTEIHOTO 3[PABHO OCHUTYpPSBAHE;

v/ Perynupanero Ha IIEHHTE Ha 3/PABHUTE YCIYTH, KOWUTO 3JpaBHATA Kaca, 3aIuiaiia Ha
3paBHUTE UHCTUTYLIUU 32 METULIMHCKH YCIYTH.

v Ch31aBaHETO HA CHEIUATU3UPAaHH OPraHH, PEryJIHpaIld ThPCEHETO, MPEIaraHeTo
JIEYCHUETO Ha MALlUEHTUTE.

v VyacTue Ha NAlMEHTUTE WK HA TEXHUTE OPraHU3alliy B MOJICIUPAHETO Ha 3[paBHATa
HOJIMTHKA Ha JIbpKaBaTa.

v LleHuTe Ha 3APABHUTE YCIYTH Ca KIIOYO8 MOMEHM 6 Pe2yiupanemo Ha 30pagHus na-
3ap. B cermeHTa Ha nasapa Ha 3JIpaBHUTE YCIIYTH, IEHUTE c€ 00pa3yBaT ChIVIACHO IpaBUJIaTAa
Ha rasapa. Toi obaue, MPsIKO WM KOCBEHO € PeryJupaH OT AbpKaBaTa, Iopaaud KOETO [EHUTE
HE Ca HAIThJIHO 11a3apHO CBOOOIHH.

B neficTBUTENHOCT peryiMpaHusiT rnazap orpaHu4aBa MOHOIIOJHOTO TIOBEACHHE HA YacT-
HUTE 3/IpaBHU CyOEKTH Ha Iazapa. 3a WIIOCTpalMs pasriexjaame Mojena 3a oOpa3yBaHe Ha
[EHUTE Ha PEryjIupaH MOHOMoJeH mnazap (¢ur. 3). YacTHUTE 31paBHU CYOCKTH ONPEAEIST
LIEHM Ha 3]paBHUTE yciyru B no3uuus Pi1. [Ipuemame, ue H30K onpexnens nenu Ps, kouto ca
paBHH Ha cpeaaute pazxonn AC 3a qaneHara 31paBHa IbTEKA. Te MOKPUBAT JEHCTBUTEIHUTE
pas3xo/au 3a JIeYeHUe, HO ce CIMMUHMPAa UKOHOMUYECKAaTa PEeHTa 3a MOHOMNOJIMCTA (3ApaBHUS
cyOeKT), moiy4aBaHa oT MoHonoHata 1eHa Py (uetupusreaauk P1P3CK). YactHuTe cybektn
ca IPUHYJCHU Jla TOHWXKAT B U3BECTHA CTEIeH 1ieHata P1 Ha mpejiaranuTe oT TAX yCIyru (B
nocoka ot T. A kM T. C), 3a110TO rojieMUTe pa3inuuus Ovxa HaCOYMIM KIMEHTUTE KbM JIbp-
’KaBarta 3/JpaBHa CHCTEMa 3a CMETKa Ha YaCTHOTO ThpPCEHE Ha 31paBHU yciyru. Ilo To3u Ha-
YHMH JbpKaBHATA peTyJalis Nopakaa KOHKYPEHTEH HATUCK BbPXY MOHOIIOJIHOTO TTOBEJICHHE
Ha YaCTHUTE 3/ipaBHU cyOekTH. KaTo omocpencTBaH miartel, T.€. 32 CMETKa HAa OCUTYpEHHTE
rpaXkJIaHH, 3/[paBHATa Kaca OIpe/elisi IEHUTE Ha 3[paBHUTE YCIYTH, KOUTO TS 3aruiama. Bei-
pochT obade Kacae He caMO MALMEHTUTE, HO U MEJUIIMHCKUTE CIEHaINCTH, KOUTO Mpeasa-
rat ycuyrute (5,6,8) 3npaBHara kaca € KJIACMUYECKH MOHOICOH (JOMHHHpAI KyIyBad Ha
3/IpaBHU YCIIYTH), OpaJn KOETO TS MOKE J1a HAJIO0XKM MO-HUCKH LIEHU Ha 3JIpaBHUTE YCIYTH.
Cpemry Hes ce M3MPaBAT CHCIOBHUTE OPTraHU3aIllMd HAa MEAMIMHCKUTE CIICIUAINCTH, KOUTO
NPEeJCTaBAT UHTEPECUTE Ha CBOMTE ujeHoBe. [1o Ta3m mpuumHa mpolechT Ha JIOroBapsiHe Ha
[ICHUTE Ha 3[PAaBHUTE YCIYTH U JAPYTUTE YCIOBUS 32 TAXHOTO IMpeIaraHe € CPaBHUM C MOJIe-
Ja Ha OusaTepasHHUs MOHOIIOJ: UMaMe 3/JpaBHa Kaca, KOsITO U3pa3siBa MHTEPECUTE Ha MalueH-
TUTE U JIGKAPCKH CHI03, KOWTO 3al[UTaBa HHTEPECUTE HA TIPEJIaralliTe 3JPaBHUTE YCIYTH.

®urypa 3. Peryiupane Ha ileHUTe Ha MOHOIIOJIHHUS [1A3ap HA 3IPABHUTE YCIYTH
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Bb3MoxkHUTE pe3yaTaTH OTHOCHO IIEHUTE Ha 3paBHUTE YCIYTU ca TPU:

A) aKo JeKapCKHUAT ChI03 € TBBP/E CHUJIEH KaTO MOHOIOJ, TOM MOXe Jja IOCTUTHE L[EHU
Ha 3JJpaBHUTE yCIyTu B 30HaTa 0kojo P1, T.e. MoHOonosiHu nenu. [locnenunara ot T03u pe3yi-
TaT ca MO-BUCOKUTE IIEHU HA 3/IpaBHUTE BHOCKH WJIM MO-MaJKus Opoi JeKyBaHU MalueHTu. B
TO3U CIy4ail MEIMUIIMHCKUTE CIEHHUATMCTUA T'€HEpPUpPAaT MKOHOMHUYECKH PEHTHU 3a CMETKAa Ha
JIOXO/IUTE Ha CBOUTE KJIMEHTH, B T.U. Upe3 U3TOUBAHE HA 3[paBHATA Kaca.

b) ako moHOmONBT Ha 3apaBHATA Kaca € JOMUHMPAIL, TOTaBa LIEHUTE KJIOHSAT KbM pPaB-
Hunie P3, T.e. lleHU, paBHU WM O]l CPEHUTE Pa3XO0u 3a IpeJiaraHe Ha 3/IpaBHUTE yCIyTH.
B ciydas 3apaBHATE BHOCKH Ca IMO-HUCKU U OpPOSAT Ha KOHCYMHPAIHUTE 3APaBHU YCIYTH € T0-
rojsiM. Pe3yntaThbT € U3rojieH 3a KIMEHTUTE, 3a10TO 0100psBa TAXHOTO 0J1arochCTOSIHHUE 110
JTUHHS HA Pa3XOAWTE 3a MOJAbpKaHe Ha 3ApaBeTo karo Omaro. (5,6,9) [lozutuBeH € GakThT,
ye peryjaTUBHaTa lieHa P3 enmuMuHupa peHTaTa OT MOHOIOJA Ha 3/IpaBHUTE CyOeKkTH. MoHo-
MOJTBT Ha KacaTa (ako Ts € €AMHCTBEHA M COI[MAIIHO OPUEHTHUPaHA UHCTUTYIIUS) MOXE J1a Ha-
noxu neHara P3 mon cpennute pazxonu AC. ToraBa ce moaabp:ka 3[paBHOTO JeUEHUE Ha
NAlUMEHTUTE C [T0-HHUCKA LIEHA 3a TAX, KOETO € 3a CMETKa Ha JJOXOJAWUTE Ha 3JIpaBHUTE 3aBejle-
HUS ¥ paboTemuTe B TAX 3APaBHU CHEHHATUCTH. To3H pe3ynTaT mopaxkaa HaTUCK 3a JOIbJI-
HUTEJIHU TUTATEKHU OT OCUTYPCHHUTE TAI[UCHTH.

B) ako MoHomonHaTa cuiia Ha JBETE JOTOBapSAIIN CTPAHU € U3PaBHEHA, Ce CTUra J0 paB-
HUILIE Ha JIOTOBOPEHU LIEHU B 30HaTa 0KOJO P2 - P3. ToBa € KOMIIPOMHCEH M pEATUCTUYEH pe-
3yJITaT, 3alI0TO Ch3/laBa MPUEMIIMBO paBHOBecHe Ha ma3apa. [Ipu Hero nMame 1ieHU, KOUTO ca
MAaJIKO MO-BUCOKU OT CPEIHUTE Pa3XOH, HO MO-HUCKU OT MOHOIIOJHHUTE. Pe3ynraret ce mpu-
eMa 3a BTOpH Hail-moObp, 3aII0TO MBPBUSAT € ¢ LeHu B no3unus P;. Toit obave e TpyaHo goc-
THKUM, 3aII0TO KaTO MPAaBWJIO MOHOIOIHT HA MPEJIaraHeTo Ha 3pPaBHUTE YCIYTH € MHOTO
cuieH. Beopeku ToBa, nbpikaBara npuema iieHata Pz = AC (cpennute pa3xoau 3a JIeUeHHe Ha
JIaJIeH MalMEeHT 3a JaJieHa ycllyra) Karo OeHuMapK, KOWTO Ts €€ CTPEMH J1a IOCTUTHE B JOr0O-
BOpUTE ChC 3/IpaBHUTE CyOekTH. To3u moaxo/ ce mpueMa 3a aJiekBaTeH U MO OTHOIICHHE Ha
MEIUIIMHCKaTa U UKOHOMHUYECKaTa €(hEeKTUBHOCT, 3alI0TO KaJKyJlIupa JACHCTBUTEITHUTE pa3-
XOJIU 32 METUITMHCKUTE TPIKU ILTIOC CKPOMHA Tevanfa, OCUrypsiBaiia HeoOXOqUMHUTE UHBEC-
TULIMU 32 TapaHTUpaHE MOJA00PSIBAHETO HA MAaTEPUAITHUTE YCIOBHS Ha JedueHneto. Hampumep,
aKo 3ariaTUTe Ha MEAMIIMHCKHS MepCcoHaN (BCE MO-TUCKOTHPAH BBIIPOC) C€ MOAIBbPKAT Ha
MO-HUCKO PaBHMUILE, B CPaBHEHHE C TEXHUS COLIMAJIEH CTATyT B OOIIECTBOTO U aKO CE€ OIpaHu-
YaBaT KalmuTaJOBUTE PAa3XO0JX Ha 3[JpaBHUTE 3aBE/ICHUS, € Bb3MOKHO CPEIHHUTE Pa3X0/IH Jia ce
3a/bpKaT Ha MO-HUCKO paBHHMINE. ToraBa perylupaHusT IEHOBU MEXaHU3bM, Hajaramy [eHn
P2, nopu P3, mopaxna HenoduHaHCHpaHe Ha 3APAaBHUTE 3aBEICHUS, KOETO BIOIIAaBA BHB Bpe-
METO Ka4eCTBOTO Ha MpeJiaraHuTe 3/ipaBHU yciyrH. (7,8)

[TazapbT Ha 37ApaBHUTE YCIYTHU € cuiHo pecyrupan. Korato appikaBata onpesesns [eHuTe
Ha KIIMHUYHUATE TIBTEKHU, T€ C€ BB3MPHUEMAT U OT YACTHUTE OOJHUIU, WIN ITBK CITyXKaT KaTo
OpPHEHTHUD B [IEHOOOPa3yBaHETO HA TEXHUTE yCIYTH.

3akiioueHne

JIpprkaBara perynupa peuiia aclieKTu OT JSHHOCTTa Ha 3[paBHUTE CyOeKTH, C IIeJl Mmpe-
OJI0JISIBAHE Ha UKOHOMHUYECKHUTE U COIMAIHU OTPaHUUYEHUS U Oapuepu, KOUTO ce MPOSBSIBAT
Ha Ta3apa Ha 3J[paBHUTE yCIYTH, TIOPAXAAI MOHOTIOJHU TCH/ICHIIMH B HETOBOTO JIEHCTBHE.
[To TO3u HaUMH ce paspeliaBa AuiaeMaTa ,,AKOHOMUYecka e()eKTUBHOCT — COIMAlIHA CIIPaBe/I-
JUBOCT® 1O OTHOIIICHWE Ha HAN-IIEHHOTO OJlaro: 3/[paBeTO, KOETO BOJHW JIO IOBHIIIABaHE Ha
WHAWBUIYAIHOTO U OOIIECTBEHOTO OJIATOCHCTOSIHUE.

ETo 3amo moxxe na ce TBBpIU, Y€ pecyiupanusm nasap Ha 30paesume yciyeu, B T.4.
MPEBPBIIAHETO HA HAKOU OT TAX B YUCTH IMyONUYHM Ollara, a Ha JPYTU B CMECEHH, Upe3 CHC-
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TeMaTa Ha 3aIbJDKUTEIHUTE 3[PaBHU OCHUTYPOBKH, € MOOel, KOUMO HOCU nogede Noa3U Hd
0bwWecmeomo, 8 cpasHeHue ¢ Nazapa Ha 30pasHume yciyeu kamo yacmuu onaza (9).
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Abstract. The standardization of susatainable management systems, processes and
products can support and strengthen their transformational potential for implementing
sustainable development goals. However, scientific research in this area is quite limited.
Therefore, our study aims to identify the key sustainable management systems standards
(SMSS) and to reveal the leading 1SO standards in support of their better development in
bulgarian context. The results of SMSS mapping prove their role as a widely used tool for
assessing and improving sustainability practices, in the context of organizational
management.

Keywords: Standards for sustainable management systems, mapping, I1SO standards,
Bulgaria

BbBenenne

OcHoBormnosaraiiTe NpUHIMUIN 32 YCTOMUMBO pa3BUTHE ca MpeACTaBeHH upe3 AeduHu-
nuute Ha 17-Te riaobamHu 1eNu, MUPOKOo HanmoxkeHu cien Cpemata Mo yCTOMYHMBO Pa3BUTHE
na OOH B Hio Mopk npe3 2015 . (UN SDG) B nocieHuTe TOAMHNA HAE CMe CBHACTEIN Ha
MHOTOOpOMHHU TI00aHU M JIOKAJTHU MHUIMATHBH 3a M3IbJiHeHHEe Ha llenute 3a ycToHuMBO
passute Ha OOH (ILIYP na OOH). Te BKiIr0UBaT NpU3KMBHU 32 MOOMIIN3AIMS Ha OpraHU3aIUH-
T€ IO CBETa 3a CIOJIEsIHE Ha OTTOBOPHOCTTA 3a MTOCTUTaHE Ha €/IMH MO-A00bp CBAT Ype3 ChT-
pyaHudecTBOTO M nHOBanuuTe (Avinash Pratap Singh et al., 2021; 1ISO's climate commitment,
2023; Scheyvens et al., 2016).

CrangapTuzanyara Ha yCTOMYMBHU CUCTEMH 3a YIPABIIEHUE, NPOLIECH U NMPOTYKTH MOXKE
J1a TIOJKPENH U 3aCHJIM TEXHUAT TpaHCHOpMAaIlMOHEH OTEHIIMAI 3a U3IIbJIHEHUE Ha LIETUTE 3a
ycroituuBo pa3zsutue. [IpoyuBanusTa B Ta3u obnact, obade, ca gocta orpannueHu (Bacunesa
U CcbTp., 2022). ETO 3a1110 HameTo u3ciieJiBaHe c€ HacOuBa KbM POJIsTa HA CTaHAApTH3aLUATA
U CTaHJApPTUTE B T€3U aKTyalIHU cepu Ha U3CieIBaHe.
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Crangaptute OnpeaensT o0 paMKU U HACOKHU, KOUTO OPraHU3allMUTE MOTaT Ja CleABar,
3a Ja pa3paboTAT U mpujIaraT YCTOMYKMBU CTpaTeruu U npakTUku. Cpel OCHOBHUTE PEAUMCTBA
Ha CTaH/JIapPTUTE B KOHTEKCTA Ha YCTOMYMBOCTTA MOTAT JIa C€ OTOeNeKaT: YHUDHUKAIMS U ChIIIa-
CYBAHOCT; IIPO3PAYHOCT U OTYETHOCT; HEMPEKHCHATO MOI00pEHNE; aHTAXKUMEHT KbM 3aHHTEpe-
COBaHHTE CTPaHU; MOBHILIABAHE HA PEIIyTaIMATa; PeryjaTopHa ChITIacyBaHOCT; MO-100po yI-
paBiieHHe Ha pucka. Tabnuma 1 chabpixa KpaTKOTO OMMCAHUE HA TE3H MPEIUMCTBA.

Tabnuuya 1.

OcHOBHH NpeaAuMCcTBAa HA MEKAYHAPOJHUTE CTAHAAPTUTE B KOHTEKCTA

HA YCTONYMBOTO pa3BUTHE

XapakTrepucTHKa HA Onucanne
MesKIYHAPOIHHUTE
CTaHIapTH
Yaudukanus CraHmapTure OCUTypsBaT €AMHHH U ChIJIACYBaHW METOIW 3a H3MEpBaHE,

1 CbIJIaCyBaHOCT

OLICHKA U JOKJIAJBaHE Ha YCTOMYMBOCTTA. TOBa MO3BOJIsIBA HA OpraHU3aLu-
WTE U HA 3aMHTEPECOBAHUTE CTPAHU J]a CPABHSBAT MOKA3aTEIH U JIa OLCHS-
BaT e()eKTUBHOCTTA HA PA3JIMYHM MTPAKTUKHU U MOJTUTHKU

[Ipo3paunoct
Y OTYETHOCT

CrangapTuTe 3a YCTOWYMBOCT HAachp4aBaT MPO3PAYHOCTTA U OTYETHOCTTA,
KaTo M3MCKBAT OT KOMIIAaHUUTE J]a pa3KpUBaT HHPOpMAIIHS 32 CBOUTE TpaK-
TUKHU, PUCKOBE U MOCTWXeHUs. ToBa rmomara Ha 3aMHTEPECOBAHUTE CTPaHU
Jla HampaBsT MHPOPMUPAHU PELICHHS U Jja OLIEHAT aHTaXMMEHTa Ha opra-
HU3aLUATA KbM aCMEKTUTE HAa YCTOWYMBOTO pa3BUTHE

Henpekbchnaro
noxoOpeHue

CrannapTure HNOAKPEIST KyATypaTa Ha HENPEKbCHATO MOJAOOpEHHE, KaTo
HachpyaBaT OpraHM3allMUTE J1a aHAJIM3UpAT CBOUTE NMPAKTHUKU U Ja ThPCST
HAYWHM 33 ONTHMHU3AIMS U UHOBAIMA. ToBa MOXe Jia JIoBeJe A0 Mo-A00pu
pe3yNTaTH B COLMANHATA, €KOJIOTUYHATA 1 NKOHOMUYECKAaTa yCTOHYNBOCT

AHTaXUMEHT KbM 3auH-
TEPECOBAHUTE CTPAHU

Peauna ctaHgapTy 3a yCTOMYMBOCT BKJIIOUBAT M3WCKBAHMS 332 aHTAXKUPAHE
CBhC 3aMHTEPECOBAHUTE CTPAHU U TAXHOTO BKIIFOYBAHE B IPOLECUTE HA ILJIa-
HUpaHe, U3IThIHEHUE U OlleHKa. ToBa MOXe J1a mojo0py KOMYHHUKAIUsATA,
JIOBEPUETO U CHTPYIHUUYECTBOTO MEKY KOMIIAHUATA U HEWHUTE 3aUHTEpPE-
COBAHU CTPaHU, KOETO € OT ChLIECTBEHO 3HAUCHME 3a yCIeXa Ha yCTOMYH-
BUTE NPAKTUKH

IloBumasane
Ha permyTauusiTa

Cria3BaHeTo Ha MPU3HATH CTAaHAAPTH 3a YCTOMYMBOCT MOXKE Aa YKpPenu
pemyTanusTa Ha OpraHu3anusTa. ToBa MOXe Ja MoJ00pH OTHOIIECHUSTA ChC
3aMHTEPECOBAHUTE CTPAHH, Jla IPUBJIEYe HOBH KJIMEHTH U Ja YBEJIUYH JIO-
SUTHOCTTA Ha ChIIECTBYBAIIUTE TAKUBA

Perynaropna
CBITIACYBAaHOCT

BbBekIaHeTO Ha CTAHIAPTHTE 32 YCTOMYMBOCT MOJKE Jla TIOMOTHE Ha Opra-
HHU3AIUKTE J]a Ce ChOOPA3sT C Pa3IMYHU 3aKOHU M PETYJIallii, CBbP3aHU C
OKOJIHATA CpEe/a, COIMATHUTE BBHIPOCH M KOPIOPATHBHOTO YIpPAaBICHHUE.
ToBa MOKe J]a HAMAJTK PUCKA OT CAHKIUM U JIa YKPEIH MO3UIUATA Ha KOM-
MaHUsTa Ha 1Ma3apa

[To-mo6po
yIpaBJieHHE HAa PUCKA

CranpapTure 3a YCTOWYMBOCT MOraT Ja IIOMOTHAT OpraHu3aluuTe Ja
WJACHTU(QHUIINPAT, OLEHIT W YIPaBJISIBAT PUCKOBETE, CBBP3aHU C OKOJHATA
cpella, COLMAIHATE BBIPOCH M KOPIIOPATUBHOTO yIpasiieHue. ToBa Moxe
Jla IOAIIOMOTHE JBJITOCPOYHATa CTAOMIHOCT M YCIIEIIHO Pa3BUTHE HA OU3-
Heca

H3mounuk: Aoanmupano no Bacunesa u comp., 2022.
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Ot npyra ctpana, MexayHapogHaTa opranm3anusi mo crangaptusanus (International
Organization for Standardization - ISO) (ISO) ny6nukysa moseue ot 22 000 MEKIyHAPOIHN
CTaHJapTa W CBbP3aHU JOKYMEHTH, KOUTO MPEICTABISABAT CBETOBHO MPU3HATH HACOKH M paM-
KH, OCHOBAaHHM Ha MEKIYHApOJHO ChTPYAHUYECTBO. M3rpajenn Ha ocHOBaTa Ha OOIIO ChIIa-
CHUe, KOHCEHCYC, T€ OCUTYpSIBAT COJIMIHA 0a3a, BbPXY KOSATO MHOBAI[MUTE MOTAT J1a POIbQ-
TSABAT U CHIICBPEMEHHO Ca OCHOBHM MHCTPYMEHTH 3a IOJIOMAaraHe Ha MpaBUTEJICTBATA, UH-
TyCTPHSTA U TOTPEOUTENUTE JIa TONPUHECAT 3a TIOCTUTAHETO Ha Besika enHa ot L[YP na OOH.

Bcenuko ToBa HacouBa HACTOSIIOTO HM3CIICABAHE KbM HICHTHU(OUIUpPAaHE HA KIFOYOBU
CTaHJapTH 3a ycTohuuBu cuctemu 3a yrpasieHue (CYCY) c uen na paskpue Boxemure [SO
CTaHJAPTH B MOJKPEINa Ha Mo-J00pOTO MM NIpuiiarane B OBJIrapckusi KOHTEKCT. PesynraTure
ot kaptorpadupanero Ha CYCYVY 1ie mo3BOJAT Jja ce JeMOHCTPUPA TAXHATA POJIsi KaTO IIUPO-
KO W3I10JI3BaH MHCTPYMEHT 32 OIICHKAa U MMOoJ00psIBaHe HA MPAKTUKHUTE 32 YCTOHYMBOCT B KOH-
TEKCTa Ha OPTaHU3AIMOHHOTO yIIpaBIICHHE.

MaTtepuaju U MeTOAN

W3cnenBaHeTo € OChIECTBEHO B JIBa MOCIEA0BaTeNIHN eTana. Ha mppBus eramn ca uaeHTH-
duipaH KIOYOBUTE CTAHIAPTH 3a yCTOMYMBU cucTeMu 3a yrpasieHue (CYCVY) B karanora
Ha cta"gapture Ha [SO (ISO). Otkputute cTaHAApTUTE CE ONUCBAT IO OTHOLIEHUE HA: TEXHUS
00XBaT Ha MPUJIOKEHHE; aCTIEKTH (TEMH U MOKa3aTeNn) 32 YCTOMYMBO YIpPABJICHHE B CMHUCHIIA
Ha TPHUTE CTHJIOA - UKOHOMHYECKHU, EKOJIOTHYECH U COLMAJICH; JJOK/IaIBaHE/OTYNTaHE Ha TTOCTH-
KeHusATa. Bropust eran ce cbecTou B rpaduuHO MpencTaBsHe moj opmara Ha KapTa (KapTor-
padupaHe) Ha OTKPHUTUTE HAa NPEIUIIHMS eTan craHmaptd. lIporechT Ha Kaprorpadupane
M3MCKBA MOJIXOSI0 U30paHU CTaHJAPTH CHIPSAMO JePUHUPAHUTE KPUTEPHH, KAKTO U BU3yalIHO
U MHTEPAaKTUBHO IIPECTaBsiHE Ha chOpaHaTa nHpopMalus. 3a Ta3H 1ed Ce ThPCH TAXHOTO I10-
3UIIMOHUPAHE 110 OTHOIIEHHE HA TPUTE CTHJIOA HAa YCTOWYMBOTO Pa3BUTHUE: UKOHOMUUECKA VC-
mouuugocm Upe3 yjaecHsIBaHe Ha MeXJIyHapoHaTa ThproBus, Moj1o0psBaHe Ha MHQPACTPYKTY-
pa Ha KauecTBOTO M MOJKpENa Ha YCTOWYMBH OW3HEC NPAKTUKHU; eKOI02UYHA YCHOUYUBOCH
ype3 YIpaBiIsgBaHE HAa BB3JEUCTBHETO BBPXY OKOJHATA Cpefa, BKIIOUUTEIHO NpUJIaraHe Ha
CHCTEMH 3a yIpaBJIeHHE Ha OKOJIHATA CPEZa, U3MEPBaHEe M HAMAJIIBaHE HA EMUCHUUTE HA TTapHH-
KOBH Ta30B€ M NOTPEOJIEHUETO HA €HEeprusl U HachpuaBaHe HAa OTTOBOPHO MOTpeOsIeHHE; coyu-
aIMa Ycmouuugocm Karo MOANoOMaraT BCUYKU aCHEeKTH Ha OJIaroChCTOSIHUETO Ha OOIIECTBOTO
BBTPE U M3BBH OpraHM3aluuTe. 3a 1a ce paskpuar Bojeumre ISO cranaapTu B MojaKpena Ha
HO-I[O6pOTO UM PAa3BUTUC B 6T)Hl"apCKI/I$I KOHTCKCT, PE3YJITATUTE Ca BaAIMAUPAHU OT TPpUMaA CKC-
HepTH B 00JacTTa Ha CTAHAAPTU3ALMATA HA CUCTEMH 3a YIIPaBJICHUE.

Pe3yaraTu u o0cbxaane

Cnen mpuiiarae Ha onucaHaTa METOJAMKa ca uAeHTHuuuupanu 32 Ha Opoil craHAapTH
3a ycToMuuBH cucteMu 3a ynpasieHue (CYCVY), HaIMYHM B KaTajJora Ha CTaHJIApPTUTE Ha
ISO. Onucanuero Ha OTKPUTHUTE CTAaHJAPTH, 110 OTHOLIECHHE HA TEXHHsS 00XBaT Ha IPUIIOKe-
HUE, aCIeKTH (TeMH U MOoKa3aTesH) 3a YCTOMYMBO yIpaBlieHHe (MKOHOMUYECKH, €KOJIOTHYHH,
COLIMAJIHU), KaKTO M Ha HauWHA Ha JOKJIaJBaHE/OTUYMTAHE HA MOCTHIKEHHSTA MO3BOJHU TE Aa
O0baat kaprorpadupanu (¢wur. 1).

HNxoHomuyecka yCTOHYMBOCT

HNkoHoMHYecKaTa YCTOHIMBOCT C€ OTHACS JIO CIIOCOOHOCTTA Ha KOMITAHUATA Ja OIETIsBa,
Jla TIeYenu U Ja JonpuHacs 3a ukoHomukara (Blackburn, 2007; Roberts & Tribe, 2008). Ksm
TO3U CTHJIO B M3CIIEABAHETO C€ PA3TIICKIAT CTAHAAPTUTE 32 CHCTEMH 3a YIIPaBJIeHUE Ha Oopra-
HU3ALMATA, KOUTO JIOTPUHACAT 3a YBEJIMYaBaHE Ha KOHKYPEHTOCIOCOOHOCTTa HA OpraHM3a-
nuute. OTkpuTH ca 9 Ha O6poil crangaptu (dur. 1). Hapen cve crangaprute ot cepusita [ISO
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9001 3a cucrem# 3a ynpaBieHHE HAa KAYeCTBOTO ca KapTorpadupaHu ¥ CTaHAAPTH OT CepusiTa
ISO 37000 3a pa3nuyHM aCleKTH Ha YIPABICHUETO HAa OPraHU3AlMUTE, KAKTO U €IMH CTaH-
JapT 32 YCTONYHMBH OOIIECTBEHU MOPHUKH.

ExoJsioru4yHa ycToi4uBoCcT

ExonornunaTta ycToMYMBOCT ce OTHACS 70 CIIOCOOHOCTTA Ha OpraHu3alusaTa Ja onasBa u
ChbXpaHsBa aCIEeKTHTE HA OKOJHATA cpefa. MHOro 4yecto GUpMUTE MPEACTABAT CBOUTE MEPKU
3a HaMaJIABaHE HAa Pa3XOJUTE KAaTO HAUMH 3a aHTaXHUpaHe B JIEHHOCTH 3a OMa3BaHE Ha OKOJI-
HaTa cpeia. Belipeku ToBa, HAJIMIIE € TEHJIEHIUS 3a yBeJIMYaBaHE Ha IPUJIAraHUTE CUCTEMHU
3a yIpaBJIeHHE Ha OKOJIHATA CPE/Ia, ChIVIACHO M3MCKBAHMSTA HA MEXKIYHAPOJIHUTE CTAaHAAPTH
(Bacunesa u cb1p., 2022; Todaro, 2020). M3cnenBaneTo mOTBbPAM TO3M TECHACHIIHS — TYK ca
OTKPUTH Hal-ToJsIM Opoii cTtanaaptu (16 Ha Opoii), cipsMo IpyruTe ABa CTHI0A HA yCTOWYH-
BoTo ynpasienue (Boiral et al., 2017; Vanclay, 2010). [ToBeueto ot 1sx ca ot cepusita ISO
14000 3a: cuctemu 3a ynpaBjieHHE Ha OKOJHATa cpefa U €KOJOTUYHOTO MPEICTaBAHE; IPUH-
LUIIUTE U U3UCKBAHUATA Ha CbOTBETHOTO HUBO 3a KOJMYECTBEHO OINpPENEIsIHE U JJOKJIaJBaHE
HA €MHCUU U TOTJTBILIAHKS Ha MAPHUKOBU Tra30Be; BOJHUS OTIEYATHK Ha MPOIYKTH, IPOIECH
U OpraHu3allyy; 3a ajanTaius KbM W3MEHEHHETO Ha knumara u ap. (¢ur. 1). OTkpur € u
ctanaapTsT [SO 50001:2018 3a cucremu 3a ynpaBieHHe Ha eHepruitHaTa e()eKTUBHOCT.

CoumanHa ycTOH4uBOCT

ConmanHara yCTOMYMBOCT C€ OTHACS JI0 CIIOCOOHOCTTA Ha OpraHU3alMsITa J1a TapaHTUpa
0J1aroChCTOSHUETO Ha OOLIECTBOTO BBTPE M M3BBbH OpraHu3aluuTe. YecTo opraHu3anuuTe
IpearpruemMar pa3indHi IPOEKTU 3a OOLIHOCTTA B CBOMTE MPOTpaMH 3a KOPIOPATUBHA COLIU-
anna orroBopHocT (KCO). Cpen otkputute 7 Ha Opoil craHgapTa B TOBa U3CJE/IBaHE CE OT-
mnuaBa [SO 26000:2010 - CoumanHa OTTOBOPHOCT Ha OpraHMU3allMMUTE, KOHUTO NpPEAoCTaBs
HACOKH 3a BCUUKM BHJIOBE OpraHM3allMH, HE3aBHUCUMO OT TEXHHS pa3Mep MM MECTOIOJIOXKeE-
HUE, OTHOCHO TOHATHUS, TEPMUHU U ONpEIeNeHUs, CBbP3aHU ChC COLIMAHATa OTTOBOPHOCT.
Tyk ca nosunuonupanu 4 crangaptu ot cepusata ISO 45000, cBpp3aHu C ynpasieHUE Ha
3/1paBeTo U Oe3omacHocTTa Npu padota. Te ca cBbp3aHM OCHOBHO C OTTOBOP Ha PEryJaTOPHU
U3MCKBaHuA. B T03u kirbcTep MoXke Aa Obae MpubaBeH U CTaHAApT, KOMTO 3acsira MeTpUKaTa
Ha 3][paBeTo U Oe30macHOCTTa B paboTHATa cpena. ToBa € B ChOTBETCTBUE ChC 3aKJIIOUEHUSATA
Ha JApYrd aBTOpH, KOMTO IOAYEPTABAT, Y€ OPraHU3aLUUTE 0-4ECTO CE HACOYBAT HABBTPE B
OopraHu3anusaTa u ,,Bb3IpUeMaT COLUaIHAaTa CU OTTOBOPHOCT, IO-CKOPO JHUCKPELUOHHO, OT-
KOJIKOTO KaTto HeoOxoaumoct* (Svensson et al., 2018). Kaprorpadupan e cblio eauH craH-
JIapT 3a yIpaBjeHUE Ha YOBELIKUTE PECYPCH B OpraHM3alMsITa: PbKOBOACTBO 32 JIOKJIa/IBaHE
Ha YOBEUIKHUS KalMTal BbTPE U U3BbH OpPraHU3aIMATa.

bbaemu cranxapru

JlomrbiHuTEnHO Oelie OTKpUTa JEHHOCTTa Ha HOBOCH3JAJCHMS] NMPOEKTEH KOMHUTET Ha
ISO - ISO PC 343 ,,Cucrema 3a ynpasnenue Ha nienute Ha OOH 3a ycToiiunBo pa3ButHe —
M3MCKBaHUS 32 BCSIKA OpraHM3alys‘ 3a Ch3JaBaHe Ha Ba)KHU MHCTPYMEHTH 33 OpraHU3aluuTe
npu usnbiaHeHue Ha [IYP na OOH (ISO/PC 343). JleliHocTTa Ha TO3M KOMHUTET C€ CBHP3Ba C
HaJIaraHeTO Ha MOJENIM Ha yCTOMYMBO MOTpeOIIeHHEe M MPOU3BOJCTBO YPE3 Ch3/1aBAHETO Ha
Obaemu cragaaptu ot cepusta ISO 53000 (ISO/AWI 53001; ISO/WD PAS 53002).

Pa3paboTBaHuAT MeXTyHApPOJIEH CTaHIApT OMpeneis M3MCKBAaHUATA 3a CHUCTEMa 3a YII-
paBIlieHHE Ha IeJIUTE 3a YCTOWYMBO Pa3BUTHE, B CIIy4ail, ye opraHus3anusra TpsoBa 1a JeMOH-
cTpupa 1 nofo0pu cBosita padorta u npejacrassHe no otHomenue Ha L{IYP na OOH (ISO/AWI
53001). IIpennoxkeHneTo 3a HOB CTAaHJAPT C€ OCHOBABA Ha npouecHus noaxoxn, PDCA- meto-
JIOJIOTHSI, KaKTO M MHUCJIEHETO, OCHOBAHO Ha PUCKa U i€ M03BOJIM Ha OpraHHU3alMUTe Ja Y-

126



CTOKO3HAHHUE - TPAJUIIUU U IEPCIIEKTUBHU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

paBiIsBaT CBOMTE OTTOBOPHOCTH 10 CUCTEMATHYEH HAUMH, KOMTO AONpPHUHACA 3a Pa3IUYHUTE
CTBJI0OBETE HAa YCTOMUMBOCTTA.

JpyrusT pa3paboTBaH JOKYMEHT MPEJOCTaBsl HACOKHU 32 OpraHM3alUATa 3a TOBA KaK Ja
ynpasisiBa U ontumusmpa cBos npunoc kbM LIYP na OOH (ISO/WD PAS 53002). Tosa 6b-
JIeT0 PHKOBOJCTBO € HACOYCHO KbM WACHTHU(HIMPAHE, IPHUOPUTH3UPAHE U yIIpaBICHHE HA
BB3JICHCTBUSA HAa OPraHU3alusATa BbPXY 3aMHTEPECOBAHNUTE CTPAHM U BBBEXK/IaHE HA YCTOWYU-
BOTO Pa3BUTHUE B CBOSATA CTPATEIHsl, ONEPALMU U B3EMAaHE HA PELIEHUS, KAKTO U BbB BCUUKHU
JEMHOCTH, IO CUCTEMAaTH4YEH U ISUIOCTEH HauuH. PBKOBOACTBOTO 0OXBallla M IPOLECUTE Ha
noJ00peHue U MpencTaBsiHe Ha mocTwkeHusTa cipsamo L[YP na OOH upe3 makcumuzupane
Ha CBOMTE I10JIE3HU BB3JCUCTBUS U MUHUMH3UpPAHE Ha HEOJIAronpusITHUTE Bb3ACHCTBUS Bbp-
Xy 3aMHTEPECOBAHUTE CTPAHH, BKJI. HEAOCTATHYHO NMPU3HATH U YSI3BUMHU OOILIECTBEHHU TPYITH.

KrouoBu CTaHAapTH 3a YCTOI\/'I‘II/IBI/I CHUCTEMHU 3a YIIPABJICHUEC

o) 1ISO

45003: 45001:
2021 201
Iso/pas  1SO/DIS
450052 45004
020

HxonomaIecKa
YCTOHIHBOCT

Karautor Ha craggaptu Ha ISO
M. OKTOMBpH 2023 L.

®@urypa 1. Kaprorpadgupane Ha cTAaHIAPTH 32 YCTOIYMBU CUCTEMU 32 yNIpaBJeHUe 0T KaTajJ0ra
Ha ctanaapTute Ha ISO (ISO).
Himounux: Cobcmeenu uscieoeanus

3akiil0ueHue

OtkpuBaneto u kaprorpadupanero Ha CYCY mokasa, 4e cTaHaapTuTe ca a00pe paspa-
OOTeH W W3IMOJI3BaH MHCTPYMEHT 3a TpaHc(hopMaIysi Ha yIpaBICHHETO HAa OPTaHU3aIlUNTE
NP U3MBIHEHHE Ha IeNUTE 3a YCTOWYMBO pasButue. [lomydeHuTe pe3ynTaTH MOTBBPIAUXA
rOJIEMUTE BH3MOKHOCTH Ha TE3W CTAaHAAPTH IO OTHOIIEHHE Ha TPUTE OCHOBHM CTHJI0a Ha
YCTOHYMBOTO pPa3BUTHE: MKOHOMUYECKH, €KOJIOTWUYeH M coluaneH. Haii-mHOroopoiitnu ca
CTaHJAPTHUTE, TIO3UITMOHUPAHU Ha EKOJOTMYHATa KOMIIOHEHTA Ha KapTaTa, CIeBaHU OT TE3U
Ha UKOHOMHUYECKaTa U COI[MalIHa KOMIOHEeHTa. [ToIpoOHUAT aHaIn3 Ha OTJEIHUTE KIbCTEPH
Ha WACHTUQHUIMPAHUTE W KapTorpadupaHu KIIOYOBH CTAaHIIAPTH 32 YCTOWYHBH CHCTEMH 32
yIpaBieHHUE e AaJe BH3MOXKHOCT 3a MO-IIMPOKOTO UM MPUIOKEHHE B ObJIrapckara colma-
JMKOHOMHYECKA Cpefa.

B nombiiHeHWe U3CIeABAaHETO Pa3KpU U JACWHOCTTAa HA HOBOCH3/aICHUS MPOSKTEH KOMU-
teT Ha ISO - ISO PC 343 ,,Cucrema 3a ynpasnenue Ha nienmutre Ha OOH 3a ycToiunBo pa3Bu-
THE — M3UCKBAHUs 32 BCSIKA OpPraHU3allvs’‘, KOSATO C€ CBbpP3Ba C HajaraHeTo Ha MOJETH Ha
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YCTOMYUBO MOTPEOJICHHE U MIPOU3BOJICTBO Ype3 Ch3AABAHETO HA OBJICIIN CTAaHAAPTU OT CEpPH-
ara ISO 53000.

Pe3y.]'ITaTI/ITe, MNpEaACTaBCHU B AOKJIaAa, sICHO IIOKa3BaT BaXXHATa POJIA HA CTAHAAPTUTE 3a

YCTOP'I‘II/IBH CUCTEMHU 3a YIPABJICHUC KAaTO HIMPOKO M3IIOJI3BAH MHCTPYMCEHT 34 OLCHKA U I10-
I[OGp}IBaHe Ha INPAaKTUKUTC 3a yCTOfI‘-IHBOCT B KOHTCKCTA Ha OpPraHnU3allMOHHOTO YIIPaBJICHUC.
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JOBEPUE HA HIOTPEBUTEJIMTE B BUO XPAHUTE

Po3zanuna bpaiikosal, lapuna HaiinenoBal,

Aaoena ToneBa-CrosiHoBa !

Kameopa "Xueuena u enudemuonozun", Meduyuncku ynugepcumem - Bapna
"Ilpogp. 0-p Ilapackee Cmosinos", Bapua 9002, yn. M. [{punos Ne 55

CONSUMER TRUST IN ORGANIC FOOD

Braykova R!., Naydenova D!, Toneva A.!

!Department of "Hygiene and Epidemiology",
Medical University of Varna "Prof. Dr. Paraskev Stoyanov", Varna 9002, M. Drinov Az 55

Abstract. The healthy behavior pattern of modern man undoubtedly includes increased
interest, demand and consumption of organic food. Personal and family health are among the
main determinants of consumer choice of organic food, as cited in many scientific studies.
The aim is to study the factors influencing consumer trust in purchasing organic food. In
Bulgaria, Dobrich District from November 2020 until April 2021 an anonymous survey was
conducted among 150 consumers about their attitude towards buying organic food. The
results were processed using Jamovi, version 2.2.5. The conclusions were established at
confidence level a= 0.05. Consumers' knowledge of organic food labeling is associated with
their choice based on the special labeling logo (p< 0.001). There is a statistically significant
difference between men and women in the recognition of organic food through information on
the packaging that the food is certified as organic (p=0.042) and when indicating the label
‘European leaf” for the designation of organic food produced in the EU (p=0.040). The belief
that organic food is of high quality and healthy is positively related to consumers' awareness
of the logo they use in the European Union (p=0.047). Organic food consumers are informed
and educated, looking for guarantees of origin. Researches supported by data indicating
higher trust in organic food can be used to develop governments policies to promote them
and increase consumer attitudes towards it.

Keywords: health, organic food consumers, European logo

BnBenenne

[Tpe3 mocneaHUTEe TPU JECETHICTUS OHOJOTMYHOTO MPOM3BOACTBO M Ma3apbT Ha
OMONOTMYHHUTE XpaHH NPOIBIDKAaBAT Ja pacTaT eKeroJgHo MO CBeTa. BHOIOrHYHOTO
NPOM3BOJCTBO ChueTaBa HAW-JI00OpPUTE CKOJOTMYHU TPAKTHKH, BHCOKO HHBO Ha
Ounopa3zHooOpasue, onasBaHe Ha MPUPOJHU PECYpPCH M TpHIIaraHe Ha BHCOKHM CTaHIAPTH 3a
XYMaHHO OTHOIICHUE KbM JKUBOTHHUTE, MPEIOCTABSIHE HA MPOIYKTH C IMO-BUCOKO KAa4eCTBO, 3a
Jla OTrOBOPAT Ha ONpeeNieHH ThpceHus Ha notpedutenure (de Magistris and Gracia, 2008).
To moamomara omna3BaHETO Ha OKOJIHATA Cpefa, 3[PaBeTO, XYMAHHOTO OTHOIICHHE KbM
KMBOTHHUTE, CbXpaHsIBaHe Ha OMOPa3HOOOPa3neTO M Ha MPUPOIHUTE PeCypcH, O€30IMacHOCTTa
Ha xpanute U nap. (Meyer-Hofer et al., 2015). buonorn4ynute XpaHu ca CTOKH, KOHTO ca
NpOM3BECHU 0e3 U3MOI3BAHETO Ha CHHTETUYHH TIECTHLIUIN, XePOUIIUIN, XUMUYECKH TOPOBE,
XOPMOHHU Ha pacTeka, aHTuOnoTuiy win reaHa manunynanus (Chen, 2009). Haxou aBTopu

130



CTOKO3HAHUE - TPAJULIUN U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

TH OIPENENAT KaTo OJIArONpHUSATHH 3a OKOJHATa cpela, 3JPaBOCIOBHU M CTOKH Ha JIOBEpHE
(Zhang et al., 2018; Chiu et al., 2019). 3apaBOCIOBHUST MOJE] Ha IOBEICHUEC HAa
CHhBPEMCHHUS YOBEK HEChbMHEHO BKIIFOYBA MOBHIIICH HHTEPEC, THPCCHE M KOHCYyMaIus Ha Ou-
OJIOTMYHU XpaHd. JIMYHOTO M CEeMEHHOTO 31paBe ca Cpel OCHOBHHUTE ICTEPMHUHAHTH Ha
NOTPEOUTENCKUST W300p Ha OWOJOTMYHU XpaHH, KAaKTO C€ IMTHpPa B MHOTO HAy4YHH
u3cinenBanus. HapacTBamoTo nmpou3BOACTBO Ha OMOJIOTMYHM XPaHU OKa3Ba BIHSHHE BBPXY
MOCTUT@HETO Ha YCTOHYMBAa XpaHUTEIHA CHUCTEMa, a OTTaM M BBPXY IMOAOOpSBAHETO Ha
oOmiecTBeHOTO 37apaBe. [loTpeburennure UrpasT KIOYOBA POJIs B TO3HM Mpouec. 3HAHUETO U
JIOBEPHETO BIIMSAT BBPXY MOBEICHHETO HA IMOTPEOUTENUTE, CIIOPEA MHOTO H3CIICIBAHHS
(Mkhize and Ellis, 2019; Vega-Zamora et al., 2019). IloTpeOuTeicKOTO ThpPCEHE Ha
OHMOJIOTMYHM XpaHU ce (popMHpa HEe caMo Ha 0a3a 3HAHUS W MPEACTABHU 32 TO3M CHeNU(UICH
METOJ Ha NPOM3BOJACTBO Ha XpaHH. /0 ToisMa CTEneH OpHEeHTAlUsATa Ha Xopara KbM
OHMOJIOTUYHUTE MPOIYKTH 3aBUCH U OT JIOBEPUETO B TiX. JJOBEpHUETO B cUCTeMara 3aBUCH OT
BsIpaTa Ha MOTPEOUTENUTE B MHCTUTYLIMH, KaTO OpPraHuTe 3a cepTuduIupane Ha OMOIOTUIHA
NPOJYKTH, WIA TPUCHIIU MPOIECH, y4acTBallld B MPOU3BOJICTBOTO WM E€THKETHPAHETO Ha
OMOJIOTUYHU TIPOAYKTH, KaTo mpaButencTBeHH npouenypu (Tandon et al., 2020). JloBepuero
B HMHpOpPMalUsATA Ha CTUKCTUTE WU3IJIeXKAAa € OCOOCHO BakeH (akTop, ThU KaTo
NOTpPeOUTENUTE OOMKHOBEHO HE Ca B CHCTOSHUE CAMU JIa OTIPENEINIAT, Jalli 33 JIaJCH MPOAYKT
ca Crma3eHH cTaHjaapTuTe 3a npousBoacTBo Ha bX (Mkhize and Ellis, 2019) u ToBa Moxe na
UM TIOBIUSIC Ja TPOSBAT TMO-TOJNSIMAa CKIOHHOCT KBbM 3aKyllyBaHE Ha OHOJOTHMYHO
npousBenenu xpanu (Zhang et al., 2018). buo cepruduiupaneTo U eTUKETUPAHETO Ca BaXKHU
W3TOYHHIIA HA JIOBEpHUE, Thi KaTO T€ OTIMYABAT OMOJIOTMYHATA OT KOHBEHIIMOHAIHATA XpaHa
U TapaHTUpPAT HAa MOTPEOUTENUTE, Ye¢ OMOJIOTUYHHUTE CE MPOU3BEXKIAT B ChHOTBETCTBHE ChC
cragmaptutre (Senderskov and Daugbjerg, 2011). Taka moBepuero Ha MOTPEOUTEIUTE
npe/CTaBsiBa TPEANOCTaBKa 3a Ta3apHUs YCIEeX Ha CTUKETUTE, OPUCHTHUPAHU KbM
ycroitunBocT (Hansmann et al., 2006) u e uaenTudunmupano karo ompenemnsn; (GaxTop 3a
peleHusTa 3a MOKyNnKa Ha OnosorudHu XpaHutenHu npoayktu (Nuttavuthisit & Thegersen,
2017; Vega-Zamora et al., 2019). /losepue ce m3rpaxja OT €JHa CTpaHa Bb3 OCHOBa Ha
HOPMAaTHBHO YCTAHOBEHHU XapaKTEPUCTHKH Ha OWOJIOTMYHO MPOM3BEIACHUTE XpaHH, a OT
Ipyra, Bb3 OCHOBA HA JIEHCTBHUATA HA KOMIIETEHTHUTE OpraHu M HH(OpMAIHS 32 PEe3yNTaTHTe
oT TaX. B Ta3m Bpb3Ka IeATa Ha HACTOSANIOTO MPOYYBaHE € W3ClieABaHEe Ha (akTopure,
BJIMSICIN BHPXY JOBEPHUETO HA MOTPEOUTENNTE TIPH 3aKyITyBaHE Ha OMO XpaHHU.

Marepuanu u MeTOaH

B o6nact [lo6puu ot HoemBpu 2020 r. 10 ampui 2021 r. € npoBe1eHO AHOHUMHO aHKET-
HO npoy4BaHe cpef 150 norpeduren OTHOCHO UHPOPMUPAHOCTTA UM 32 OMOJIOTMYHUTE Xpa-
HU TIPH 3aKYIyBaHETO MM. YYacTHETO Ha JIMIaTa B MPOYYBAHETO, € HAI'BJIHO JOOPOBOJIHO U
0e3 (hrHaHCOBM CTHUMYJIH, KaTO T€ Ca YBEIOMEHH, Y€ C aHTAKUPAHOCTTA CH B MPOEKTA I1I€ JIOM-
pHHecaT 3a 1o1o0psiBaHe Ha OOIIECTBEHOTO 31pase. [Ipy U3MbIHEHNEeTO Ha OCTaBeHaTa 3a/a-
ya ca CMa3eHU ONpEIeNIEHUTE KPUTEPUH 3a BKIIOYBAHE U M3KJIIOYBAHE HA MOTPEOUTENUTE U Ha
BCEKH €/IMH OT TSX MPEIBApUTEITHO € Mpe0CTaBeHa HHPOpMaLKs 3a IeNTa U Ipoleypara Ha
HAy4YHOTO M3cje/BaHe. AHKETUPAHETO € CTapTUPAHO ClIe]] MOJy4yeHO UH()OPMHUpPAHO ChIIIa-
CHe OT y4acTHUIUTE B mpoyuBaHeTo. CTaTucTuyeckara oOpaboTKa Ha pe3ysTaTUTE € U3BbP-
meHa ¢be copTyepHusi MpoAYKT Jamovi, Bepcus 2.2.5. 3akiIro4YeHusiTa ca YCTAaHOBEHU TIPH
HUBO Ha qocTtoBepHOCT o = 0,05.

Pe3yaraTu u o0chxaaHe
[Ipu u3BbBpIIEHHS aHAIW3 HA JAHHUTE OT MPOYYBAHETO CE€ KOHCTaTupa, ye oT 150-Te
OT30BaJIM CE€ aHKETUPAHU MOTPEOUTENN Ha OMOJOTUYHU XPpaHH, Pa3IpeaeIeHUeTo 1o o € B
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noj3a Ha skenute: 65.3% (n=98). Cpeanara Bb3pacT Ha aHKETHpaHHUTE moTpeduTenu ¢ 46.1 +
14.7 roguHuU, KaTO HAall-Bb3PACTHUAT YYACTHUK € *KeHa, Ha 83 roaunu. Ilo oTHOmEHHE HA 00-
Pa30BaTEITHO-KBATU(UKAIIMOHHOTO HUBO HAH-TOJISIM € JICTbT Ha YYACTHUIIUTE C MAaruCThpCcKa
crerneH - 39.3% (nN=59), ciieaBaH OT TO3M HA MOTPEOUTEIIUTE ChC cpeHO oOpa3oBanue 31.3%
(n=47) u cbc crenen O6akanaBbp ca 29.4% (N=44) ot Tax. BB BCHUKM Bb3pacTOBH JUAa30HU
npeo0iagaBaT PECIOHIEHTHTE, KOUTO Ca JKEHEHHM /OMBXKECHH WIIM >KUBECIIM C TapTHHOD.
[TonoBunata or pecrnonaeHTure (N=75) ompenensT (GHUHAHCOBUS CTAaTyC Ha TEXHHTE
JIOMAaKWHCTBA, KaTO JocTaThbueH. ,[lapuTe HU jgocTurat 3a XpaHa M OOJIEKIIO; MOXEM Ja
nectuMm”. [IpeobnagaBaimara 4acT OT aHKETHPAaHHUTE ca paboTenty B yacTHUs cektop 45.3%
(n=68). Han enna tpera ot pecnionaentute 34% (N=51) xuBesAT B TPUUWICHHU CEMEHCTBa, a
TE3W OT TAX, KOUTO MMAaT IO €HO W JBE Jena 1moj 18 roauHu B cemeiicTBaTa, CbOTBETHO ca
24.7% (n=37) u 11.3% (n=17). Pe3ynTature OT MPOYyYBAHETO Pa3KpUBAT, Y OOJIIUHCTBOTO
AHKETHPAHW MMAT IOJIOKUTEIHO OTHOUICHWE KbM OWOJIOTMYHUTE XpaHH M MO3HABaT 100pe
TEXHHUTE XapaKTEPUCTUKU. BIIM30 BE TPETH OT PECIOHACHTUTE BH3MpPUEMAT OMOJOTUIHHTE
XpaHu Kato yuctu or ['MO, TeKXKH METanu, NECTUIIUAN, XUMUYHU TOPOBE U aHTHOUOTHUIH,
XOPMOHH KOHCEPBAHTH U onBeTuTeNH. CHINO T, KyIyBaT OMOJOTUIHUTE XPaHH, 3aII0TO; ,,ca
3IpaBOCIIOBHH 3a MeH  ceMeiictBoTo Mu” (P=0.005), u ,,uMaT BUCOKO HHBO Ha 0E30IMAaCHOCT,
KoeTo e rapaHtupano u kontpoiupano” (p=0.002). Exna ot xapakTepuCTUKUTE Ha OHOJIO-
THYHUTE XPaHU € TSIXHATa MAPKUPOBKA ChC 3HAK. Bh3npuemaiiute OMOJIOTHYHUTE XPaHHU Ka-
T0, Mapkupanu c¢b¢ 3HaK (P<0.001) u ¢ rpmxa 3a okonHara cpeaa (p<0.001) ca MoTuBHpaHu B
MOKYIIKUTE CH, MOpajy yOSIKICHUETO, Ye MMAT BUCOKO HHBO HAa rapaHTHpPaHa U KOHTPOJIMPA-
Ha 0e30macHOCT. AHAJIM3BT HA JAHHUTE MOKAa3Ba, Y€ PECHOHJICHTUTE, WHPOPMHUpAIIU CE 32
O0MO XpaHHTE OT MAara3MHHUTE, CBBP3BAaT TO3UM BHUJ XPaHU ChC CIEIHATHA MapKUPOBKA
(p=0.003). OtroBopsT ,, TBpcs creluaicH 3HaK 3a TOBa, Y€ XpaHaTa € OuoyioruuHa” e n3opaH
C Haii-rojsiMa MOJKpena OT yYyacTHHUIMTE B u3cieaBanero — 47.3% (n=71), koeto ¢ mokasa-
TEJIHO 32 BUCOKOTO HHMBO Ha IMO3HAHMATA UM MO OTHOIICHHE Ha M3MCKBAHWATA 32 00O3HAYa-
BaHETO Ha MPOAYKTUTE, MPOU3BECHH 10 OUonoruyeH cnocod ¢wur. 1.

HE TH pa3IHdaBaM I 2,0%

TEpCA HH(bOpMaLIH.H Ha OIIaKOBKaTa 3a

L
TOBA, TUe XpaHaTa e cepTH(HITHpaHa. ..

TbPCA OIIHCaHHe Ha OIIaKOBKara 3a

I
ChABPKAHHETO Ha HATYPAJIHH ChCTABKH

ThPCA CIIEHAIIEH 3HAK 3a TOB4d, 4E

I,
XpaHara € OHOJIOTHYHA

pa3dHTaM Ha TOBA, 1€ IIa3apyBaM B

I 0
CIIEMHATH3HPaHH Mara3HHH

0,0% 10,0% 20,0% 30,0% 40.0% 50,0%

®urypa 1. OtHocuresieH a5 (%0) Ha pecIOHAEHTHTE CTIOPE HAYMHATE HA Pa3M03HABAHE
HA OMOJIOTHYHHUTE XPaHH
H3mounuk: cobcmeeno npoyusane

PasnpenenenueTo Ha y4acTHUIIUTE CIIOPE]] MPU3HALIUTE 32 OPUEHTALUATa UM 3a OHOJIO-
TMYHO 0003HAYEHHUTE XpaHH € B 0J13a Ha OQUIMAIHUS 3HAK BbpXY onakoBkarta (74%) u uH-
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dopmanusta 3a npousBoautens (41,3%), KoeTo oTpa3siBa MO3HAHUITA U JIOBEPUETO HA IMOT-
peburenuTe cupsMo OM3HEC onepaTopuTe Ha OMO XpaHU. TPEeTUIT OPUCHTUDP 32 AHKETUPAHU-
TE KyIyBauu ce sBSBa I[eHaTa Ha OWMO MPOIYKIHUATA, HO TO3W MPU3HAK € MOCOYEH CaMo OT
14% ot 15X, a J0BEpHE B THPrOBCKUSA 00EKT (MaraswH) CIOJENISI MHOTO MaJIka 4yacT OT MPOY-
yenute auina (8,7%) dwur. 2.

He 3HaMm. He Mora 1a otroBopa [ 2.7%
BreHimen Buz Ha npoaykra o 4.0%
HosepHero B MarazuHa || 8.7%

HudopManus 3a MPOHZBOAHTEN 41.3%

Od¢unnanes 3HaK BEPXY OMaKOBKAaTa 74.7%

Ilomenata [ 14.0%

BspsaMm Ha nyMuTe Ha TBproeena | 6.7%

0,0% 20,0% 40,0% 60,0% 80.0%

®urypa 2. OtHocureJsieH 151 (%6) Ha pecOHAEHTHTE CIIOpPe MPU3HAIMTE HA OPHUEHTHPAHe
npu 0MOJIOrMIHO 0003HAYEHHUTE XPAHU
H3mounuk: cobcmeeno npoyygare

ITo3HaHusATa Ha NOTPEOUTETUTE OTHOCHO €TUKETUPAHETO HA OMOJIOIMYHM XpaHH ca CBbP-
3aHU C TeXHHUs U300p BH3 OCHOBA Ha CIEIUATHOTO Jioro 3a etuketupane (p<0.001). Cratuc-
TUYECKU 3HAUMMa € pa3jIuKaTa MeXy MBKETe U )KEHUTE B Pa3lO3HABaHETO HA OMOJIOTMYHA
XpaHa upe3 HMH(OpMalMs Ha ONAKOBKaTa, Y€ XpaHara € cepTuduuupaHa Karo ,,0M0*
(p=0.042) u mpu mocouBaHe Ha €THKETa Ha 3HaKa ,,EBpomelcku nucT® 3a o003HauaBaHe Ha
ouonornunu xpanu, npoussenenu B EC (p=0.040). UudopmupanoctTra Ha nmoTpedutenure 3a
U3I1013BaHOTO B EBponeiickust cbio3 J10ro 3a OMOJIOTrMYHO MPOU3BEICHH XPAHU € IOCTOBEPHO
CBBP3aHa C YOSXKJICHHETO, ue OMOXPAHHUTE Ca C BUCOKO Ka4eCTBO U 31paBociioBHU (p=0.047).
Hanuunero Ha 31paBOCIIOBEH MPOOEM ce siBsiBa CTUMYJMpaIl (akTop 3a MOKYIKa Ha OUOM-
POIYKTH 3a 4acT OT yYacTHHUIMTE B MPOYUYBAHETO, KOUTO NMPUTEKABAT MMO3HAHUA 3a OMOJIO-
ruyHoTo ceprudunupane (p=0.017). KoHcratupa ce nOCTOBEpHA CTaTUCTHYECKA pa3jivKa
MEXJly PECIIOH/IEHTUTE, KYIyBally OMOJIOTUYHH XpaHH 3a JieliaTa U yMEHUETO UM Ja paso3-
HaBaT XpaHUTE 4pe3 MH(popMaIMs 3a TAXHOTO OnojoruyHo ceprudumupane (p=0.025). Pe-
3yJITaTUTE OT IPOYUYBAHETO KOHCTATUPAT, YE PECIIOHACHTUTE KYIyBaT Hali-4ecTO OMOIOTHYHI
XpaHU JUPEKTHO OT MPOU3BOAMTEIS, Thil KaTO ce JOBepsBaT Ha WH(pOpMAIMATA 3a IPOU3BO-
mutens (p=0.039). AnkeTupaHure, KOUTO acCOUUUPAT OMO XpaHUTE KaTo TaKMBa, MapKUpPaHU
ChC 3HAK, UMaT HEOOXOJUMMTE TO3HAHMs, Y€ B Cllyyail Ha CbMHEHHE, OTHOCHO JIOCTOBEp-
HOCTTa Ha MpejularaHuTe OMO XpaHu, cliefBa J1a CUrHanu3upar bbiarapcka arennus 3a 0e3o-
NaCHOCT Ha XpaHUTe, KaTo OTroBopHa 3a 1enra nacrutynus (p=0.007). CeuieBpeMeHHO 00a-
4ye Majika 9act — okoJsio 1/5 ot ankerupanute nuna (19%) crobmasar, ue mosrydaBaT J0CTa-
ThUHA U JOCTOBEpHA MH(OpMAIUs, Kacaella pe3yaTaTuTe OT KOHTPOJIHATa AEHHOCT Ha KOM-
NETEHTHUTE CTPYKTYPH TIPU ThProBusita ¢ ouonornyau xpanu (Pdwur. 3). Tosa ca ydacTHUIH-
T€, pa3lo3HaBally OMOJIOTHYHUTE XpaHH Bb3 OCHOBA Ha crienuanHus 3Hak (p=0.029), a cbiio
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U T€3M, KOUTO C€ OPUEHTUPAT 3a OMOJIOTNYHO O3HAYCHUTE XPaHHU KaTo TaKMBa, Bb3 OCHOBA Ha
ounmanHus 3HaK, MOCTaBeH BbpXy onakoBkara (p=0.011).

JdocTarbyHa M JocTOBepHa MHGpOpMAIIHUHA

- 19%

= Ioa = He

®urypa 3. OtHocuresieH 151 (%0) Ha pecTIOHAEHTHTE MOJTYYaBAIH/HE MOJTyYaBAIIH J0CTAThYHA
U I0CTOBEPHA HH(OPMALMSsI, OTHOCHO Pe3y/ITATUTE OT U3BbPLIEHATA KOHTPOJIHA JefiHOCT
NpH THProOBUSATA ¢ OMOJTOTUYHYU XPAHH
H3mounux: cobcmeeno npoyysare

3akioyenue

[TorpeOuTenuTe Ha OMOJIOTHYHU XpaHH ca HHGHOPMHUPAHU U UMAT HEOOXOJUMHUTE 03~
HaHMA 32 UICHTU(UIUPAHETO UM. Te ThPCAT rapaHiMM 3a JJOCTOBEpPHOCTTa Ha OMO XpaHUTE,
CBBpP3aHU C TIPOM3X0/a W MPOM3BOJACTBOTO MM. Pe3ynraTrte, yJOCTOBEPSBAIIN IO-BHCOKO
JoBepre B OWOJIOTMYHHUTE XpaHM, MoraT Ja ce€ U3[O0JA3BaT 3a pa3paboTBaHE Ha
NIPAaBUTEIICTBEHH IOJIMTHKH 32 HAChpYaBaHE Ha TPOM3BOJCTBOTO MM M 3a IOBHUIIABAaHE HA
NO3HaHuATa Ha norpedutenute. [IpoyuBaHeTo Mo3BOJsABa J1a ce GOPMYIMpAT MperIoKEeHUs
3a TIpeArnpHeMaHe Ha MEPKH OT CTpaHa Ha OBJITapCKOTO MPaBUTEICTBO, HACOYCHH KHM
NOBMIIaBaHEe Ha OOIIECTBEHOTO JOBEpHE B OMOJIOTMYHHUTE XPaHU M pa3LIUpsSBaHE Ha
THPCEHETO M.
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Abstract. The textile industry is one of the main sectors of the Bulgarian economy.
Within an environment complicated by military action, political shocks and economic
fluctuations, it has managed to maintain acceptable levels of development in individual
subsectors, within the manufacturing industry. Trends in European economic development
policies present the textile industry with a number of challenges related to its transition from a
linear to a circular and low-carbon economy.
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Introduction

Textiles are an integral part of our daily lives. The Europe textile market size is
estimated at USD 179.64 billion in 2023 and is projected to reach USD 212.60 billion by
2028, growing at a CAGR of 3.43% during the forecast period (2023-2028). In Europe, the
textile industry is a major contributor to the economy, employing nearly 6% of the region's
total manufacturing workforce (Mordor Intelligence, 2023).

The textile industry in Bulgaria performs well on the local and foreign markets. The coun-
try's geographic location, low wage levels, established image and the flexibility of the enterprises
determine the competitiveness of this sector of the economy. After Bulgaria's accession to the
EU, the competitive environment in the textile industry has changed. The liberalisation of the
European market led to a significant restructuring of the sector and the loss of many jobs, which
was further reinforced by the Global Crisis of 2008-2009. In the last decade, with the funds
granted by European programmes, many manufacturers have modernised their production. Bul-
garian enterprises offer good quality textile products and have good technological capabilities.
This makes them a preferred partner for fashion companies from Europe and Asia..The Covid-19
pandemic is negatively impacting the sector through supply-side issues (production shutdowns,
disrupted global supply chains, rising commodity prices) and demand-side factors (social
distancing and declining employment leading to a reduction in non-essential consumption goods,
decreased international demand). (Kenarova-Pencheva, 2018; Zhelev, 2021).

How the industry is coping in an ongoing global environment marked by economic,
political and military crises dictates the interest and determines the relevance of the problem
at hand.. The aim of this report is to study the textile industry in Bulgaria in the post-
pandemic period.

Material and methods

The object of research is the textile industry in Bulgaria. In the study have been used
the descriptive - analytical approach, the methods of comparison, analysis and synthesis.
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Results and discussion

The textile industry in Bulgaria in recent years

The textile industry is a major sector in the Bulgarian economy, with an important role in
the social and economic development of the country's regions. The sector employs almost
100,000 people and is a key export industry, accounting for over 6% of national commodity
exports in 2020 and 11% by 2022. In 2020, the positive trade balance in the industry is worth
about 264 million EUR. The industry generates around 12% of the industry's value added,
which is equivalent to over BGN 4 billion per year.

The Covid-19 pandemic has strong negative consequences for the textile industry with
garment manufacturers facing a drop in demand for their products, shrinking turnover and
serious risks of bankruptcy. Bulgarian companies in the industry are among the first
manufacturers to turn to the production of personal protective equipment to cope with the crisis
from 2020. Flexible textile manufacturers that shift their production lines to personal protective
equipment are much better able to resist negative trends. However, this is a temporary solution.
Different sectors of the industry are experiencing various shocks. Manufacturers of so-called
‘heavy clothing' are the most affected, while some companies not focused on formal wear are
managing to hold their current positions. (Zhelev, 2021; Situatsiyata, 2021).

Table 1 shows the total quantities of textiles purchased in Bulgaria (men's, women's and
children's clothing) and their average prices by main assortment types (outerwear, Suits,
jackets, dresses, blouses, shirts, clothing fabrics).

Table 1.
Share of textile production in the household budget, 2020-2022
2020 2021 022
Textile products ) average .. | average . | average
' AUARTEY | o rice BEN| 1" ™% | price BN | 1" [price BGN
Menswear

Cruterwear, poz. 277 55.8 31.0 70,04 31.8 75,84
Suitz. pes 24 133.74 1.7 216.92 2.1 160.76
Jackstz, pcs. 1.1 63,84 1.0 50 84 3 58,12
Trousers. pos. 332 31.89 16.4 32.76 62 .3 36.53
Shirts, pos 1942 21.97 26.3 26.07 222 27.03

Mom enswear
Chutererear. pes. 33.3 60.81 41.7 63.08 37.8 31.33
Suits, pos 3. 89.01 3.7 93,35 3.7 88.37
Dizsses pos. 282 36.41 31.8 4428 36.4 48.33
Elouzes chiris, pes. 125 1.7 133.5 047 138.3 2085

Chuldrenswear
Chutererear. pes. 237 40.57 26.0 46.36 23.6 47.18
Clothing fabrics, m 4.5 8.17 KL 12 45 1.6 .85

Source: NSI, 2023d

Some of the textiles presented show higher average purchases per 100 households in
2022 with other higher values in 2021. Changes in consumer demand, tastes and preferences,
and supply by manufacturers, in line with their management policies, are influential.
Considered by different classifications, the quantities purchased show an increase over the
period under examination within the assortment groups. Outerwear in all three textile
categories is characterised by a constant rate of development. There is a natural decline in the
quantity of suits purchased for 2021, given the functional purpose of this assortment and the
social and physical constraints imposed by the health crisis that has occurred. However, the
levels of quantities purchased managed to recover their 2020 values. The trend also applies to
the assortment groups of men's and women's shirts (blouses). There is a positive trend in the
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quantities purchased of the menswear group - trousers and those of the womenswear range -
dresses. Both assortments managed to surpass the 2020 figures, with dresses showing an
increase rate for all three years. There has been a serious decline in apparel fabrics, an
additional factor for which may be new consumer attitudes and the emerging trend of so-
called "fast fashion™ (a term used to describe the process of quickly creating and selling
cheap, fashionable clothing to meet demand). Consumers are offered a wide range of styles
and designs tailored to their style and personal taste.

For a significant part of textile goods, higher average prices are observed in 2022, and
inflationary processes can therefore be sought as a reason. In April 2023, monthly inflation was
0.3% and annual inflation was 11.6% (the lowest level since February 2022) according to the
National Statistical Institute (NSI). How these levels affect Bulgaria's industrial production
index, which has a huge impact on the country's economic growth, is shown in Table 2.

On a 2015=100 basis, the index of industrial production in January 2023 decreased by
3.0% compared to December 2022, and on a monthly basis for April the indicator reported a
decline of 2.9% compared to the previous month according to NSI data. However, industrial
production continued its annual decline, with a higher 12.6% fall in April.

Table 2.
Total industrial production index (excluding construction) for 2023
) ) Period of time
Geographical unit .
May 2022 December 2022 April 2023
Bulgaria 127.9 122.7 112.9
Euro zone - 19 countries (2015-2022) 107.8 107.1 106.1
Euro zone - 20 countries (from 2023) 107.8 107.1 106.1
European Union - 27 countries

(as of 2020) 110.9 110.9 109.5

Source: NSI, 2023e

As of April 2023, our country holds index levels slightly above those reported for
Europe. Within the seasonally adjusted industrial production indices for the textile sector, the
levels shown in Table 3 are reported. A significant decline in the manufacturing industry
compared to the corresponding month of the previous year was observed in the production of
textiles and textile products, excluding clothing, by 28.7%..

Table 3.
Textile Industrial Production Indices, April 2023

Previous Relevant month of

Economic activities 2015=100 month=100 | previous year=100

Manufacture of textiles and textile

83.5 -6.3 0.3

products, except apparel
Manufacture of apparel 76.3 -74 2.2
Manufacture of leather; manufacture of footwear 63.1 2119 20

and other articles of leather without fur
Source: NSI, 2023b
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The index of industrial production is calculated on a monthly basis and takes into account
the change in the physical volume of output as well as the hours worked and energy
consumed. While the index of industrial production for the manufacturing industry, of which
the textile sector is a part, increased by 0.7%, the sector as a whole recorded a year-on-year
decline. By comparison, the April 2022 data show a positive change on the same basis.
Declines were recorded in: leather processing; manufacture of footwear and other articles of
leather, without fur - by 22.7%, manufacture of textiles and products of textiles, without
clothing - by 21.2%,. Within the domestic market, different values of the turnover index were
reported in the textile sector (Table 4).

Table 4.
Domestic turnover indices in the textile sector, April 2023
. o _ Previous Relevant month of
Economic activities 2015=100 month=100 previous year=100

Manufacture of textiles and textile

156.3 92.8 84.2
products, except apparel
Manufacture of apparel 90.2 83.6 93.6
Manufacture of leather; manufacture of
footwear and other articles of leather 113.1 85.8 122.6

without fur

Source: NSI, 2023a

The production of textiles and textile products, excluding apparel, recorded a decline
since the beginning of the year, from 164.5 in January to 156.3 in April, reaching 81.2% of
the level of the same month last year. Growth was recorded in leather processing - at January
levels of 81.5; 105.6; 131.8 and 113.1 by April 2023, surpassing the monthly level of 2022. In
apparel production we can also speak of an increasing trend, although the reported slightly
lower level in April 2023, since January have been recorded levels of: 97.1; 101.5; 107.8.

The overall producer price index decreased by 3.5% in April 2023 compared to the same
month in 2022, while the manufacturing industry registered an increase of 3.6%. In the tex-
tiles sector (part of the manufacturing industry), compared to April 2022, a significant in-
crease in prices in manufacturing was recorded in: leather processing; manufacture of foot-
wear and other articles of leather, without fur - by 37.9% (Table 5).

Table 5.
Textile Producer Price Index, April 2023

. s _ Previous Relevant month of

Economic activities 2015=100 month=100 previous year=100
Manufacture of textiles and textile 140.8 1011 115.7

products, except apparel
Manufacture of apparel 126.7 100.6 113.8
Manufacture of leather; manufacture of

footwear and other articles of leather 147.8 100.4 137.9

without fur

Source: NSI, 2023c
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National statistics report that in April, on a monthly basis, the apparel and footwear
group is among those with the highest price growth - 5.4%. In all three monitored economic
activities of the textile industry price increases were recorded. The trend follows that
characteristic of most economic activities in different sectors of the economy in the context of
the country's overall development.

Development perspectives for the textile industry in Bulgaria

In a post-pandemic world and amidst a military and economic crisis, the textile industry
in Bulgaria faces several challenges and the way it responds will determine the sector's
development prospects. According to Zhelev (2021), first and foremost, the industry's strong
environmental footprint puts it under increasing global pressure for stricter environmental
compliance. Reducing resource use and increasing the circularity of production processes
will be critical to the industry's upcoming green transition. In addition, industry is facing a
shortage of employees due to mass emigration and an ageing population. The digitalisation of
business operations and the re-skilling and up-skilling of the workforce are needed to meet
this challenge. It is becoming less and less possible to sustain competition with the production
of simple products. Investing in the development of new eco-friendly textile materials,
product innovation and value addition is a mandatory step for the Bulgarian textile industry to
remain competitive on the international market.

Within Development Axis 2 - Green and Sustainable Bulgaria from the implementation
of the strategic objectives under the National Development Programme of Bulgaria 2030,
three national priorities have been identified, one of which is Circular and Low Carbon
Economy (including for the textile industry). Action will be taken to increase the rate of
circular (secondary) material use in the economy (including in the textile industry). Additional
mandatory separate collection of textile waste will be introduced to improve recycling
efficiency and increase the amount of recycled municipal waste (Ministerstvo na finansite,
2020). Bulgaria, as a member state of the European Union, is obliged to impelement a
separate textile collection system by the beginning of 2025. Currently, the separate collection
and treatment of textile waste on the territory of Bulgaria is carried out by private
organizations on an entirely market basis, most of which are members of the Bulgarian
Association Circular Textiles (BACT).

Europe does not yet have specific targets for the separate collection, preparation for re-
use and/or recycling of textile waste. For this reason, there is currently no aggregated
quantitative information on separately collected textile waste and its subsequent treatment. In
order to exploit the full potential of textile goods, a targeted effort needs to be made to collect,
sort and recycle textile waste separately. This objective is embedded in the EU Waste
Framework Directive and reflected in the Sustainable Textiles Strategy (BAKT, 2023).

Conclusion

The textile industry is one of the main sectors of the Bulgarian economy. Within an
environment complicated by military action, political shocks and economic fluctuations, it has
managed to maintain acceptable levels of development in individual subsectors, within the
manufacturing industry. Trends in European economic development policies present the
textile industry with a number of challenges related to its transition from a linear to a circular
and low-carbon economy. Activities within the envisaged concepts can be implemented with
clear and targeted joint actions from producers, consumers, state and local industry
institutions, educational and research institutions, independent circular economy
organisations, consumer organisations, etc..

140



CTOKO3HAHUE - TPAJULIUN U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

10.

11.

References

BAKT. (2023) Ekologichni spestyavaniya ot prilagane na kragova ikonomika v tekstilniya
sektor v Balgariya, Balgarska Asotsiatsiya Kragov Tekstil, s. 7-12.

MINISTERSTVO NA FINANSITE. (2020) Natsionalna programa ya za razvitie na
Balgariya 2030. Prilozhenie 1., s. 15-19.

NSI. (2023a) Indeksi na oborota na vatreshniya pazar v promishlenostta. Available from:
https://www.nsi.bg/bg.

NSI.  (2023b) Indeksi na  promishleno  proizvodstvo.  Available  from:
https://www.nsi.bg/bg.

NSI. (2023c) Indeksi na tseni na proizvoditel na vatreshniya pazar. Available from:
https://www.nsi.bg/bg.

NSI. (2023d) Nehranitelni stoki. Available from: https://www.nsi.bg/bg.

NSI. (2023e) Promishlenoto proizvodstvo - obshto za promishlenostta (bez stroitelstvo).
Available from: https://www.nsi.bg/bg.

SITUATSIYATA ZA TEKSTILNATA INDUSTRIYA V BALGARIYA SE
VLOSHAVA. (2021) Economic.bg. Available from:
https://www.economic.bg/bg/a/view/situacijata-za-tekstilnata-industrija-v-bylgarija-se-
vloshava.

MORDOR INTELLIGENCE. (2023) Textile Industry in Europe Size & Share Analysis -
Growth  Trends &  Forecasts (2023 -  2028).  Available  from:
https://www.mordorintelligence.com/industry-reports/europe-textile-industry
KENAROVA-PENCHEVA, I. M. (2018) Trends and main issues of the Bulgarian textile
industry, Proceedings of University of Ruse - 2018, 57(5.1.), pp. 65-74.

ZHELEV, P. (2021) Competitiveness of the textile and clothing industry in Bulgaria after
the EU accession and in times of Covid-19 pandemic, Trakia Journal of Sciences, 19(1),
pp. 89-98.

141


https://www.nsi.bg/bg
https://www.nsi.bg/bg
https://www.nsi.bg/bg
https://www.nsi.bg/bg
https://www.nsi.bg/bg
https://www.economic.bg/bg/a/view/situacijata-za-tekstilnata-industrija-v-bylgarija-se-vloshava
https://www.economic.bg/bg/a/view/situacijata-za-tekstilnata-industrija-v-bylgarija-se-vloshava
https://www.mordorintelligence.com/industry-reports/europe-textile-industry

CTOKO3HAHUE - TPAJULIUN U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

N3UCKBAHUSA KbM KAYECTBOTO
HA KOCTWUJIKOBMU IIVIOJJOBE

Cboka IIamoBa

HUronomuuecku ynusepcumem — Bapna,
Bapua 9002, 6yn. ,, Kuaz bopuc | “ Ne 77

STONE FRUITS QUALITY REQUIREMENTS
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Abstract. The quality of fruits is the basis for their realization and use as intended (for
direct consumption, processing, import and export). Stone fruits are a major group of the great
species diversity of fresh fruits grown in our country. They are distinguished by traditions in
production, consumption and are used as raw material in the processing industry. Therefore,
their quality is the subject of various studies, and the documents regulating the quality
requirements of stone fruits over the years are periodically updated and therefore their
research, presentation and analysis is of interest.

Keywords: quality, stone fruits, regulations

BbBenenue

[IpecHuTe MI0a0BE ca 4acT OT €XeIHCBHATA JMETa Ha YOBEKa, Thil KaTo ca Ooratu Ha
nonu3axapuay, nonudenonu, GuOpH, BUTAMUHH, MHHEPATHH W JPYrd BEIIECTBA, M UMaT
Ba)kKHA poJIs 3a 37paBeTo Ha motpedbutenute (Gao, Tan, Sang, Tang, Cai, Xue, 2023). Te ce
U3II0JI3BAT KAKTO 33 KOHCYMAllUs B MIPSICHO ChCTOSIHUE, TaKa | 3a CYIIICHE, 3a 3aMpa3siBaHe, 3a
MIPOM3BOJICTBO HA: IUIOJOBH KOHCEPBH, IUIOJIOBH COKOBE, HEKTApH U MYCOBE; BHCOKO aliko-
XOJIHM HANUTKH (PaKus, JUKbOPH U JIp.) U KaTo J00aBKa KbM TECTCHO-3aXapHH CIaIKAPCKH
uznenus (M. Cecilia do Nascimento Nunes, 2015; /Tlondes, [Tamosa, 3nareBa, 2011).

KadecTBOTO Ha TUIOJIOBETE € B OCHOBaTa Ha TSAXHATA peaiu3allis M M3I0JI3BaHE MM I10
npeaHa3HaueHue (3a Mpska KOHCyMalus U mpepaboTka). M3KIFUNTETHO BaXKHO € MPeau Ja
Ce M3CIIE/IBAT ChBPEMEHHUTE aclIeKTH Ha KA4eCTBOTO Ha TUIO/IOBETE, Ja C€ U3SCHH CHIIHOCTTA
U ChIBPKAHMETO Ha KayecTBOTO. Olle B HAYAJIOTO Ha XX BEK, Pa3IMYHU aBTOPHU MOCTABAT
aKIIEHTa, Ye MOBEYETO MOHATHUS (TCPMUHH) U METOJMKH B TOBA OTHOIICHUE Ca CTAaHIApPTH3H-
panu (Stefanova, 2021). Ilpe3 roauHuTE ca HAJIKIE PA3IUYHU OMPEACIICHHUS 3a TEPMUHA Ka-
YeCTBO, HO Hal-BCEOOXBATHO € TO, IIOCOYCHO OT MeXAyHapoIHATa OpraHU3aIKs 10 CTaHIap-
tuzais B cragaapt bJIC EN ISO 9000:2015 (BJAC EN ISO 9000:2015). KauectBoTO Ha
KOCTHUJIKOBHTE IIJIOJIOBE € CHbBKYITHOCT OT CHEelM(DUYHM 32 BCEKH €IMH OT COPTOBETE U BHJIO-
BETE MPHUCHIIHM CBOMCTBA U XaPaKTEPUCTUKH, OOYCIaBSIIN CIIOCOOHOCTTa UM Ja YIOBJIETBO-
psIBaT OUAKBAaHUATA HA MOTPEOHOCTH, B ChOTBETCTBUE C TEXHOTO MPETHA3HAUCHHE.
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dakropure, 00yCIaBsIM KAYeCTBOTO HAa KOCTHIKOBHTE IUIOJIOBE Ca MHOTO M KOMILIEKC-
HU. Te ca mpsAKo CBbp3aHH C Pe3UTOMTE, eCeHHATa M MPOJIeTHA MOJrOTOBKA Ha TpallHUTE Ha-
caxeHus, bopbata ¢ Gosectute U HenpuiTenuTe, U 1p. CbBPeMEHHNUTE TEXHOJIOTHH 32 OTI-
JeKIaHe Ha TPAHUTE HACAKJCHHUS M3MCKBAT HOBH MPAKTUKU, KATO HOB MOCATbYCH MaTEpH-
aJl, HOBH CXEMHM Ha 3acak/JlaHe, HOBM HauMHM Ha pe3nTOa, KamkoBo HamosiBane u T. H. (Torm-
yuiicku, Muxaitno, Criupos, 1991; Jloues, 2008).

B nmuHaMuuHUTE CHBPEMEHHH YCIIOBHS, CHIIHATA KOHKYPEHIIMS Ha MIPECHH IJIOA0BE POJI-
HO TPOU3BOJICTBO U OT BHOC, M BUCOKHTE M3MCKBAHUS KbM TAX Ha EBponeiickure mazapu Ha-
narat npoOiema, CBbpP3aH C TAXHOTO KauecTBO. HapacTBaimuTe n3ncKBaHMs Ha MTOTPEOUTETH-
T€ KbM Ka4eCTBOTO Ha IPECHUTE IJIOJI0BE, 00YCIaBsAT HEOOXOIUMOCTTA OT €PEeKTHBHO (HYHK-
[IHOHMpAIla CUCTEMA 3a U3CJIeBaHE Ka4eCTBOTO Ha MIPECHHUTE IUIOJIOBE U MMO3HABAaHE HA HOP-
matuBHUTE m3uckBanus (CrosiHoBa, Credanona, 2021).

B Ta3um BpB3Ka crenuanuupaHara JuTepaTypa npeaiara OTACTHU W3CIeABaHUS Ha MOp-
(GOoNOTHYHUTE XapaKTEPUCTHKH M ChCTaBa Ha Pa3IMYHU COPTOBE MPECHHU IutonoBe. Jlumcpar
obaue Hay4HU MyONUKAIMH, MPEICTABAIIN OOBHP3BaHE HA PE3YITATHTE C KOJIMUYSCTBEHHUTE
W3MCKBaHUS, OTPa3eHH B HOPMAaTHBHHTE JOKYMEHTH. B Ta3um Bpb3Kka € HEOOXOAMMO Ja ce
npocyeu pa3sBUTHETO HA HOPMaTHBHATA 0a3a, CBbp3aHa C KaueCTBOTO HAa KOCTHIIKOBHTE TLJIO-
JIOBE U J1a C€ OTKPOAT aKTyaJIHUTE B HACTOSIIUS MOMEHT HOPMAaTHBHH JJOKYMEHTH, C KOUTO
TpsIOBa J1a ce choOpa3sBaT MPOU3BOJUTEINTE U THPTOBIUTE HA MIPECHH IUIOI0BE B ChBPEMEH-
HaTa JMHAMUYHO pa3BUBaIIaTa ce cpeaa. [lopaau ToBa menra Ha HacTosIIaTa pa3paboTka e 1a
ce M3cJeBar, NIPEeACTaBsT U aHAJIU3UPAT HOPMATHBHUTE TOKYMEHTH, PETJIAMEHTHPAIY H3HC-
KBaHUATA KbM Ka4eCTBOTO Ha KOCTUIIKOBHUTE TIJIOJIOBE.

Marepuanu u MeTOaH

OOekT Ha M3cle/IBaHE M aHAINU3 ca HOPMATUBHUTE JOKYMEHTH M Pa3BUTHETO Ha U3UCK-
BaHUATA KbM Kad4€CTBOTO Ha KOCTHUJIKOBHU IIJIOAOBE, OTPA3€HHM B TAX HNPE3 TOAWHUTE. 3a
IIOCTUTaHE Ha U3CJIEI0BATENICKATA 1€ ca MPOYYECHH U MOJUIOKEHH HAa CUCTEMAaTHYEH aHaJIN3
Hay4yHU MyOJIMKallMKY 1 HOpMaTUBHA 0a3a (HallMOHAJIHO U CHIO3HO 3aKOHOJIATENICTBO).

Pe3ysratu n o0chbxIaHe

OOekTHBHATa OIIEHKAa Ha PAaBHUILETO HA KAYe€CTBOTO C€ OCHOBAaBAa Ha KOJMYECTBEHO W3-
MepBaHE Ha CHCTEMa OT CBOIMCTBA, KOSITO B HAW-TOJSIMA CTENIEH OTpa3siBa pealHus MpoIec Ha
OTIVIeXK/IaHE Ha pacTEHUsITa U JIOCTUTaHEe Ha 3psulocT Ha ruionoBere. [locpencTBoM onpenaens-
HETO Ha CBOWCTBaTa Ha KOCTUJIKOBHTE TUIOJIOBE C€ TMOCTHTa e€(peKTHBHO OCHTYpsIBaHE Ha Ka-
YeCTBOTO YpPE3 YIOBJIETBOPSBAHE HA KOHKPETHH N3UCKBAHUS.

V¥ Hac 10 1990 roguna ca 6min pa3pabOTEeHU U MEPUOJUYHO ca aKTyalusupanu bearap-
cku appxkaBHU crapaaptu (BJIC) 3a pa3nuyHuTe NMpencTaBUTENN Ha KOCTUIIKOBUTE IJIOJIOBE
(tabmmma 1).

Tabnuua 1.
Bbarapcku 1bp:KaBHU CTAHAAPTH 32 KOCTHUJIKOBH TIOI0BE
Ne HOMEP HAUMEHOBAHUE KATEIrOPUMn
) HA BJC HA BJC KAYECTBO
i AQb3KH NIpecHH
L BIC 3293-80 (3amens BJIC 3293-75) ExcTpa kavecTBo,
2. BJIC 3435-78 AQb3KHU NPECHH 32 H3HOC [IbpBo KayecTBO,
i Bumnn npecnn Bropo xavecTBO
3. BJIC 821-83 (3amenst BJIC 821-75)
4. BJC 2301-85 JIskaHKH mpecHn
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Kaiicuu npecHu
5. BJ/IC 853-78 (3amens BJIC 853-75)
6. BAC 2467-80 Kaiicun npecuu 3a u3Hoc
CanBu npecHu Exkcrtpa kavecrtBo,
7. B/IC 735-82 (samens BJIC 735-76) TspBo KauecTBo,
8 BJIC 2466-80 CJ/IMBH NPeCHH KIOCTEHIMICKH 32 Bropo kauecTBo
: H3HOC
) Yepewmn npecHu
9. B/IC 820-77 (3amens BJIC 820-75)

Hizmounux: Cobcmeenu uscieo8anus

B cbpawpkanuero Ha BJIC (Tabmuna 1) ca oTpa3eHr M3UCKBAaHHUS, CBBP3aHH ChC CEH30P-
HUTE M0Ka3aTeJId U KaueCTBOTO Ha IUIOIOBETE, HO HE ca OTPa3eHH M3UCKBAaHUS KbM (pu3mKo-
XUMAYHUTE U MUKPOOHMOJIOTMYHUTE TOKa3zarenu. Jlumcara Ha WM3MCKBAHUS KbM OTICITHHUTE
KOMIIOHEHTH OT ChCTaBa Ha IUIOZOBETE ce 00SACHSIBA C BUIOBOTO U COPTOBOTO pa3HOOOpasue
Ha BCEKH €MH OT MPEJICTABUTEINTE HA KOCTHIIKOBUTE IIOZ0BE, Thi KaTO BIUSHUAE BBPXY TIX
OKa3Ba HAauuMHA Ha OTMIEXKJaHe Ha HaCaKICHMsTa, pe3uTdaTra, TOPEHETO, I10YBEHO-
KJIMMAaTUYHUATE YCIIOBHSI M Jp. ToBa € JOKa3aTejCTBO M apryMEHTHpa MPUYHMHATA MOPAIH,
KOSITO HE € Bb3MOXKHO Ja ObJaT (PUKCUPAHU KOHKPETHHU M3UCKBAHUS 3a OTIEIHUTE (PU3HKO-
xumuyHH Tiokaszarenu. B BJIC He ca HOpMHpaHM W M3UCKBaHHS KbM MHUKPOOMOJIOTHYHUTE
IoKa3aTesM, a BepOsiTHA IIPUYMHA 32 TOBA €, Y€ HEIOCPEICTBEHO ciies Oepurdara MpecHUTe
IUIOJIOBE Hail-uecTo He ca MOBPEIEHU OT 00JIECTH, BCIEACTBUE HA HABPEMEHHATa MEXaHWYHA
U XMMUYHa 00paboTKa Ha HaCaXJEHUTA Mpe3 pa3IuvyHuTe ce30HU. KauecTBOTO Ha MmiIoaoBe-
Te e pernmamentupano B BJIC 3a cnepnute kameeopuu kauecmeo Excmpa kauecmeo, I1vpeo
Kkauecmeo, Bmopo kauecmeo, B 3aBUCUMOCT OT pa3Mepa Ha IUIOJIOBETE, OIpeelieH M0 Haii-
roJIeMUs HalpedeH TuaMeThp Ha IUI0I0BETE, B MM.

OCHOBHUAT HallMOHAJIEH IOKYMEHT, 1e(pMHUpAIl U3UCKBAHUITA, CBBP3aHU C KaU€CTBOTO
Ha xpaHute B P brearapus, e 3akonst 3a xpanure (M3XI', 3akon 3a xpanute, 2020), Toit 00X-
Ballla y3peJauTe MPECHU IJIOJI0BE U OIpEeelisi U3UCKBAHUsSA, KOUTO Ca BaJIMIHH 32 BCUUKH €Ta-
M Ha MPOU3BOJICTBOTO HA XpaHM - OT JOCTaBKaTa Ha CypOBHHHU M MaTEpUaIH 32 KOHTAKT C
XpaHU 10 TUCTpUOyIMATa MO IslaTa XpaHWTenHa Bepura o norpedutens (Credanona,
2020). Peanuzanusara Ha 6e30MacHM IUIOJIOBE HA Ma3apa U MPEJOTBPATIBAHETO HAa Bb3AECHCT-
BUSTA BBPXY 3[PaBETO Ha MOTPEOUTENNUTE ca MOAXOIH 3ayiokeHH ome npe3 2004 roauHa ot
EBpomnelickus cbi03 Mpy BbBEXKAAHETO HA T.HAp. 3aKOHOJATENICTBO OT ,,HoB moaxon®. Coiec-
TBYBAIL[OTO HAIIMOHAJIHO 3aKOHOJATEJICTBO JO BJIM3aHETO HU KaTo CTpaHa wieHka Ha EBpo-
neiickus cbio3 (EC) e usnsno npepasrinenano u ot 2007 r. cMe 3aIbKEHU J1a MpHiiarame
T.Hap. HOBM HOPMaTUBHU aKkToBe Ha cbio3a (CtosiHOBa, 2019) .

Crnen 2000 r. pa3BUTHETO Ha HOpMaTHBHaTa 0a3a, OTHOCHO KauyeCTBOTO M KOHTpOJIa HA
CHOTBETCTBUETO HA NPECHH IUIOAOBE, MPEMUHAaBa B Pa3pabOTBaHETO M IMYOJMKYBaHETO B
JIbprkaBeH BECTHHK Ha TPHU HAPEIOW 3a M3MCKBAHUATA 332 KAUECTBO W KOHTPOJ Ha CHOTBETCT-
BUE Ha MPECHU TUI0/I0BE U 3efieHuynH (Tabnuua 2). B TIX kauecmeomo na npecnume nioooge
ce onpedensi 6b3 0CHO8A HA pa3mepa (HAW-TOJIEMHUs HaIllpeueH JUaMeThp Ha IUIOJOBETE, B
mm) WM Macama Ha niodogeme, 8 {; 8b8eHcOAm ce HOBU Kame2opuu 3a Kauecmeo Ha npec-
Hume Kocmuakosu niooose - kiac Exempa, kaac |, kaac 1l (tabnuna 2).
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Tabnuya 2.
Hapenou, periiaMeHTHPAIIM H3HCKBAHUATA KbM KauecTBOTO Ha mioaoBete cjen 2000 r.
KATEI'OPUHN
Ne HAPEJIBA HAUMEHOBAHUE
A KAYECTBO
1 Hapen6a Ne 9 3a M3UCKBaHUATA 3a KAYECTBO M KOHTPOIT Ha
' ot 26 mapt 2002 T. CHOTBETCTBHE HA MPECHU IIOJIOBE U 3€JICHUYIIN
kjaac Excrpa
2 Hapen6a Ne 108 33 U3MCKBAHMATA 33 KAYECTBO M KOHTPOJI Ha caac | pa,
" | ot 12 cenrremBpu 2006 T. CHOTBETCTBHE HA MPECHU IIOIOBE U 3€JICHUYIIN caac | i
3 Hapenba Nel6 32 U3UCKBAaHMATA 32 KAYECTBO M KOHTPOJ 3a
' otT 28 maii 2010 r. CBOTBETCTBHUE HA MPECHU IUIOAOBE U 3€JICHYYLIH

Hzmounux: Cobcmeenu uscneosanis

[To yTBBpIAEHATa TEPMHUHOJIOTHS, 3AI0KEHA B 3aKOHOAATETHUTE akToBe B P bwirapus
0]l KOHTPOJ 33 CbOTBETCTBUE CE pa30upaTr AeHCTBUATA, U3BBPILIEHU OT OIPABOMOILIEHH JIHIIA
C LIeJI IPOBEpKa Jajy MapTujaTa OTroBaps Ha M3MCKBAHUATA 32 KAYECTBO Ha ILJIOJIOBETE ChI-
JACHO OOIIMS WM CIIeU(PUIHUTE CTAHIAPTH 3a Mpejyiarane Ha mazapa (Hapenba 16, 2010).
B TO3u cMHCBHI Ha KOHTPOJ MOAJIEKAT BCUUKU MAPTUIN MPECHU IJIOJI0BE, MPOU3BEICHN Ha
TEPUTOPUSITA HA CTpaHATa M IpEJHa3HAYEHHU 3a M3HOC, OT BHOC, HA BBTPEIIEH Ma3ap, U 3a
npepaboTka ceriacHo u3uckBanuara Ha Permament (EO) 1234/2007. MHOrO ChIIECTBEHO €
J1a ce 0TOEJIeXkH, Y€ 3a LEJINTE HAa KOHTPOJIa 32 CbOTBETCTBUE HA IJIOJIOBETE ,, 8 CbOBbPIUCAHUE-
mo Ha napmudama‘‘ cieqaBa na ce pa3dupa KOJIMYECTBOTO MPOAYKTH, MPEACTABEHU KaTO €I
HOPOJIHM IO OTHOUIEHHE Ha: CTpaHaTa Ha MPOM3XOJ; JUIETO, KOETO TH € MMaKeTUpalo; BUAA;
KJlaca KayecTBO; COpTa; pa3mepa (Korato MpoAyKThT C€ OKauecTBsIBa 110 pa3Mep); OMaKOBKAaTa
u mapkupoBkara (Hapenba 16, 2010; Permament 1234, 2007).

Cnen npucveaunsBane Ha P bearapus kato crpana wienka Ha EC 3a npousBogurenure
U THPrOBLIUTE HA IIPECHU IJIOJIOBE Ca BbBEJICHU 3abJKUTENIHU NTa3apHU CTaHAapTH, KOUTO Ce
Cra3Bar BbB BCUUKM CTpaHU WICHKU. Te3u cTaHIapTH U3UCKBAT I10 1sJ1aTa XPaHUTEIHA BEpU-
ra OT MPOU3BOJUTEINA A0 KpailHUsA NOTpedUuTe, IUI0J0BETe 1a ObJaT OKaYeCTBEHU, OMaKOBa-
HU, MAapKUPaHU U eTuKeTHupaHu. OOBBbP3BaHETO HA CYpPOBMHUTE U TOTOBUTE XpaHHU B paMKara
Ha B3aMMHO 3aBUCUMH M CBbP3aHU HOPMATHUBHHU M3UCKBAHMS € B OCHOBaTa Ha Ch3JlaBaHE Ha
CTpOTH IpaBuJIa 1O Is1aTa arpoxpanuTenHa Bepura (CrosiHoBa, Kupeues, 2020).

[Ipecuute miuomoBe ce mpejiarat 3a Npoaakda, MapKUpaHU B ChOTBETCTBHE C HOpMa-
TUBHUTE U3UCKBAHMS 3a KaUeCTBO. T0 ce ompeens CbIIaCHO U3UCKBAaHUATA HA IOCOYEHUTE B
[Tpunoxenue I, wact b na Pernament (EC) No 543/2011 cneumduynu crangaptu (mazapHu
CTaHJApTH) 3a MpejajaraHe Ha Maszapa Ha nmpecHH miojose. [lapTuaure npecHu mioaoBe, 3a
KOUTO HE CHIIECTBYBAT CHEIM(UYHN CTaHIAPTH, CE OKAYECTBSIBAT CHIIIACHO OOIIUS CTAaHAAPT
3a npexanaraHe Ha naszapa no Ilpunoxenue I, yact A na Pernmament (EC) Ne 543/2011. B no-
KyMEHTa, ChIPOBOXKJAI MapTHAATa OT MPECHU IJI0JI0BE, (PU3NUECKUTE/FOPUIUIECKUTE JTUIa
ca JUI'bXHM Ja OTpa3sBaT: UME Ha MPOAYKTA, CTPaHa HA MPOU3XO0/, KJIac KauyeCTBO, MECTOHA3-
HaueHHe, a KOTaTo M3HUCKBa CHEUGUYHHAT CTaHIapT U COpTa, pa3Mepa U €THOPOHOCTTA Ha
IPOAYKTa, WIM JIa Ce IT0COYH, Y€ MPOAYKTHT € MpeaAHa3HavyeH 3a npepaborka (Permament 543,
2011; Pashova, Radev, 2021).

Bbearapckara areHius mo 6e30MacHOCT Ha XPaHUTE OCHILECTBSIBA KOHTPOJ 32 ChbOTBETCT-
BUE€ Ha MapTUIUTE MPECHU IUIOOBE, MpEAHA3HAUEHH 3a peayn3alysl Ha ras3apa, C HOpMaTUB-
HUTE M3MCKBAHUS 32 KAUECTBO Ype3 MHCIIEKTOPUTE MO KOHTPOJ Ha KaYyecTBOTO KbM 00JacT-

HUTE TUPEKIUU ,,be3onacHocT Ha XxpaHuTe®. M3BBbpIIBAT c€ BHE3AIHU U IJIAHUPAHU MPOBEP-
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KM 32 ChOTBETCTBHE, a TE€3U MPH U3HOC U OT BHOC C€ M3BBPLIBAT CIIe] MPEIBAPUTEIHO yBe-
JIOMJICHUE OT THPTOBIUTE WJIM OT MUTHUYECKUTE OPTaHH.

B Hacrosmys MOMEHT B CEKTOpa IMPECHU II0I0BE HOPMAaTHBHATA 0a3a OTHOCHO KadecT-
BOTO € aKTyaJM3MupaHa U ce mpujiara clieJHaTa paBHa paMKa:

* Pernamenrt 3a m3nbianenue (EC) 2017/892 na Komucusita 3a onpesnensHe Ha mpaBuia
3a npunaraneto Ha Permament (EC) Ne 1308/2013 mo oTHOLIEHHE HA CEKTOPHUTE HA IUIOI0BE-
T€ M 3€JICHYYLUTE U HA MPepadOTEHUTE II0I0BE U 3EJICHYYIIU;

* Pernament 3a m3nbaHeHue (EC) Ne 543/2011 na KomucusTa 3a onpenensHe Ha Ipa-
BUJIA 32 MpUJIaraHe Mo OTHOIICHKE Ha IJIOI0BETE U 3eJICHYYIUTE;

» Jlenerupan pernament (EC) 2017/891 na Kommcusra 3a mombiaBaHe Ha PermameHt
(EC) Ne 1308/2013 mo oTHOIIIEHHE Ha CEKTOPUTE Ha TUIOJOBETE M 3CJICHUYIIMTE M HA TIpepa-
0OOTeHUTE IUIOOBE U 3eJIeHYyIH, 3a gonbiBane Ha Permament (EC) Ne 1306/2013 mo otHo-
[ICHHE Ha CAaHKIIMHTE, IPUJIOKUMHU B T€3U CEKTOPHU, U 3a U3MEHEeHUe Ha PernmameHT 3a u3mbii-
Henue (EC) Ne 543/2011 na Komucusra.

B cbBpeMeHHUTE yCI0BHS THPrOBIMTE HA €IpO U IPEOHO HA MPECHH TUIOA0BE, U3UCKBAT
OT JJOCTABYMITUTE J]a IEMOHCTPUPAT CHOTBETCTBUE HA MPOIYKIHITA C HE3ABHCHMO IPOBEPHU-
mu crangapti, kato GLOBALGAP. GLOBALGAP e MexayHapoaHO Nmpu3HAT CTaHAAPT 3a
CEJICKOCTOIMAHCKOTO Tpou3BoAcTBO (mpm3HaT or Global Food Safety Initiative -
http://www.mygfsi.com/schemes-certification/recognised-schemes.html). 3anoxenute npuH-
[IUITY B YTBBPJCHUS CTAHIAPT CE OCHOBABAT Ha KAYECTBCHO W YCTOWYMBO 3eMeIeIue C MUHU-
MaJIHO BB3/ICCTBHE HA U3MOJI3BAaHUTE MPOJAYKTH 32 PACTUTEIHA 3alIHTa, C LIeJ] Ja Ce OrpaHu-
YaT TEXHUTE OCTATHYHM KOJMYECTBA B IPOM3BEICHATA TOTOBA CEIICKOCTOITAHCKATA TTPOTYKITHS
(CrostHoBa, 2012).

B HacTosmus MOMEHT Ka4eCTBOTO HA MPECHUTE TUIOIOBE CE PA3TIeKIa KaTo JHMHAMHYIHA
KOMOHMHAIMS OT TEXHUTE CBOMCTBA U MOTPEOUTENCKOTO Bb3mpusatue. [lpu onpenensuero Ha
KaueCTBOTO CE B3€MAaT MPEIBU]] XapaKTEPUCTUKHUTE, IPUCHIIHN HA MPOTYKTUTE, IPOTUKTYBAHU
OT COPTOBOTO U BHJIOBOTO pazHOOOpa3me, arpoeKOJIOrHUYHUTE 0COOCHOCTH U (haKTOpHUTE, KOU-
TO 00YCJIaBST BB3NMPUATHETO HA MPECHUTE IUIOJOBE OT MOTPEOUTEIUTE U CHINECTBYBAIINTE
M3HMCKBAHUS 32 KQUeCTBOTO, OTPAa3eHH B HOpMATHUBHUTE JOokyMeHTH. [IpeacraBeHusT peryna-
TOPEH KOHTEKCT 3a Ka4eCTBOTO Ha TUIOJOBETE BKIIFOUBA CHEIU(PUIHH 32 KOCTHUIKOBHUTE IIJIO-
JIOBE KJlacoBe, 0a3upaHH Ha KIIOYOBH BU3YallHU KPUTEPHH M TTOCTABS OCHOBEH aKIIEHT BHPXY
CCH30PHHTE 32 CMETKA Ha XPAHHUTEITHHWTE CBOWCTBA. KauecTBOTO Ha MpECHUTE IUIOJAOBE BHB
BepHUrara 3a JOCTaBKa ce ompeens B mepuoaa cien npubupane Ha pekonrara (Kyriacou,
Rouphael, 2018), kato B 3aBHCHUMOCT OT elpuHaTa (pa3mMep, U3pa3eH KaTo MUHUMAJIEH U MaK-
CHUMaJIeH TUaMeThp, B mm) U Macata (MUHUMaJIHA 1 MaKCUMaJHa Maca, B g) Ha IJIOJIOBETE T
Ce pa3leliAT B TPH KJlaca kauecTBo: kiac Exkcrpa, knac I u kimac 11

3ak/IoueHne

B 3akmioueHue cienBa aa ce oTOeNekd, 4e HAMpaBeHHTE OOOOIICHHs B HACTOSIATa
pa3pa60TKa HaCcoO4YBaAT BHUMAHUECTO KbM paSBI/ITI/IeTO Ha HOpMaTI/IBHI/ITe 6333 U U3UCKBAHUSTA
KbM KadyeCTBOTO Ha KOCTHIJIKOBUTE muiofoBe. [IpeiacTaBeHn ca MpoOMyCKUTE U MPOMEHUTE B
peFJIaMeHTI/IpaHI/ITe II0KAa3aTeJIn 1 HAYMHA Ha HpG}ICTaBHHe Ha KAQ4YE€CTBOTO HAa KOCTHUIIKOBUTEC
IJI0JI0OBE Ipe3 roAuHuTe. B HacTosAlMsS MOMEHT Ka4eCTBOTO HAa KOCTHIJIKOBUTE IUIOJOBE CE
perjiiaMeHTHpa OT aKTyaJlu3upaHa HopMaTHBHA 0a3za (HAIMOHAIHO M CHIO3HO 3aKOHOJATENICT-
BO), @ Kldca Ka4ecmeono Ha KOCTUIKOBUTE TUIOJOBE CE€ OMpeneNisi B ChOTBETCTBUE C U3UCK-
BaHMsITAa OTHOCHO pa3Mepa M MacaTta Ha TUIOJIOBE, U € 33IbJDKUTENICH PEKBU3UT OT MapKUPOB-
KaTa Ha MPECHUTE KOCTUIIKOBH IJIO/IOBE.
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YCTOMYMBO MNOTPEBJIEHUE HA XPAHU U XPAHUTEJIHU
OTHAABIIN: HA IIPUMEPA HA IIOYNBHA BA3A B PAB/IA
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SUSTAINABLE FOOD CONSUMPTION AND FOOD WASTE:
THE CASE OF RECREATION CENTER IN RAVDA
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Abstract. Food waste is one of the major sustainability issues in the tourism and hospi-
tality industry, particularly in the accommodation and food service sectors. The combination
of global conflicts, climate change and high food prices make this problem urgent to solve.
This article examines the patterns of food consumption by Bulgarian tourists and the causes of
food waste generation in accommodation and dining facilities. The results can be used to de-
velop strategies to reduce food waste and loss.

Keywords: food waste, food consumption, tourist, Bulgaria

BnBenenne

B 21 Bex KOHKYpEHTOCIIOCOOHOCTTA Ha TYpUCTUYECKAaTa UHIYCTPHS € TSICHO CBbp3aHa C
YCTOMYMBOCTTA Ha YCIYTMTE, KOUTO Ipeiara. B XoTenuepckus U pecTOpaHTbOPCKUSL CEKTOP
ca IpeanpueTy peirlia MHUIMATUBHY KaTo BbBEXKJaHE Ha CUCTEMU 3a YIPaBJIEHHWE HA OKOJIHA-
Ta cpena, 3eneHa cepTuduxanys u Apyru. [lorpedurenure ca HaCOYBAHU Ype3 Pa3IUYHU UHC-
TPYMEHTH KbM YCTOMUYMBO MOTpeOJIeHHEe Ha OCHOBHHM PecypcH KaTo eHeprus u Boja. Tosa,
KOETO JBJITY TOAMHU OCTaBa M3BBH (POKyca HAa TYpUCTHUYECKHs OpaHII € YCTOWYMBOTO IMOT-
pebeHne Ha XpaHu U T€HEPUPAHETO Ha XPAaHUTETHU OTHAAbLIH.

IIpe3 mocneaHuTe TOAMHU KOMOMHALIMATA OT pPeAMLia I00AHU MPeAU3BUKATEICTBA KaTO
M3MEHEHUETO Ha KiiuMaTta, nanaemusita ot Kosun -19 u BoeHHus KOHPIUKT B YKpaiiHa 10Be-
JI0Xa 10 PEKOPIHO BUCOKO HMBO HA IICHUTE HAa XPAHUTEIHUTE NMPOAYKTH. B pe3ynraTt Ha ToBa
XPaHUTETHUTE OTMHAIbIM CEe MPEBPHIIAT B €AMH OT OCHOBHUTE MPOOJIEMH 3a YCTONYMBOCTTA B
UHIYCTpUSTA HA TYPU3Ma U XOTEJIINEPCTBOTO, OCOOCHO B CEKTOPHUTE 3a HACTaHSIBaHE U XpaHU-
TEJIHU yCIyru. XpaHUTEITHUTE OTHaabIU ca MpobjeM He caMo Ha OM3Heca, HO U Ha o0IIecT-
BoTO. C 11€M1 1a c€ HaMaJlM Pa3XUILIEHUETO Ha XpaHHU pPeaula XOTEINEpU U PeCTOPAaHTbOPU OT
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7T CBAT 3alo4yBaTr Ja ce€ OTKa3BaT OT KoHuemnmusTa ,,all inclusive®. B bbarapus cbuio ce
Ha0Jr01aBa 0J00HA TEHICHIIHS 1 HAMEPEeHHUE 32 MOA00HN AeHHOCTH.

XpaHUTEIHUTE OTHAABIM Ca KOMIUIEKCEH MPOOJIeM M M3MCKBAT MPUIJIAraHETO Ha XOJIHC-
TUYEH 1moaxo. Heobxoaum e He caMo HAaTUCK OT MOTPEOUTENUTE, UHBECTUTOPUTE U APYTHTE
3aMHTEPECOBAHM CTPAHU, HO U IIO3HABAHE HA KOPEHHUTE IPUYMHU Ha Ipobiema.

KbM MOMEHTa MMOYTH JIMIICBAT TOYHU JaHHU M UH(POPMAIIHS 32 XPAHUTEITHUTE OTIIA IbLIH,
reHepupaHu B MecTaTa 3a HacTaHsBaHE U OOIIECTBEHO XxpaHeHe B bwirapus. Jluncsar usc-
JeIBaHUs 32 MOJICIHNTE Ha MOTPEOJICHHE U MPUYMHUTE 32 TeHEPUpPaHE HAa XPAHUTEIHUTE OT-
najbUy OT TypucTuTe B bparapus.

3a ;1a ce 3ambJIHM JIMIICATa OT M3CJIEABAHUS B Ta3W 00JIACT B PaMKUTE Ha MPOEKT ,,Moe-
JM ¥ IPUYMHY 32 FeHepUpaHe Ha XPaHUTEIHU OTHAIbIM IPU XpaHEHE U3BBH J0Ma‘““ € MpoBe-
JICHO TpoyuBaHe B Y4yeOHo-o3apaBuTenta 6aza Ha YHCC B Pasna (YOB PaBna).

OO0ekT Ha U3cneABaHe ca OBJIrapCKU TYPUCTH, a IPEIMET Ha M3CIIEABAHE Ca MOAEIHUTE U
IPUYMHUTE 32 TEHEPUPAHE HA XPAHUTEIHU OTIAIbIM NIPU XpaHeHe u3BbH Joma. YOb PaBna e
HOJXO/AL] IPUMEP, Thil KaTO MOXKE MHOTI'O JIECHO Ja CE€ pa3rpaHUyaT XpPaHUTEITHUTE OTHalb-
1 OT OBJTapCKUTE TYPUCTH, OT UY)KISCTPAHHUTE M MECTHOTO HacesjeHue. lIpu u3cienBane
Ha XOTEJIM U PECTOPAHTH TOBA pasrpaHMUYCHHE TPYIHO MOKe J1a Ob/ie HalpaBeHo.

Marepuaau u MeTOIH

3a M3clIeIBAaHETO Ha Ka3zyca ca ChbOMpaHU MbPBUYHM JAaHHU 3a T€HEPUPAHUTE OTHAABLU
npu xpaneHe B YOb PaBna B nepuopa ronm — aBryct 2023 roauHa. J[MpeKTHOTO M3MepBaHe
HAa XPAHUTEITHUTE OTHAJBIN OT YAHUHUTE Ha MOTPEOUTEIUTE € TPYIAOEMKO, OTHEMAIIIO BpEME,
CPEIICTBA M PECYPCH M 3aTOBA aBTOPCKHUSI €KHII C€ CIPsI HA MHIAUPEKTHU METOIH.

3a menure Ha U3CleABaHETO Oeme pa3paboTeH BBIPOCHUK 32 CAMOCTOSATEIIHO TOIBIIBAHE
oT pecrionienTuTe. ChOMpaHeTo HA MBPBUYHU JaHHU Oellle U3BBPIICHO MO BpeMe Ha XpaHe-
HETO Ha PECIIOHJICHTUTE B CTOJA, KATO 10 TO3HW HAYWH T€ MOTAT JIa IIOCOYAT PEATHUTE JTAHHU
OT KOHKPETHOTO XpaHEHE W HE Ce HaJjlara Jia pa34uTar Ha CloMeHuTe cu. Hapen ¢ mombiiBaHe-
TO Ha BBIIPOCHUKA Oellle W3BBPIIBAHO HAOIIOIEHHE OT CTpaHa Ha U3CIEIOBATEIIHNTE, KOETO
nenenie cr0Mpane Ha JOKa3aTeNCTBA 3a PEATHUTE MPAKTUKH, CBHP3aHU ChC Ch3JAACHUTE OT-
NaabIH OT XpaHeHeTo. [IpoBeICHO € M HHTEPBIO ChC CIYKUTEIIUTE.

B cTpykTypHO OTHOIIIEHHE BBIIPOCHUKBT C€ ChCTOU OT ABE 4YacTu. [IppBara yact croupa
JAHHU 34 COIMO-IeMOTpadCKUTE XapaKTEPUCTUKH Ha W3CJICIBAaHWUTE JHIA. Bropara dact
BKIIIOUBA BBIIPOCH, KOUTO MUMAT 3a 1€ JAa UIASHTUDUIIUPAT HUBOTO HA Pa3XHILEHUE HA XPaHU
Cpell TYpUCTHUTE, BUJIa HA HA-4€CTO U3XBBPIITHUTE IPOAYKTH W OCHOBHUTE MIPUIMHH 32 TOBA
MOBE/ICHNE, IOCOYEHHU OT peCoHeHTUTe. HUBOTO Ha pa3XuIlleHHe € U3Pa3eHO upe3 pa3Kpu-
BAHETO Ha MPOIICHTA Ha OCTaBalla (HEW3sJIeHa) XpaHa OT 00IIO0 MopbuaHaTa XpaHa. Haii-
YeCTO U3XBBPISIHUTE XPaHHU OT MOTPEOUTENUTE MPH XpaHEeHEe U3BBH JIoMa 0siXa TpynupaHul B
JeBeT Tpynu. B nmuTeparypara moJoOHH MMOAXOAM Ca W3IOI3BAHU 33 WIACHTH(UIMpPAHE Ha
XpaHUTeTHUTE OTHaabim oT qomakuHcTBara (F. Li, Jiang, Zhu, and Qian, 2017), B yunsul-
aute crojoBe (Yoon and Kim, 2012) u npu typuctu (Ling-en Wanga, Viachaslau
Filimonaub, Yunyun Lia, 2021).

Pe3yaraTu u o0cbxaane

Coyuo — demoepagcku npogun Ha uzcredsanume 1uya

B ankerHoTO mpoyuBaHe ca BkiroueHH 40 yoBeka, 16 jxeHU M 24 MBXKe, IOUYMBAILIY B
YOB Pasna koM YHCC — Codust. PecionienTTe ca rpynupaHu B MeT Bb3PACTOBU IPYIH —
18 — 25, 26 — 30, 31 — 40, 41 — 58 u nag 58 rogunu. Haii-romnsim Opoii anketupanu - 17 doBe-
ka i 42.5% ca mexay 41 u 58 ronunan. Crenpamara mo 4MCIEHOCT € Tpymara Ha Xxopara
Haj 58 rogunu cboTBeTHO 10 yoBeka mnm 25% . Cnensar te3u Ha Bb3pacT Mexay 31 u 40
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roauHu - 8§ yoBeka uiu 20% u xopaTta Ha Bb3pacT Mexay 18 u 25 roaunu - 5 yoBeka Wiu
12.5%.

PecnionzieHTUTE Ca rpynupaHd U IO OTHOILIEHHE Ha TAXHAaTa OOBBP3aHOCT C YHUBEPCHU-
TE€Ta 332 HAllMOHAJIHO U CBETOBHO CTOIIAHCTBO, KATO UM € IPEA0CTaBEHA Bb3MOXKHOCT /1 110CO-
yaT €JHa OT METTE MPEeACTaBeHH Bb3MOXKHOCTU — IPENoJaBaTel, CIyKHUTel, IEHCHOHED, YICH
OT CEMEMCTBOTO Ha CIY’KUTEJ HA YHUBEPCUTETA U BBHILHO 33 OpraHu3aunusra juue. YieHo-
BETE HA CEMEICTBOTO ca Hail-roysim Asu1 — 14 yoBeka uiu 35%, cneqBaHu OT IpynuTe Ha Ipe-
[I0/IaBaTEIUTE U CIYKUTEIUTE, ChbCTOALIM ce oT 1o 10 yoBeka wim no 25%, a IeHCUuOHepUTe
Y BBHIIHUTE JIMIIA Ca MPEACTABEHU OT Mo 3 yoBeka wiu 1o 7.5% OT BCUUKM aHKeTHpaHU. B
3aBUCHUMOCT OT pPEKMMa Ha XpaHEHE aHKETUPAHUTE ca pa3JIeIeHH B ABE Ipynu — 38 oT TsX ca
IIOCOYMIIN, Y€ ca Ha OOl peKUM Ha XpaHEHe, a JBaMa Ha clienuaieH. B ankerara ca npeacra-
BEHU BBIIPOCH U IO OTHOILIEHUE HAa CyMara, OTAEJIsHA JHEBHO 3a XpaHa, KaTo 21 oT aHKeTH-
panute unu 52.5% nocousar cymara 10 20 niB., 14 ot anketupanute niau 35% - 30 1B., a ca-
MO TIET YOBEKa ca Moco4miu cymu ot Hax 40 mB.

W3cnensanara rpyna peclioHJIEHTH ce XpaHsAT mpeauMHo B croja Ha YOb Pasna kM
YHCC — Codwus, HO crienrdukara Ha U3IMOJI3BaHE Ha 00EKTa, MPOBOKHPA BBIIPOCH OTHOCHO
4yecToTaTa Ha XpaHEeHe B CTOJIa M Ka4eCTBOTO HAa IPUIOTBsAHE HA XpaHaTa. Ha mbpBUAT BBIIpOC
21 ot ankerupanute wiu 52.5% ca OTTOBOPUIIM, Y€ CE XPaHAT B CTOJIA JIBa I'bTHU JHEBHO, 14
win 35% OT pecrnoHAEHTUTE CE€ BB3IOJI3BAT OT TPUTE BH3MOKHOCTH 3a XpaHEHE B O0EKTa, a
camo 5 ot 3anutanute Wi 12.5% ce XpaHAT B NOUYMBHATA CTAHIUS €AUH ITBT JHEBHO. Y4acT-
HHILUTE B aHKETHOTO MpPOy4YBaHe ca nmoytu eanHoaymnu (82.5%) no oTHOIICHHE HA TOBA, Ye
XpaHara B cToJia ce npurorss 1oope. Camo 7.5% He ca chIiacHU WIM HaI'bJIHO HE ca ChIJIac-
HU C TOBA TBBbPJCHUE, a YETUPUMA HE MOTaT Jia PELEHAT.

Konuuecmso na uzxevprenama xpana

Crenpaiara rpymna BbIIPOCH LIEJIU a YCTAHOBHM KaKBO KOJIMYECTBO XpaHa U3XBBPJIAT I10-
yuBaIIUTE Npu XpaHeHe B crosa Ha YObB Papna. [IspBo pecrioHAeHTHUTE ca MUTAHU J1aidu 00-
phIIaT BHUMaHHE Ha KOJIMYECTBOTO XpaHa, KOETO OCTaBa cjeJl KaTo MPHUKII0YaT ¢ XpaHEHETO.
[leTHazmeceT OT TSIX Ka3BaT, 4ye MPaBSAT TOBA BUHATH, TPUMA - MHOTO YECTO, JAEBET — IMOHSIKOTA,
celleM — psJIKO, a IecT — HuKora. MHTepeceH e (akrta, ue XxopaTa, KOUTO ca CKJIIOHHU J1a OT/e-
JAT TO-TOJIEMH CYMH 3a XpaHa psAJIKo oOpbIllaT BHHMaHue Ha ToBa. Ha Bempoca ,,Mouns noco-
YyeTe CpeHO KaKbB MPOLEHT OT XpaHaTa, KOATO MOcTaBiTe BbB Barara tabna octaBa cien
KaTO MPUKITIOYUTE C XPAHEHETO“ Ha aHKETHPAHUTE ca mpenoctaBeHu mect ommuu: 0 — 10%,
10 — 20%, 20 — 30%, 30 — 40%, 40 — 50% u nag 50%. [TouTn BCUYKHU PECTIOHACHTH CIOe-
JIST, Y€ XpaHaTa, KoATo U3XBepiAT € 10 10%. Mima u TakuBa, KOUTO OCTaBsT B CBOsITa Tabia
no-rosemu koindectsa — 30 — 40 % ot moppuaHara xpana (¢ur. 1).

bpoit aHKkeTHpaHu

5
- _— - _— —

0-10% 10-20% 20-30% 30-40% 40-50% Haa 50%

KO/M4eCTBO U3XBbP/IEHa XpaHa, %

®urypa 1. Koim4ecTBo H3XBbPJICHA XpPaHa
Hzmounux: Cobcmeenu usciedsanus
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[ony4enurte naHHM ce MOTBBPXKIABAT U OT IEPCOHANA Ha CTONA. B MHTEPBIO, MPOBEIEHO C
TSAX, T€ CIOJENIAT CBOUTE HAONIOJCHUS 32 TEHEPUPAHETO HAa MUHHMAIHU KOJHYECTBA XPAaHU-
TEITHH OTIIAIBIM OT XPAHEIIUTE ce B 00eKTa. TOBa BEPOATHO CE ABJDKH HA MPEIBAPUTEITHO MO
TOTBEHOTO (PUKCUPAHO MEHIO, OT KOETO KIMEHTUTE U30HMpaT BUAA M KOJIMIECTBOTO XpaHa CIIO-
peIl CBOUTE MPEANIOYUTAHUS, BKYCOBE M BE3MOKHOCTH. OT Jipyra cTpaHa, OrpaHuYEHHST U300p
Ha XpaHa IpeJIoara reHepuPaHeTo Ha MO-MAJIKO OTHAIBIM B OOEKTUTE 3a OOIIECTBEHO Xpa-
uere. (Huang, He, and Li, 2018; Papargyropoulou, et al., 2019) Te3u pe3yaTatd KOpeCIOH -
par ¢ JaHHWTE, MOJNYYEHH OT APYTH H3CICNOBATEIH, CIIOPE] KOUTO TYPHCTUTE H3XBBPIIST
cpenno okono 15% ot moppuanara xpana. (Wang, L. E., Filimonau, V., and Li, Y., 2021)

Buoose xpanu, koumo ce uzxevpasim Hati-4ecmo

OT u3cneoBaTeNcKa U MPaKTUYHA TICHA TOYKa WHTEPEC TPEACTaBISIBAT BUIOBETE Xpa-
HU, KOUTO C€ U3XBBPIIAT OT noTpedurenute. Ha pecriongenture 6emie najgeHa Bb3MOKHOCT Ja
U30MpaT OT JIEBET TPYIU XPaHH, KaTO MOXKEXa Jia [M0CcoYaT JI0 TPH OT TX. ToBa € mpuunHaTa
oOmusaT Opoit na HaaxBBPIA 40, KOJIKOTO € Opost Ha aHkeTupanute. KakTo ce BmkIa ot (ur.
2 YyYaCTHHUIIUTE B W3CJICJBAHETO HAW-YECTO M3XBBPIAT XJIsI0, COCOBE M CYyIH, a HAl-psAKO
Meca, caJaTH U TI0JI0BE.

N >

Buaose xpaHu

®urypa 2. Haii-uecTo U3XBBbPJISIHU IPYNIU XPaHU
Hzmounuk: Cobcmeenu uzcieosanus

ITposeneno B Kuraii npoyusane (Wang, L. E., Filimonau, V., and Li, Y., 2021) moctura
JI0 QHAJIOTHYHH pe3yiaTaTH. EJMHCTBEHOTO CHIIECTBEHO pa3MHHABaHE Ce HAOJI0IaBa MpPU
MecHHTe TPoAyKTH. Typuctute moceTnian KuTail mOCTaBsT Ta3u rpyra Ha BTOPO MSICTO CIE[
3BPHEHUTE M3/ICIHS, IOKATO aHKCTUPAHUTE OT HAC PECIIOHICHTH TOCOYBAT MECOTO, KaTo Haii-
PSIKO M3XBBPISIHATA OT TSIX XpaHa.

Tpuuunu 3a usxevpisiHe Ha Xpana

[Tocneqnarta rpymna BHIIPOCH € HACOUCHA KbM Hal-4eCTHTE MPUYMHH 33 M3XBBPISIHE Ha
XpaHa TPy XpaHeHEe U3BBH JI0OMa. YUYaCTHUIIMTE MMAT TIOCTABEHO YCIIOBHE J1a TI0COYaT IIbPBH-
TE TPH 10 BAKHOCT MPUYNHH, NU30UPAKK OT JeCeT Bh3MOKHH OTTOBOPA. AHKETHPAHUTE I10-
COYBaT BKYCHT HA XpaHaTa KaTo OCHOBHA MPUYMHA 332 TEHEPUPAHETO HA XPAHUTEIHN OTIIA T b-
1y, [oJisiMa YacT OT PECOHACHTUTE CMSITAT, Y€ MOPhUYBAT MOBEUYE XpaHa OT HEOOXOJUMOTO U
TOBA BOJIU JI0 HEBB3MOXKHOCTTA 32 HEWHOTO ISIOCTHO KOHCYMHUpane. [IpaBu BrieyatsieHue, ue
roJieMUHATa Ha TOPIHATA U XPAHEHETO MO/ CTPEC OKa3BaT HAi-MaJKO OTPHUIIATEIHO BIHSHHE
BBpXY OCTaBsiHE Ha XpaHa B uuHUUTE ((ur.3).
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OCHOBHM NPUYKMHM 33 U3XBBP/IAHE HA XpaHa

®urypa 3. Haii-4yecTo cpemiaHu NPpUYHUHU 12 U3XBBPJIATE XPaHA, KOraTo ce XPAHUTE HABBH
Hzmounux: Cobcmeenu uzciedsanus

Cnopen Massow u McAdams (Massow and McAdams, 2015), pa3mMepbT Ha MOPIHATA €
OCHOBEH JIBUTATEeN 3a Pa3XMIIaBaHETO HAa XpaHa. ToBa He ce MOTBBPXKIaBa OT HACTOSIIOTO
U3CIIe/IBaHe, KaTo BepOsSTHA MPUYKMHA 3a ToBa € ¢akra, ye YOb Papna e TpaauunonHa nectu-
HaIUs 32 TOYMBKA Ha npenoaasarenute U ciayxurenure or YHCC — Codus u e 1oope 1mo3-
HaBaT rojieMHHATA Ha MPeJIaraHuTe B CTOJIAa OpIKHU. [Ipu Mo-BHUMATEJICH aHAJIN3 Ce BIXK/IA,
4ye OposIT Ha OTTOBOPHTE, CBBhP3aHU ¢ Ka4eCTBOTO HAa XpaHara € Hail-royisiM. ToBa MpoBOKHpa
3a/1aBaHETO Ha BBIIPOCH, OTHOCHO BKYCa, TEKCTypaTa, BHHIHUS BUI, MUPHCA, U TEMIICpaTy-
para Ha KOHCyMHpaHaTa XpaHa B MOMEHTAa Ha aHKETHOTO Npoy4BaHe. PecrioHIeHTUTE OLIeH S~
BaT Pa3IMIHUTE MOKA3aTEIM 32 KAUYECTBO IO 5 — CTENEHHA CKajia OT JIMKepTOB THII, OTrOBa-
PSIKY OT ,,HAITBJIHO HEYAOBJIETBOPEH  JI0 ,,HAITBJIHO YAOBJIeTBOpeH . [lonydyeHuTe pe3ynraru
MOKa3Bar, 4e¢ OOJIMMHCTBOTO OT aHKETUPAHHUTE Ca MTOYTH HAITBIIHO YAOBICTBOPEHHU OT KA4eCT-
BOTO, pa3HOOOpa3UeTo U KOJIMUYECTBOTO XpaHa, npeanaranu ot crona B YOb Pasna.

3akirouenue

Hacrosmoro uscnensane nokasa, ye B YOb PaBna Typucture reHepupat MUHUMAaIHU
KOJINYECTBA XPAaHUTEIHHU OTHAJbIM, KOETO € JBJDKM Ha TOBA, Y€ T€ Ca YJIOBJIETBOPEHHU OT
KauCCTBOTO Ha MpeajiaraHata XpaHa. AHKCTI/IpaHI/ITe IMOCOYBAT BKYCHT Ha XpaHaTa KaTo OC-
HOBHA NPHYMHA 332 TEHEpUPAaHETO Ha OTHaIbIM KOraTO ce XpaHAT U3BBH jnoma. Haii-uecto
U3XBBPIISIHUTE XpaHU ca XJIs10, COCOBE U CYIIH, a Hall-psiIKO Meca, cajlaTH U IIJI0JI0BeE.

B YOB PaBna HsiMa BbBeJieHa cHcTeMa 32 OTYUTaHE HA KOJUYECTBOTO Ha T€HEPUPAHUTE
XpaHuTenHu oTnaabiy. C 1en mo-nodpoTo MiaHUpaHe Ha JOCTaBKUTE W KOJIWYECTBOTO Ha
NPUTOTBSHATA XpaHa OT TOJIMHU € BbBeJIeHa MPaKTHKa 33 MPeABAPUTEITHO OOsBSBAaHE HA Me-
HIOTO U MPCABAPUTCIIHA 3asiBKa Ha XpaHa OT KJIIMCHTUTC. Tazn IMPpaKTHKa UMa CBOUTC NpCaAUM-
CTBa 3a MpejjaraiuTe yciyrara, KaTo UM ITO3BOJISBA J1a TUIAHUPAT MO-00pe KOJUYecTBaTa
MMPUTOTBAHA XpaHa, HO BOAHU 1O U3BCCTHU Hey,2106CTBa 34 KIIMCHTUTC, KOUTO IMOPHYUBAT XpaHa-
Ta €WH JIeH Mpead MOMEHTa Ha MpaKTHYecKo MmoTpebsieHue. 3a Ja ce MOCTHUTHE OCh3HATO
HaMaJIsIBaHEe Ha XPaHUTEIHUTE OTHAAbLIM B CEKTOPA MO HACTAHSBAaHE U OOIECTBEHO XpaHEHE
Ce M3MCKBA BBBEXKJAHETO HA CUCTEMA IO PEryJsIpHO ChOMpaHe W aHaJIM3HpaHe Ha JaHHM 3a:
HN3TOYHUIUTEC HAa XPAHUTCIIHU OTIAABbIH, BUAA HAa OTIIAABIUTE, IPUINHUTE 3a TCHEPUPAHC HaA
OTIAABLM NIPU XpaHEHe U3BBH J0Ma, Oapuepute mpe TAXHOTO pelylupaHe, MOJEINUTE, KOU-
TO OIIMCBAT KaK OTIAaABIUTE CE€ Ch3/JaBaT B MECTAaTa 3a HACTAHABAHC U KaKBU IIPOMCHH MOT'aT
na ObJIaT HAIIPaBEHU C TEUEHUE HA BPEMETO.

Baaropapuoct: [lyOnukanusra cbabpika pe3yiaTaTd OT U3cielBaHe, (MHAHCHUPAHO ChC
cpezactsa ot 1eneBa cyocuaus 3a HAJ] nva YHCC o moroBop Ne HUJT HU - 15/2021.
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OLEHSIBAHETO HA CUCTEMM 3A YIIPABJIEHUE U EOEKTHT
OT OLIEHSIBAHETO BBPXY KAUECTBOTO
HA MPOAYKTUTE/YCJYTUTE — AKTYAJIHU MTPOBJIEMM
1 TEHAEHIINNA

BasienTuna [{loopesal, lumursp Koues!

YOpean 3a cepmupurayusn na cucmemu 3a ynpaenenue npu ,, HHCEPT*“ EOOJ]

THE EVALUATION OF MANAGEMENT SYSTEMS AND ITS EFFECT
ON THE QUALITY OF PRODUCTS/SERVICES — CURRENT ISSUES
AND TRENDS

Valentina Dobreva® and Dimitar Kotsev!
!Management Systems Certification Body at INCERT EOOD

Abstract. The evaluation of the management systems of small and medium-sized
enterprises is a regulated process carried out by certification bodies. The competence of these
certification bodies is recognized by accreditation services. The effectiveness of these
evaluations is directly related to the continuous and improving quality of the products and
services offered on the market by the audited organizations. The report examines what are the
main problems faced by the main stakeholders - organizations, certification bodies,
accreditation services, etc., considers opportunities to overcome them and discusses global
and national development trends.

Keywords: evaluation, standards, certification, quality, products.

BnBeaenue

KonuenmusTa 3a olieHsiIBaHEe Ha CUCTEMU 32 YIPaBJICHUE € BaXKEH MHCTPYMEHT 3a MOCTH-
TFaHETO Ha LEJUTE 32 YCTOMYMBOCT HA YCIYTUTE U MPOJYKTUTE. XapPMOHU3UPAHETO HA MOIXO0-
JUTE U B3aUMHOTO MPHU3HABaHE Ha JIEHHOCTUTE HA TTI00ATHO HUBO € B OCHOBATa Ha OCHUTYpSi-
BaHETO Ha O0II[a yCIeNIHa METOA0IOTHS.

W3non3BaneTo Ha cTaHAAPTUTE 3a CUCTEMH 3a YIIPAaBJICHUE U TSAXHATa cepTUdUKAIMS €
KIIFOYOB C€JICMCHT OT CTpaTeFI/ISITa Ha MAJIKUTC U CpeJIHI/I HpG}IHpI/ISITI/IH 3a )ICMOHCTpI/IpaHe Ha
CHOTBETCTBHE C XapMOHU3HUPAHUTE TJI00ATHU MpaBuiIa 32 KauecTBO, 0€30MaCHOCT U YCTOWYH-
BOCT Ha HpOHYKTI/ITe.

Llenra Ha HacTOAIIMS JOKJIAL € J1a MPEICTaBU KOHIIENLUITA 3a OLICHSBAHE HA CUCTEMH 32
CbOTBETCTBHUEC, OCHOBHUTEC SaI/IHTepeCOBaHI/I CTpaHI/I C TCXHHUTC HpO6J’IeMI/I 158 OFpaHI/I‘IeHI/IH u aa
00CHAM BE3MOKHU TOJXO/IH 32 MPEOI0IIIBaHe HA MPOOIEMUTE.
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Marepuajau u MeTOH

N3non3Banu ca METOMTE HA IpErje]l Ha IOKYMEHTH, €KCIIEpTHA OLIEHKa U MHTEPBIOTA C
MPEJICTAaBUTENIM Ha 3aMHTEPECOBAHUTE CTPAHM 3a MPEJICTABEHUTE PEe3yJITaTH U TSAXHOTO 00-
chxaane. M3non3BanuTe JOKYMEHTH ca IIMUTUPAHU B paszfen ,,M3non3Bana auteparypa‘. Usz-
MOJI3BaHM ca O(pUUMATHUTE CTAaHAAPTH Ha MeXayHapoaHaTa OpraHu3alus 1Mo CTaHAapTH3a-
s, myOonuKkanuy Ha MexayHapoaHus akpeauTannoneH ¢popyM, EBporeiickata opranuszanus
3a aKpeIuTalus U JIp.

Pe3ysaraTtu u o06chknane

W3uckBaHusATa KbM CUCTEMUTE 3a yIpPaBJICHHUE CE PETVIAMEHTUpAT B CTaHIApTH Ha Mex-
JyHapoaHaTa opranu3anus mo cranaapruszamnus (ISO).

Te3u crangapTu ca OoT Taka HapedyeHaTa ,,JOOpoBOJIHA cdepa’™ T.e. OpraHU3ALUUTE CAMH
B3eMar pelIeHHE Ja NPUI0KaT U3UCKBAaHUATA HA €IUH WM TIOBeUYe CTaHJapTH, 3a J1a [IOCTUTHAT
CBOMUTE LIEJIU B OTJICJIHU YIPABJIEHCKU aCHEKTH (Hamp. Ka4eCcTBO, OKOJIHA CPeAa, 3/IpaBe U 0e30-
[AaCHOCT, 0€30MaCHOCT HA XPaHUTEIHUTE NPOAYKTH, CUTYPHOCT Ha MH(popmMaiusra, 6opbda c
MOJKYIBAHETO U Jip.) TakuBa CTaHJAPTH ca 33AbDKUTEIIHU B PEIKM ClIydau, KOraro Harnpumep
ce BbBE/E 3ab/DKUTEIHO HOPMAaTUBHO WM3MCKBAHE 3a IIPUJIaraHe 3a OIpeJesieHa KaTeropus
opranu3ainuu. TunudeH npuMep € BbBeAeHoTo B brarapus ¢ Hapenda Ne H-32 ot 16.12.2011
I. 32 IEPUOIMYHUTE IMIPETJIeIN 3a IPOBEpKa Ha TEXHUUYECKaTa U3MPABHOCT HA I'bTHUTE MTPEBO3-
HU CpE/ICTBa HOPMATUBHO M3HMCKBaHe 3a ceprudukanus mo ISO 9001:2015 Ha BcHUkH MyHKTO-
Be 3a nepuoanynu nperneau Ha [I1C kato eaHo OT yciioBUATa 32 PETUCTPALMSL.

Me:xyHapoiHaTa OpraHu3alys o CTaHJapTU3alMsl IPOBEXkKAa €KEroIHO IPOyUBaHe 3a
PasnpOCTPAaHEHUETO Ha cepTH(UKALMATA IO CBETA KAaTO B MOCJIEAHOTO IIPOYyUYBaHE 32 ChCTOSI-
Huetro kpM 31.12.2022 1. Ilepuoguuno ot ISO B npoyuBaHeTo ce 100aBsAT HOBU CTaHAAPTH,
3a J1a ce OLIEHU TSAXHOTO pa3lpoCTpaHEHue.

3a 2022 r. e IpOy4eHO pa3NpOCTPAaHEHUETO (T.€. U3AAJCHU BAIUJIHUA CEPTUDUKATH KbM
31.12.2023 r.) Ha 12 crangapta Ha ISO, nokaro npe3 2014 r. Hanp. npoy4yBaHeTo oOXBalla
oceM. VI3MeHeHMeTo Ha CIHUChbKa Ha CTaHJApTUTE MOKa3Ba OTYETJIMBA TEHJEHIMS 3a (OKyC
BBPXY HOBH acCIIeKTH Ha ynpasiaeHUeTo oT crpaHa Ha MCII. BkirouBaTt ce HOBM yIpaBIIEHCKH
CUCTEMHM KaTO yNpaBJIEHHE HAa CUCTEMH 3a CUTYPHOCT 3a BepHUrara 3a JOCTaBKH, CUCTEMH 3a
ylnpaBiieHHe 3a 60pba C MOAKYNBAaHETO, CUCTEMM 3a YIpaBJeHHE 3a 0€30MacHOCTTa Ha JBU-
YKEHUETO 0 MbTUIIAaTa, YCTOWYMBO YIpaBICHUE HA CHOUTHS, yIIpaBIeHUE Ha aKTUBH, CHCTE-
MU 3a yIIPaBJIIEHUE HA CbTPYJIHUYECTBOTO HA THPIrOBCKM OPraHU3alMy U Ap.

Il'opumHOoTO poyuBane 3a 2022 r. Ha ISO moka3Ba cTaOuiieH pbCT B Opost HA BaJIMIHUTE
CepTUPHUKATH:

Tabauuya 1.
HN3menenue B Opost Ha cepTudukaTuTe MO roquHu — 2021 r. m 2022 r.
Cramapr | | aiiosozis. | Howenemies %
I1ISO 9001:2015 1024674 126524 12
I1ISO 14001:2015 485054 85725 21
ISO 45001:2018 367182 83076 29
ISO/IEC 27001:2013 67326 11549 21
1ISO 50001:2011&2018 26625 6611 33

Hszmounux: 3. 1SO Survey 2022 — comparison with 2021 — using data from providers taking part both years.
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Hanmonanuute ciayx6u 1o akpeauTanus ca oOeAMHEHH B “pEerHOHAIHU aKpEAUTALMOH-
HU Ipynu‘ T.€. OpraHu3allii Ha TEPUTOpPHAJIEH IIpU3HaK — Harp. EBpornelickaTta opranu3anus
3a akpeauTanus 3a EBporna, A3uaTcko-TUXOOKEaHCKO ChbTPYIHUYECTBO 32 aKpeAUTALIU, U JIp.

Pernonanuure akpenuTalMOHHM TPYNU ca OOCAWHEHH B TI00ATHOTO CIIOpa3yMEHHE Ha
Mesxaynapoauus akpeauraipones Gopym (1AF).

OTHomIeHUATa HA TIIOOATHOTO B3aMMHO NPU3HABAHE Ca YpEIeHH 4Ype3 MpOoIenypH 3a
,,[TAPTHLOPCKHU OILIEHKHU*“ (“peer assessment”) T.e. MPOLEypH Ha OIICHSIBAHE MEXIY PaBHU Ha
HUBO HAIlMOHAlHa CIyk0a MO aKkpeauTanus. YCHEIHOTO NMPEeMHHABaHE Ha MapTHhOpCKara
OIICHKA € yCJIOBHE 3a 3alla3BaHe Ha CTaTyTa Ha clly:k0aTa B cucTeMaTa Ha TJI00aTHOTO B3auM-
HO IIPU3HABaHE HA U3/aJICHUTE CEPTH(PHUKATH.

3HauEHUETO Ha OCUTYpPSBAHETO Ha YCTOWYMBOCT B MPOIECUTE HA MPOU3BOJICTBO U Ipe-
JIOCTaBsSHE Ha yCIyTd € NOJYEPTAaHO U Ha Hal-BUCOKOTO IJI00ATHO HUBO Ype3 MOANNCBAHETO
Ha 17 romu 2023 1. Ha ,,CHbBMECTHO U3SBJICHUE 32 OCUTYPSBAHETO HA YCTOMYMBOCT® OT BOJIE-
IIMTE CBETOBHU OpraHU3alMy B 00JacTTa Ha CTAHAAPTUTE U OLIEHSBAHETO HA ChOTBETCTBUETO
— Mexaynapoauus akpemutaimonen ¢popym (IAF) u Tlporpamara 3a pa3suTre Ha oOeauHE-
nure Haumu (UNDP) u detrpu Apyru MeKAyHApOIHU OpraHU3aluy B 00JacTTa Ha cepTudu-
kanuara. Karo uzpassiBaT cBOsiTa 3arpW>KEHOCT 32 HETATMBHHUTE MOCIEAULU OT COLMATHOTO
HEPABEHCTBO, BJIOLIABAHETO HAa ChCTOSHUETO HAa OKOJHATa Cpefa U HEYCTOMYMBOTO H3MON3-
BaHE Ha MPUPOJHU PECYpPCH, OPraHU3ALUUTE, TOANUCATH U3SIBICHUETO OOSABIBAT YKEJIAHUETO
CH J1a O0CAMHAT CBOMTE YCWIIMA U JIa CU CHTPYIHHUYAT, 32 J]a C€ MPEOAONICAT Te3H IpodIeMu
Yype3 WHCTPYMEHTHUTE Ha CTaHAapTH, 0a3upaHu Ha KOHCEHCYC, U Ha aKpEAUTUPAHOTO OLEHS-
BaHE Ha CbOTBETCTBUETO.

Cucremara 3a OlLIEHsIBaHE Ha ChOTBETCTBUETO € 00e3meueHa ¢ rojisiM Opoit akpeAuTUpaHu
OopraHu 3a cepTuukanus Ha cUCTeMHU 3a ynpasieHue. HanpaseH e nperien Ha myOInyHUS
pErucThp, MOAABPKAaH 0T MexayHapoaHata opranusanus no akpeautauus (IAF), B xoifto
KbM JlaTaTa Ha MpoBepkaTa ca peructpupanu 1 377 oprana 3a cepruduxanus. Hama undop-
MaIus 3a OpraHuTe 3a cepTU(UKAIIMS, KOUTO U3/IaBaT cepTU(UKATH HA TEPUTOPHITA Ha bhii-
rapus, Thi KaTo TOBa € AMHAMHUYEH MPOLEC U BCEKH OpPraH C MpU3HATa KOMIIETEHTHOCT OU
MOT'BJI Jia TpeNocTaBs yciyrute. ToBa, KOETO ChC CUTYPHOCT MOXe Ja ObJie MOTBBPJIEHO €
MUHHUMAITHUAT UM Opoii — 18, KOJKOTO ca akpeIuTUpaHUTE OpraHu 3a cepTUu(dUKaIus Ha CUC-
TEMU 3a yIpaBleHHE OT U3IBIHUTEIHA areHIus ,,bbrarapcka cmyxkba 3a akpeautanusa’ (MA
BCA).

IIperneasT Ha peructpute obaye Mokaspa, ye oT 12-Te craHmapra, NpoCieaiBaHU OT
ISO, mectna akpegutamus ot MA BCA moske 1a ce mosrydu 3a ceieM OT TSX.

[IpernensT HA TOKYMEHTUTE WACHTU(UIMPA CIETHUTE 3aUHTEPECOBAHU CTPAHU B MPO-
11eca Ha OIICHsIBaHE Ha ChOTBETCTBUETO: OPTaHM 3a aKpeAUTALUS U TEXHUTE 00eTUHEHUs, Op-
TaHH 3a cepTU(UKAIMs Ha CUCTEMH 3a yIpaBJiIeHHE, KIMEHTH Ha OpTraHUTe 3a cepTH(UKAILKs,
NOTPEOUTENTUTE HA YCIYTUTE/TIPOIYKTUTE Ha CEPTUDUIUPAHNUTE KIMEHTH, MECTHUTE OOIIHOC-
TH, KOHTPOJIHU OpTaHHW, OpTraHW3allid, U3BBPIIBAIINA METPOJIOTHYEH KOHTPOJ, OOYYHTEITHU
OpraHU3aI1/KOHCYJITaHTH.

IIpoyuBanero GopmMmynupa u CleAHUTE HAOIIOJIEHUS OTHOCHO NMPOOJIEMHUTE U OTrpaHuye-
HUSITA Ha 3aMHTEPECOBAHUTE CTPAHU:
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Tabnuuya 2.

HNnentuduumupanu npodjaeMu U OrpaHNYEHUS HA 3aUHTEPECOBAHUTE CTPAHHU

3aunTepecoBaHa cTpaHa

KiaiouoBu npodJieMu 1 orpaHuYeHust

Opranu 3a akpeauTanus 1 TeX-
HHUTE 00€JUHEHUS

Ch3aBaHe Ha MPO3PAYHU U €(PEKTHBHH MPOLEAYPH, YPE3 KOUTO Jia
ce TapaHTHpa XapMOHHM3UPAHO MIPHUJIaraHe Ha N3UCKBAHUATA B IIe-
JIUSL CBAT, 32 JIa CE YICCHU B3aUMHOTO MIPU3HABAHE.

Opranu 3a cepTuduKanms Ha
CHCTEMH 3a yIIpaBJieHHE

Heo0xommmocT oT epeKTHBHA MPEXKH 3a ChTPYIHHYECTBO, HEOO-
XOJIMMOCT OT TIOJKPETIa 3a 1o1o0psiBaHe Ha Kamarurera u (pokyc
BBPXY KaueCTBOTO Ha YCIYTHUTE.

Knuentu Ha opranure 3a ceprtu-
bukanms

Jlecen n 6BP3 HOCTBHIT 10 YCIYTHUTE, HA MECTHHS €3HK, C MECTHH
OIMTOPH, HEOOXOAMMOCT OT OAUTH ¢ J0OABEHA CTOMHOCT.
CraHgapTUTe HE CE MPEBEKIAT HA MECTHUS €3UK WIIH CE PEBEXK-
JIaT C TOJSMO 3aKbCHEHHE.

HeobxommmocT ot nH(pOpMAaIns, KaKTO 32 N3UCKBAHHATA, TaKa U 32
BB3MOXKHOCTHTE 3a MOJKpera.

Heo0xoaumocT oT nH(pOpMaIus 3a pa3XoauTe U MOJI3UTE OT IPH-
JIaraHeTO Ha HOBU CTaHJApPTH, 0COOEHO TaKUBa OOBBP3aHH C yC-
TOWYHBOTO pa3BUTHE.

[MoTpeburenute HA yCIyTH-
Te/TPOIYKTUTE HA CEPTUDHLIN-
paHHTE KIUCHTH

Jlurica Ha TOCTATHYHO HAJCKAHA HHOOPMAIIHS OTHOCHO CTaTyTa
Ha cepTUUKAITHS;

HeobOxomumocT ot mogoOpsiBaHe Ha JOBEPUETO B IpoIieca Ha cep-
TU(UKALIUSL.

MecTtHHUTE O0IIHOCTH

HckaT rapaHiny 3a yCTOWYMBOTO MPOU3BOJICTBO U MPEOCTABSIHE
Ha YCIIyTHTE.

Heo0xoauMocT oT nmoJ00psiBaHe Ha TOBEPUETO B IpoIieca Ha cep-
TU(UKALAS.

KonTtponuu opranu

Heo0xoauMocT oT 1o100psiBaHe Ha IOBEPUETO B IIpoIieca Ha cep-
TU(UKALAS.

Opranu3aiuu, U3BLPIIBAIIN
METPOJIOTMYSH KOHTPOJI

KimuenTture He BUHArW pasmojiarar ¢ 10CTaTh4HO HH(OPMAIIUS U C
JIOCTaTbYHO PECYPCH.

Heo6xomumocT 0T pa3BUBaHe HAa KOMIIETEHTHOCT B HOBH HalpaB-
JIEHUsI, CBBP3aHH C YCTOWYMBOTO MPOU3BOJICTBO U MPEAOCTABSIHE
Ha yCIIYTH.

OOyuuTenHu opraHusa-
LIUH/KOHCYITAaHTH

3akirouenue

Enun oT OCHOBHHTE M3BOJIM OT MIPOYUYBAHETO €, Ue Bce MmoBeye (POKYChT HA YIpaBlIeHUE-
TO B MAJIKUTC U CpC}IHI/I Hpe}IHpI/IHTI/IH CC N3MECTBa BT)pxy CHeI_[I/I(i)I/I‘-IHI/I CTaH)IapTI/I, KOHUTO
CHJICHCTBAT 3a MOCTUTaHE Ha YCTOHYHMBO YIPaBIICHHWE B PA3IMYHU 00JacTH. B chIIoTO Bpeme
pacte cTaOWIIHO MHTEPECHT U KbM 0a30BUTE CTaHIAPTH, KOUTO ChACUCTBAT 32 e(HEeKTHBHO
yIpaBjieHHUEe — B 00JIacTTa Ha Ka4eCTBOTO, OKOJIHATA CPEJia, 3J[PaBeTO M OE30MaCHOCTTA MPHU
pabota u curypHoctTa Ha nH(popmanuara. Hali-3HaunmuTe 001U MpoOIeMHu Ha 3aMHTEPECO-
BaHUTE CTPaHW, Ha KOWTO TPsIOBa Jla ce THPCH pPEIICHUE, Ca CBBhP3aHH C OCHTYPSBAHETO Ha
JIOBEpHE B TIpoIeca Ha OCUTYpsSIBaHEe Ha YCTOMYHMBOCT Upe3 cepTH(UKAIM, KAKTO U OCHTYpSI-
BAaHC HAa TOCTHITHA U HaBpeMeHHa I/IH(l)OpMaHI/ISI 34 HOBU N3HWCKBAHHUA UJINX TCXHOJIOTUH 3a MaJl-
KHUTE U CPETHUTE MPEATIPUITHSI.

BB3MOXHUTE pelIeHus ciIeiBa Ja C€ ThPCAT CICTHUTE TTOCOKH:

e JlOomBJIHUTENTHO YKpETBaHE Ha IOBEPUETO B MPOIECUTE HA aKpeAUTHpaHaTa cepTU(U-
Kamusa qpe3 BHe)IpHBaHe Ha HOBHU TE€XHOJIOI'NH, pasnpOCTpaHeHHe Ha JOCTBHIIHA 3a BCUYKH 3a-
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WHTEPECOBAaHU CTpaHW MHGOpPMAIIKs, MOBUIIABAHE HA KOMIIETEHTHOCTTA HA W3ITBJIHUTEIUTE
Ha JICHHOCTH;

L4 BLBG)KI[aHe Ha HO-e(beKTI/IBHI/I MCPKH 3a CAHKINUOHUPAHC HAa HAPYIICHUSA W HCJIOAIHU

IMPAKTUKK C [EJI INOBHIIABAHE HA AOBCPUCTO B IIpoLECa M IMOAKPEIIa 3a ,Z[O6pOC"bBeCTHI/ITC
Y4aCTHHIIM Ha Ma3apa,

L4 I/I3rpa>i<;[aHe Ha KanmanurTeT 3a MNOAKPCIIa Ha MAJIKUTC WU CPCAHUTC IMPCANPHUATUA 3a

BHE/PABAHE Ha NHOBAaTUBHU IIOJUTHKH 332 YCTOMYMBOCT BKIIFOUUTENIHO YpE3 HABPEMEHHH IIpe-
BOJIM HA CTaHJIAPTUTE Ha MECTHUTE €3HIIM, OCUTypsiBaHE HA TpaHc(hep Ha MHOBAIUH, PAKTH-
YEeCKH OpUEHTHpaHa KOHCYJITaHTCKA IIOMOLL K 00yUeHHUsI.
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OITOJI3OTBOPSBAHE HA OTHAABIIA OT HAP -
HAKOU CBbBPEMEHHU ACIIEKTHU

Bansa ’KuBkosa

Uronomuuecku ynueepcumem — Bapua, kameopa ,, Cmokoznanue”

POMEGRANATE WASTE UTILIZATION -
SOME CURRENT ASPECTS

Vanya Zhivkova

University of Economics — Varna, Department of Commodity Science
email: v_jivkova@abv.bg

Abstract. The purpose of the paper was to present some current aspects related to the
utilization of pomegranate waste. The search for ways and the development of various
strategies for the effective management of agricultural waste, including pomegranate waste, is
among the promising environmental directions. The research of scientific literature carried out
in this paper gives reason to conclude that the utilization of pomegranate waste is an actual
and promising modern scientific direction in which intensive research is carried out, such as
the development of adsorbents for the removal of pollutants from wastewater, or the use of
various methods for the extraction of bioactive compounds from these wastes.

Keywords: pomegranate waste, utilization, highlights

BnBenenue

ThpceHeTo Ha MBTHINA U Pa3pabOTBAHETO HA PA3JIMYHH CTPATETUHU 32 €(PEKTUBHO YIIpaB-
JIeHHE Ha CEJICKOCTOMAHCKH OTHaAbIM, B TOBA YHUCIO HA OTMAIbLIM OT HAp, € Cpe]] MepCcreK-
TUBHHUTE €KOJIOTMYHHM HampaiieHus. C orjeja oma3BaHe Ha OKOJIHATa cpefa ce HabiroaaBa
CTpeMeX KbM HaMmallsiBaHEe Ha HATPYMBAHETO U JICTIOHHUPAHETO Ha OTMAIbUHU OCTAThIIU, KAaTO
ce OTJaBa NMPUOPUTET Ha TAXHOTO MpepadOTBaHE U MPEBPBILAHETO UM B IIEHHH BTOPUYHU
CYpOBHHHHM MaTe€pUaId W TPOAYKTH, KOUTO MOTAT Ja HaMEepsIT PazIUYHO TPUIIOKEHUE
(SINGH et al., 2023; BENEDETTI et al., 2023; ANDISHMAND et al., 2023g;
SAPARBEKOVA et al., 2023).

Ilenta Ha pa3paboTkara € Ja MpeJCTaBU HIKOW ChbBPEMEHHH aCIeKTH, CBBP3aHHU C OIOJI-
30TBOpSIBAHE HA OTIMAIBIM OT Hap.

Marepuaau ¥ METOIH

ITposeneno e npoyusane B Scopus u Google Scholar mo kmo9oBH aymu ,,0TIAABIN OT
Hap”. TTogbpanu ca myOIMKAIMK caMO OT TEKyIlata roJMHa C Ie] Ja ObJaT OTpa3eHU Haii-
AKTYAJIHUTE TCHIACHIWUN B U3CJICABAHUATA OTHOCHO BB3MOXHOCTUTC 3a OIIOJI3BOTBOPSBAHC Ha
OTHaIbIM OT HAP; M3BBH 00XBaTa Ha HACTOSIIIOTO MPOYYBAHE OCTABAT IJIaBH OT KHUTH. JIuTe-
paTypHU U3TOYHHUIM, KOUTO HC Ca BKIIFOYCHU B HACTOAIIHA JOKJIA] (Haan/IMep 10 TCSXHHUYECC-
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KU MPUYHMHH), OMXa MOIIIH Ja ObJaT W3MOJ3BAHU MU paboTaTa BBPXY MOCIeaBaIna 0030pHa
CTaTHsl.

Pe3yaraTu u o6cbxaane
B tabnuna 1 e moka3aHno pasmnpeneicHue Ha MUTUPAHUTE TYK IMYOIHKAIUKM CIIOPEa MPH-
CBhCTBUETO HA TEPMHHA ,,0TIATBK .

Tabnuya 1.
Pa3npenenenue Ha NMTHPAHUTE B HACTOSIIIUS T0KJAA MYyOJMKAIIMM N0 ChAbPKAHNE HA TePMH-
Ha ,,0TNAAbK”

CHEN Y. et al., 2023; FRASCHETTI et al., 2023;
GHASEMI et al., 2023; HESSIEN, 2023; MAAFA
TepMUHBT ,,0THAABK MPUCHCTBA B 3arIABUETO etal., 2023; MALI & KUMAR, 2023;
MESHKATALSADAT etal., 2023;
MOVAHEDZADEH et al., 2023

TepMUHBT ,,0THATBK” MPUCHCTBA KATO FIRAT etal., 2023; HASHEM et al., 2023;
KIJIFOY0Ba AyMa KILICARISLAN OZKAN, 2023

AHMED S. et al., 2023; CHEN L. et al., 2023;
KARAKUS et al., 2023; OKUMUS, 2023; RAGAB
etal., 2023

TepMUHBT ,,0TIABK IPUCHCTBA B 3arJIaBUETO
Y KaTo KJII0Y0Ba TyMa

Ot Tabnuma 1 craBa sicHO, 4e mpeobiajaBaniata 4acT OT Pa3IJICJaHUTE B HACTOSIIHA
JIOKJIaJT IyOJIMKALUU ChIbPIKAT TEPMHHA ,,0TIAABK B 3arJIABUETO, CJICIABAHU OT IYOIUKAIUH,
B KOWTO TEPMHUHBT ,,0TIAABK’ MPUCHCTBA CIHOBPEMECHHO B 3arJIABHETO U CPEJ KIIFOUOBUTE
JyMHU WJIM € BKJIFOUEH CaMo KaTo 4acT OT KIFOYOBUTE AYMHU.

B 3armaBusta Ha TOJSAMa YacT OT IUTHPAHUTE TyK pa3pabOTKH ce cpella TePMUHBT
,,00enku ot Hap” (AHMED H.M. et al., 2023; AKKARI et al., 2023; AL-SAREJI et al., 2023;
ANDISHMAND et al., 2023a; ANDISHMAND et al., 2023b; CHEN L. et al., 2023; CHEN
Y. et al,, 2023; FIRAT et al., 2023; GHASEMI et al., 2023; HASHEM et al., 2023;
HESSIEN, 2023; IZABAL-CARVAJAL et al, 2023; KARAKUS et al, 2023;
KILICARISLAN OZKAN, 2023; MESHKATALSADAT et al., 2023; MOVAHEDZADEH
etal., 2023; RAGAB et al., 2023; SALIM et al., 2023; SINGH et al., 2023; SRINIVAS, 2023;
UL-ISLAM et al., 2023), koeTo moka3Ba, 4e 0OEIKUTE ca MHOTO Pa3lPOCTPAHEH U YECTO U3-
MOJI3BaH OTHAJBYCH MaTepHall, BBPXY KOUTO Ce MPOBEXKIAT Pa3IMIHU H3CIICIABAHUS C OTJIE
Ha TSIXHOTO OIOJI30TBOPSIBAHE.

Cren cucremaruzupane Ha HHPOPMAIUATA, TIOIyYeHA B PE3YJITAaT OT HAIPAaBEHOTO MPO-
yuBaHe, B Tabnuia 2 ca 000OIIeHH H3CIEeI0BATEIICKUTE HAIMIPABJICHUS, CBHP3aHU C BH3MOXK-
HOCTHUTE 32 OTIOJI30TBOPSIBAHE HA OTMAIBIIH OT Hap.

Taonuya 2.
Hsikou u3ciieoBaTe/ICKH ACEKTH, Kacaelly OM0JI30TBOPSIBAHETO HA OTHAXBIM OT HAp
OmnoJssoTBopsiBaHe JIntepaTtypeH N3TOYHUK
O0eikK OT Hap — eKCTPaKIUs Ha (HEHOJIHU ChEIUHECHUS ANDISHMAND et al., 2023b
OTnagbynu 00eNKK OT Hap — eKCTPAKLMS Ha eJlaroBa KucelnHa CHEN L. et al., 2023
IZABAL-CARVAJAL et al,
OO6enkn OT Hap — eKCTPaKIUs Ha OMOAKTUBHU ChEIMHEHUS 2023
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OO06eNKN OT pa3IuvIHH COPTOBE HAp — (DCHONHH CheIMHCHUS — aHTH-
MUKpPOOHA aKTUBHOCT

SALIM etal., 2023

OTnagpIli OT Hap — MHKPOBBIHOBA EKCTPAKITUS HAa OWOJOTHIHO
AKTUBHU ChEINHEHUSI

MALI & KUMAR, 2023

IIpecyBanu oTmambIl OT Hap — BIWSHUE HA PA3IMYHU METOIHU 3a
CyIlIeHEe W Pa3MYHU €KCTPAKIHOHHHU Pa3TBOPHUTEIH BBHPXY OHOJIO-
TUYHATa UM aKTUBHOCT

OKUMUS, 2023

ChbcTaB Ha [IETW ¥ HApaHEHH TUIOA0BE Hap (CUUTAHU 332 OTHAIBK)

FRASCHETTI et al., 2023

OO0Oenku ot Hap — KOMIIOHCHTHU B I'NTMHCHU TYXJIN

AHMED S. et al., 2023

OTHaIl’I)‘IHI/I 00€eNKu oT Hap — OpPOU3BOJACTBO HaA TINIMHCHU TYXJIH —
C€KOJIOTUYHH U NKOHOMMHYCCKH I10JI3U

RAGAB et al., 2023

W3cynieHn n HATPOLIEHU OTMAAbLHU OT O0OENKH Ha Hap — TOTUION30-
JIaTOp 3a MPOU3BOJCTBO Ha INIMHEHH TYXJIH

MAAFA et al., 2023

ExcTpakT OT 00e7KU Ha Hap — 3eJIeH OMOCHHTE3 Ha HAHOYACTHIINA OT
Zn0 3a npeyncTBaHe Ha ,,cUBa” OTNAabYHa BOJA

AHMED H.M. et al., 2023

Excrpakt oT oTnambyHM 00ENKH HA HAp — OMOCHHTE3 HAa HaHOYAC-
iU 0T ZNO — aHTHOKCUIAHTHA Y KATAIMTHYHA aKTUBHOCT

MESHKATALSADAT et al.,
2023

OO6enkHu OT Hap — MPOU3BOJCTBO HA AaKTUBEH BBIJIEH — UMOOMIN3H-
paHe Ha Jlaka3a — OTCTpaHSBaHE Ha 3aMbpPCUTENU OT OTHAJABYHU
BOU

AL-SAREJI et al., 2023

OO0enKH OT Hap — MOJy4YaBaHe HAa OMOBBIJICH — aJICOPOIHS HA XPOM
(VI) ot orniagpuam BOIU

CHEN Y.etal., 2023

I[TynBepusupanu o6enku ot Hap — agcopouus Ha Pb (11)

HASHEM et al., 2023

OO0enku OT Hap — MoJy4aBaHe Ha OMOBBIJIEH Upe3 XUIPOTEPMHUYHA
KapOOHHM3aIMs 32 OTCTPaHsIBaHEe Ha Oarpuia oT OTHAJAb4YHU BOIU OT
TEKCTUJIHATA IIPOMHMIIUIEHOCT

AKKARI et al., 2023

OO0esKu OT Hap — MOJIyYyaBaHe HAa KOMITO3HUT Ype3 XHIPOTCPMHYHA
KapOOHU3aIus — aJIcCOPOIUsI Ha OArpujIOTO METUIICHOBO CHHBO

HESSIEN, 2023

IlynBepusnpaHu ceMeHa OT Hap — aJTEpHAaTUBA Ha KOHBEHI[MOHAJI-
HUTE XUMHYECKH (IIOKYIAaHTH M KOAryJaHTH 3a TPETUpaHe Ha Mpo-
MHUIUIEHU OTIAJbYHU BOJM OT PELUKIIMPAHE HA XapTHs

SHABANIZADEH
TAGHAVIJELOUDAR, 2023

&

ExcTpakT oT 00enku Ha Hap — OakTepuanHa Lenysio3a — pa3padoT-
BaHe Ha aHTUOAKTepHaJieH KOMITO3UT

UL-ISLAM et al., 2023

OO0enky OT Hap W JHCTa OT MAaciIUHU — ChIbpP)KaHUE HAa TAaHWHU —
KOMOWHHMPAHO IOWITHO CPEICTBO B KOXKAPCKATa MPOMHIILIEHOCT

KILICARISLAN OZKAN, 2023

ExcrpakT oT o6enku Ha Hap ¥ Ce®* — enoKCHIHO aHTUKOPO3HOHHO
nokputue 3a Ni/Al,Oz oTpaboTeH KaTaau3aTop

MOVAHEDZADEH et al., 2023

OO0enKH OT Hap U KOPH OT MOPTOKAN — MoJTyyaBaHe Ha OMOGUIMH 3a
XPaHUTEIHN TPOIYKTH

KARAKUS et al., 2023

OO0enku oT Hap — CKCTPAKT — CbABPIKAHUC HA q)eHOJ'IHI/I CHCAMHCHUA
— AHTUOKCHUAAHTHA AKTUBHOCT — MPHUIIOKCHUC KATO KOHCCPBAHT B
TaxaH

GHASEM I et al., 2023
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O06enku ot Hap U KOPpU OT OAWHA — U3BJINYaHC Ha IICKTHH — EMYyJIra-

FIRAT et al., 2023
TOp B CIIaJ101€]

OGenkn oT Hap — (YHKIMOHAIHA CHCTaBKa B YepPEeH MIOKOJAJ C

SRINIVAS, 2023
BHCOKO ChABP)KaHUE HA AaHTHOKCUJAHTH

Ot Tabmuma 2 € BUAHO, Y€ HM3CICAOBATCICKUTE ACIIEKTH OTHOCHO BB3MOXXKHOCTHTE 3a
OIOJI30TBOPSIBAHE HA OTMAIBIM OT HAp MOraT Ja ce OOCAMHSAT B CIICHUTC HAIpPaBICHUS:
ujCHTUHUIIMPaHe W U3BIM4YaHe Ha OuosiornyHo akTuBHU BemiectBa (ANDISHMAND et al.,
2023b; CHEN L. et al., 2023; [ZABAL-CARVAJAL et al., 2023; SALIM et al., 2023; MALI
& KUMAR, 2023; OKUMUS, 2023; FRASCHETTI et al., 2023); npusioxeHne KaTo KOMIIO-
HeHtu B crpoutennn marepuaan (AHMED S. et al., 2023; RAGAB et al., 2023; MAAFA et
al., 2023); 6uocuHTe3 Ha HaHodacTHIM OT IMHKOB okcua (AHMED H.M. et al., 2023,
MESHKATALSADAT et al., 2023); orcrpaHsBaHe Ha 3aMBbPCHTEIH OT OTMAAbYHH BOIH
(AL-SAREJI et al., 2023; CHEN Y. et al., 2023; HASHEM et al., 2023; AKKARI et al.,
2023; HESSIEN, 2023; SHABANIZADEH & TAGHAVIJELOUDAR, 2023); nony4yaBane
Ha anTrOakTepuanen komno3ut (UL-ISLAM et al., 2023); np0minHO CpeacTBO B KOKapcKara
npomunuiedoct  (KILICARISLAN ~ OZKAN, 2023); aHTMKOPO3HOHHO  MOKPUTHE
(MOVAHEDZADEH et al., 2023); nonyyaBane Ha OMO(MIMHU 33 XpaHUTEIHHU MPOIYKTH
(KARAKUS et al., 2023); npunoxenune kato koncepBant B taxan (GHASEMI et al., 2023);
W3BJIMYAHE Ha MEKTUH U U3Moii3BaHe Kato emyaratop B cianonen (FIRAT et al., 2023); Bna-
raHe KaTo aHTHOKCHJIaHTHA chcTaBka B mokonan (SRINIVAS, 2023).

3akiioueHne

W3mon3BaHnTe B HACTOSIIOTO MPOYYBaHE IMyOJMKAIIMK JaBaT OCHOBAHUE JIa CE HAIllPaBU
3aKJIIOYEHUE, Y€ OMOJI30TBOPSABAHETO HA OTHAAbBIM OT Hap € aKTyaJlHO U MEPCIEKTUBHO ChB-
peMeHHO HaquO HaHpaBJ'ICHI/Ie, B KOCTO C€ I/ISBT)pHIBaT HNHTCH3MUBHU U3CJICABAHUS. FOJ’ISIMa
YacT OT YCHJIMSITa Ha aBTOPCKUTE KOJIEKTHUBH, paboTelIn B 00J1acTTa, ca HACOYEHHU KbM pa3pa-
O0oTBaHE Ha a/ICOPOCHTH 3a OTCTpAHsSBAHE HA PA3JIMUYHU BHUJIOBE 3aMBPCUTETU OT OTHAIbUYHU
BOJM, KAKTO M KbM IPUJIAraHeTO Ha KOHBEHIIMOHAIIHU U MOJIEPHU METOJIM 33 €KCTPAKIIUS Ha
6H0aKTI/IBHI/I CBCANHCHUS OT TC3U OTIIAdAbIIN.
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SOME CURRENT TRENDS IN JACKFRUIT WASTE UTILIZATION:
A BRIEF OVERVIEW

Vanya Zhivkova
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Abstract. The present paper aimed to present some highlights of the current research
trends in jackfruit waste utilization. A significant portion of jackfruit is unfit for consumption
and is discarded by households and processing industries as waste, a large proportion of
which is the peel and seeds. The study has shown that the development and implementation of
valorization strategies for the sustainable conversion of jackfruit waste into valuable products
and materials with diverse applications can be highlighted as a major research priority.

Keywords: jackfruit waste, utilization, current trends

BbBenenue

B peauna nHayuynu myOnMKanmuu € OTOENsA3aHo, Y€ TOAHATa 3a KOHCYyMalHs 4acT OT
JoKakppyTa cheraBisBa okoio 25 — 35%, ocTananaTta 4acT OT IIOJA C€ U3XBBPIIS (BKITFOUH-
TETHO U OT MpepadOTBATETHUTE MPEANPUITHS) KaTO OTHAABIM, 3HAYUTEIIHA YacT OT KOUTO
MpeICTaBISIBAT KopaTa u cemeHaTa. OCHOBEH MPUOPHUTET B U3CJICABAHUATA € pa3pabOTBAHETO
Y TIPUJIaraHeTO Ha BaJIOPU3ALMOHHH CTPATeTUH 32 YCTOWYHMBO MPEBPHIIAHEe HA OTHAABIUTE OT
JoKak(ppyT B IEHHU MPOIYKTH M MaTepuaiu ¢ pasnoobpasno mpuioxenue (PATHAK et al.,
2022; KALSE & SWAMI, 2022; ASWIN et al., 2022; BRAHMA & RAY, 2022a,b;
PRAGALYAASHREE et al., 2023; SARANGI et al., 2023; TRAN et al., 2022).

C Hacrosmms AOKIAJ ce 1enu Aa ObJaT MpeICTaBEH! HAKOU aKIIEHTH OT ChbBPEMEHHHTE
M3CIICI0OBATEIICKH TSHICHITUH B OIMTOJI30TBOPSIBAHETO HA OTITAIBITH OT JKAK(PYT.

Marepuaiu 1 MeTOAH

3a M3roTBsIHE Ha JIOKJaJa € CHUCTeMaTH3upaHa M o0oOIieHa MHQpOpMAaLUs OT HAyYHH
nyOJMKaluy, MoIOpaHu Clie]l HalpaBeHo npoyuBaHe B SCOpus u Google Scholar o ximrouoBn
JIyMH ,,0TIIAJIBIN OT JUKaKPpyT”. [IpriokeHUST MOIX0/1 € OTHCaTEIICH.

Pe3yaraTu u o0cbxaane

Cpen TepMHHUTE, KOUTO C€ CHABPKAT B 3arjaBUsITa Ha U3MOI3BaHUTE B HACTOAIIATA pa3-
paboTka myOJMKaI|u, Morar Jia ce mocoyar: ,,0tnaask’” (BRAHMA & RAY, 2022b; GUPTA
et al., 2023; NSUBUGA et al., 2023; PERDANA et al., 2023; TRAN et al., 2022; BRAHMA &

166



CTOKO3HAHUE - TPAJULIUN U NEPCIIEKTUBU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

RAY, 2022a; KALSE & SWAMI, 2022; MIBULO et al., 2023; MULKAN et al., 2023;
PATHAK et al., 2022; PRAGALYAASHREE et al., 2023; SARANGI et al., 2023), ,,xopu”
(BRAHMA & RAY, 2022b; MULKAN et al., 2023; PADHI et al., 2023; TAHIRUDDIN et al.,
2023; WIGATI et al., 2023), ,,cemena” (ANH NGOC LE et al., 2023; NANDIYANTO et al.,
2023; SREEJAYA et al, 2023), ,omomsorBopsBane” (ASWIN et al, 2022;
PRAGALYAASHREE et al., 2023; SARANGI et al., 2023), ,,sanopuzanus” (BRAHMA &
RAY, 2022a; PATHAK et al., 2022); TepMHHBT ,,0TIAABK” Ce Cpellla ¥ KaTo KIKYoBa JIyMa
(BRAHMA & RAY, 2022a; KALSE & SWAMI, 2022; MIBULO et al., 2023; MULKAN et
al., 2023; PATHAK et al., 2022; PRAGALYAASHREE et al., 2023; SARANGI et al., 2023).

Crnen mpuiaraHe Ha pa3IUYHHA €KCTPAKIMOHHHM TEXHWKU U METOIM 3a mpepaboTka (¢pu-
3UYHU, XUMUYHHU, OMOJOTMYHU) HA OTHAIBIUTE OT IKAK(PYT, TAXHOTO OIOJI30TBOPSIBAHE
MOJKE Ja JIOBeJe J0 MoJydyaBaHe Ha IIEHHU MPOJYKTU KAaTo aicOpOeHTH, OMoropusa, OUomo-
aumepH, bypaku, Gyakinuonanau xpanu u ap. (KALSE & SWAMI, 2022; PATHAK et al.,
2022; ASWIN et al., 2022; BRAHMA & RAY, 2022a,b; PRAGALYAASHREE et al., 2023;
SARANGI et al., 2023; TRAN et al., 2022) (¢urypa 1).

B o63opnara cratuss Ha PATHAK wu cpaBropm € oTOens3aHO, Y€ OTHAIBIUTE OT
oKakpyT ca OoraTu Ha BBIJIEXUIPATH, IPOTEUHHU, MA3HUHU, PUTOXUMHKAIIU, KOETO € MPe/-
MOCTaBKa Te¢ Ja ObJaT €PEKTUBHO OIMOI30TBOPCHH YPE3 M3MOJI3BAHETO HA CHIBpPIKAIIHM CE B
TAX KOMIIOHEHTHU 3a IPOU3BOJCTBOTO HA pelIvlla HEHHU OMOMPOIYKTH MOCPEACTBOM €KOJO-
TUYHO YACTH METOJIH 32 TpeBapuTeIHa 00padoTKa M HHTETPUPAHH MTPOIIECH Ha BATOPH3AIUS
(PATHAK et al., 2022). Pa3paboTBaHeTO Ha TaKWBA TEXHOJOTHH II€ OCUTYPH HKOHOMHUYECKH
MOJI3M 33 TIPOU3BOAMTEIUTE W TIpepaboTBaTeNUTe, IIE JOHECEe IOJ3M 3a 3ApaBeTO Ha
MOTpeOUTETUTE | IIe TONpHHECe 3a ona3BaHe Ha okojiHaTa cpena (PRAGALYAASHREE et
al., 2023). B cBosita 0030pHa pazpaborka SARANGI u chbTpyaHHIM TOAYEpTABAT HEOOXOTH-
MOCTTa OT M3IOJI3BAHETO Ha OTMAIbLIMUTE OT JKaKPpPyT 3a TeHEpUpaHe Ha yCTONYMBA 3elieHa
EHEeprusl, KOSTO BOJIH JI0 HYJIEBH OTIIAIBIU, KATO 110 TO3HM HAYWH Il C€ HaMalli 00pa3yBaHETO
Ha OTIAIBIM U IIIe ce HachpuM exojornynata ycroiunBoct (SARANGI et al., 2023).

Buonoaumepn

Buoropusa

OTnagbuu
oT
IKAK(PPYT

AncopoeHTH

Jlo6aBku B
XpaHH

®@urypa 1. OCHOBHU MPOAYKTH OT ONMOJI30TBOPSIBaHE HA OTHAXBLUM OT JKAK(PPYT
Aoanmupano om: PATHAK et al., 2022
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[{uTrpanuTe B HACTOSIIMS JOKJIA] M3CIECIBaHUS, Kacaellld Bb3MOXXHOCTHTE 32 OTOJI30T-
BOpPSIBAHE Ha OTMAIBIU OT JUKAKPPYT, Ca CBBP3aHU C: MOJIy9aBaHE HA MJICYHA KUCEIIMHA C
nomMoinTa Ha Humecte ot cemena Ha mkakdpyr (ANH NGOC LE et al., 2023); uznonssane
Ha aJICOPOCHT, MOJYYCH OT JKcTa OT JKakppyT, 3a orcrpansBane Ha PO(Il) oT ornagpunu
Boau (GUPTA et al., 2023); npon3BoacTBO Ha OHora3 OT OTIaablu OT JHKAaK(PPyT, 00EIKH OT
0aHaHU M KOPU OT aHaHAC, MOJUIOKEHU Ha CHhBMECTHO aHACpOOHO Pa3rpakAaHe C KPaBEIIKU
top (MIBULO et al., 2023); paspaboTBaHe Ha KaTaau3aTop OT OTIaIbUHH KOPH OT JHKAK(PPyT
¢ 1en ymorpebara My 3a monydaBane Ha Ouommsen (MULKAN et al., 2023); npunarane Ha
BBIJICH Ha OCHOBA MUKPOYACTHUIIH, IIPOU3BENICHN OT CEMEHa Ha JHKaKPpyT, KaTo ajfcopOeHT 3a
OTCTpaHsiBaHe Ha OarpwioTo KypkymuH oT BojeH paztBop (NANDIYANTO et al., 2023);
ONTUMU3UPAHE HA YCIOBHSTA 32 afCcOpOIHsl C U3MOJI3BAHETO HA OMOBBIVICH HA 0a3ara Ha OT-
naaei ot prakdpyr (NSUBUGA et al.,, 2023); uzonumpane Ha 1eiysio3a OT KOpH Ha
mkakpyt u HeiiHoTo xapaktepusupane (PADHI et al., 2023); monyyaBaHe Ha HaTypalieH H
€KOJIOTHYHO YHCT OWoINoiMMep Ha 0a3ara Ha MEKTHH, M3BJICYEH OT KopaTa Ha KaKppyT
(PERDANA et al., 2023); kamcynaupaHe Ha MPOOHOTHIM 3a yHoTpeda KaTo XpaHUTEIHH
n00aBKH, KaTo Ce M3IOJI3BAT BJIAKHA OT BHTPEIIHATA OOBHBKA Ha JHKAK(PPYT CHbBMECTHO ChC
CypoBaThueH MPOTEHHOB H30jaT u coeBo macino (PETSONG et al., 2023); uscnensane Ha
BIUSHUETO Ha WU3MHMYAHETO BHPXY (YHKIIMOHATHUTE W CCH30PHHUTE CBOWCTBA HA OpamrHO OT
cemena Ha mkakppyt (SREEJAYA et al., 2023); orcrpansane Ha Cu (II) u Zn (II) oT BogeH
pa3TBOp ¢ MOMoIITa Ha ancopOeHT, nonydeH oT kopa Ha mkakdpyr (TAHIRUDDIN et al.,
2023); u3cneaBaHe HA BB3ACHCTBHETO HA PA3IMYHU METOJMU 32 €KCTPAKLHUA BBPXY OOIIOTO
(GeHOoNMHO ChabpKaHWE M OOIIOTO ChAbpKaHWE Ha (PIABOHOMIM B €KCTPAaKT OT Kopara Ha
mxakppyr (WIGATI et al., 2023); paspaboTBane Ha OMOHAHOKOMIIO3UTH Ha 0a3arta Ha IO-
JUMIJICYHA KUCEIHMHA U oTnaabuu oT mkakdpyr (ZABIDI et al., 2023).

3akirouenue

B pesynTar Ha M3BBPIICHOTO MpPOyYBaHE CpeJl Hali-HOBUTE HAayuyHU pa3pabOTKH, pasr-
JISKJIAIIHA OTIOJI30TBOPSIBAHETO HA OTIIAIBIN OT JDKAK(PPyT, MOXKE J]a c€ HAIIPABH 3aKITIOUCHHE,
4ye ChBPEMEHHHUTE TEHJCHIIMU Ca C HACOUYEHOCT KbM HaMalsiBaHE T€HEpHUpPAHETO Ha TaKUBa
OTIIaAbIl, KAKTO U KbM p33pa6OTBaH€TO )51 HpI/IJ'IaFaHCTO Ha €KOJIOTUYHO eq)eKTI/IBHI/I BaJ'IOPI/I-
3allMOHHU CTPAaTETHH 3a YCTOMYMBOTO YIpaBlieHHe Ha oTnagbuure. Cpel MPUOPUTETHUTE
HaIPaBJICHUS Ca ONa3BaHE HA OKOJHATA CpeJia U 3allluTa HHTEPECUTE Ha MMOTPEOUTEITUTE.
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Abstract. Digital Business Process Management in Logistics represents a crucial aspect
for enhancing organizational efficiency and competitiveness, particularly in the current era
where technological innovations are reshaping the logistics sector. Therefore, this article
sheds light on innovations and trends within the logistics and supply chain domain, with a
specific focus on digital business process management. The influence of Industry 4.0 is
examined, emphasizing the significance of automation, the Internet of Things (loT), and
artificial intelligence in optimizing operations. Special attention is given to Industry 5.0,
which accelerates processes within the supply chain through the integration of humans and
robots into an intelligent working environment. However, business process change becomes
inevitable and is of paramount importance for the survival and growth of companies. The
environment and market requirements continue to evolve, and for companies to remain
relevant and competitive, they must adapt. In this context, the role of blockchain technology
as a means to enhance transparency, security, and sustainability in managing processes and
the supply chain as a whole is explored.

Keywords: Digital management, logistics, supply chain, business processes change

BnBeaenue

B emoxara Ha muruTamHaTa pEeBOJIIONMS, YIIPABIEHUETO HA OM3HEC MPOIECH B JIOTHCTH-
Kara u BepHraTa 34 JOCTABKHU CEC HpOMeHSI }IpaCTI/I'-IHO 158 HereK’bCHaTO. HI/IFI/IT AJTHOTO ynpaB-
JieHre Ha OM3HEC MPOIIECH Ce SBSIBA KIIFOUOB MHCTPYMEHT B Ta3H €BOJIOIMS, TO3BOJISBANKY HA
KOMITAHUHUTE Oa IMOCTUTHAT IIO-TrojisiMa e(l)eKTI/IBHOCT, HpOSpa‘—IHOCT 1 I'bBKABOCT B CBOdATA JI0-
TMCTHUKA U BEPUTA 3a JOCTABKHU.

WuTerpupanero Ha AUTUTAHU TEXHOJOTUU B YIPABICHUETO HAa OM3HEC IMpOLecH IMpe-
JIOCTaBU HOBU BB3MOKHOCTH M IPEAU3BUKATEICTBA 3a OpraHu3auuure. B pesynrar Ha TOBa,
YCHENTHUTE KOMITAaHUH TTPEMUHABAT Mpe3 MPOoIeC Ha TpaHchopMalius Ha CBOUTE OM3HEC MPo-
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IIECH, W3IOJI3BAKA WHTEIUTEHTHH CO(PTYyepHH pelIeHus, 00JauHu TUIATPOPMH M JAaHHU B
peanno Bpeme. [loaxona ce orpas3siBa Ha BCHYKH aCIEKTH OT MPOM3BOJICTBOTO U JAOCTaBKaTa
Ha cTtoku W ycayru (Dimitrakieva et al. 2023). B chBpeMeHHUsS OW3HEC KOHTEKCT, KbIETO
CKOpOCTTa U €(h)eKTUBHOCTTA Ca OT CHIIECTBEHO 3HAYCHHE, pa30MPAHETO Ha MOCIECTHUTE TEX-
HOJIOTHYHH TEH/ICHIIMH W TPAKTHKU B YIIPABJICHUETO HA BEpUTaTa 3a IOCTABKH MOXE J1a J10-
Bee [0 IMO-KOHKYPEHTOCHOCOOHU OpraHu3alu M IMO-100po oOCIy)KBaHE Ha KIMEHTHTE
(Woschank, Zsifkovits, 2021). Eto 3amo ¢ To3u 10KiIaja ce HaasBaMe Aa MpeloCTaBUM IThJI-
HOLIGHEH TperJie]] Ha KIOYOBUTE ACHEKTH MPeJ JOTMCTUYHUS MEHHUDKMBHT U Ja HAChPUYUM
Ou3Heca U MHAYCTPHITA J1a U3CJIeBAT HOBU BB3MOXKHOCTH 32 MOI0OpPEHNE U UHOBAIMH B YII-
paBIICHHETO HA BEpUrara 3a JIOCTAaBKH.

HNunpycrpus 4.0 - peBoJIIONUA B JIOTUCTHKATA

Wupyctpus 4.0 uma 3HAUUTETHO BIMSHUE BbPXY BEpUrarTa 3a JOCTaBKH, KaTo s mpeodpa-
3s1Ba U TIOJI0OpsiBa 10 HAKOJIKO HaunmHa (Matt et al. 2020). BpBexxgaT ce MHTEIMTCHTHU TEX-
HOJIOTHH, KaTO U3KyCTBEH MHTENEKT (Al), MammHHO 00ydeHne U poOOTHKA, KOUTO MOraT Ja
aBTOMATH3UPAT MHOXKECTBO TpoIlecH BbB Bepurarta 3a goctaBku (Mendonga, Lima, 2023).
IoT ycTpoiicTBaTa ce U3MOI3BAT 32 CBbP3BaHE HA 00CKTH U 000pyIBaHE BHB BEpHUraTa 3a J10c-
TaBKU. ToBa IMO3BOJISIBA CJICJICHE U MOHUTOPUHT HA CTOKUTE U 000PYJIBAaHETO B PEATHO BpEME,
KaKTO ¥ MpeIoTBpaTsIBaHe Ha 3aryou u nopeau (Zhong et al. 2017). C nosieara Ha 3D nipuH-
TEPUTE, CTaHAa BH3MOXKHO MPOU3BOJCTBOTO HA MEPCOHAIU3UPAHU MPOAYKTH U YaCTH IO IO-
ppuka. B nomenaenune, Uanycrpus 4.0 npenoctaBs BB3MOKHOCTH 32 00padOTKa U aHAIN3 Ha
orpoMHH oOemHu JaHHH. ToBa MO3BOJISIBA HA OPraHU3AIMKTE JIa B3eMaT WHGOPMHUPAHH pelie-
HUS 32 ONTUMHU3AIMS HA JIOTUCTHYHHUTE OTIEPALMH U MIPEJCKa3BaHe Ha OBbACIIN HYXKIH.

OcBen TOBa, Unayctpusi 4.0 1mo3BoJisiBa MO-TOJISIMO B3aUMOJICHCTBUE C KIIMEHTHTE H
npeasiaraie Ha mo-goopa yciayra. Onnaitd miatGopmMu 1 MOOMITHU MPUIIOKEHUSI TI03BOJISIBAT
KJIMCHTUTE J1a CIICIAT M YIPAaBJIsBAT MOPHUYKUTE CH, KAKTO U JIa MOJTyYaBaT MepCOHAIN3UPAHU
TIPEIIOKEHHUSL.

Te3u ¢akropu moguepTaBaT 3HAUEHHWETO HA MHOBAIMUTE M Obp3ara ajanTtaius KbM HO-
BUTE TEXHOJIOTUH 32 OBJICMIETO HA JIOTUCTUKATA M JOCTABKUTE.

HNupycrpus 5.0 - Tpancopmanus Ha ynpaBJICHHETO

Pasrnexnaiiku mpoMeHUTE B CBETOBEH Mamlad, OCHOBEH MOMEHT € BBBEXIAHETO, BHEI-
psBaHETO U pa3BuBaHEeTO HAa MHmycTpus 5.0, yneTo oTpaxeHue HsIMa Ja MOJMUHE HUTO €UH
cexTop. OCHOBHUST MPU3UB B HEsl € CBBP3aH C MHULIMUPAHE Ha pa3pabOTBaHE HA YCTONYMBA,
OpHEHTHpaHa KbM YOBeKa, Ou3Hec cpena (Batini et al. 2022).

YcTon-
YUBOCT

Unpayctpua 5.0

®@urypa 1. Tpure “cTbi62” Ha UHaycTpus 5.0
H3mounux: (European Commission, 2023)
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Cnopen EBponeiickust cbto3, Uaayctpus 5.0 npemsiara BU3us, YAUTO CTPEMEX € OTBB]I
e(EeKTUBHOCTTa M MPOM3BOIUTENHOCTTa KaTo eauHcTBeHH uenu (European Commission,
2023). OCHOBHOTO ¥ MPEUMYIIECTBO C€ CHCTOM B IIMpPOKAaTa MEPCIEKTBA, MPHIOKHMA 3a
BCUYKK WHAYCTpUU. Tsi omucBa Tpu KiIto4oBH cThiIOa (Purypa 1.) u mpencraBs ClIeIHUTE
MPUOPUTETU: OPUEHTUPAHOCT KbM YOBEKa, YCTOMYUBOCT U M3APBKIMBOCT. [IbpBara ctpare-
I'Usl € HaCOYeHa KbM JEUCTBUSI, CBbP3aHU C HAChPYABAHE PA3BUTHETO, TAJaHTA U YI'BIIHOMO-
IIaBaHeTo Ha xopata. Llenra e HaMansiBaHE Ha BH3MOKHOCTUTE 3a 3aMECTBAHE HA YOBEILKHS
TPYZA B Pa3IMYHHU CEKTOPH, BKIIFOUYMTEIHO B IPOU3BOJCTBOTO M JIOTUCTHKATA. BTOpUAT CTHIO
€ HAaCO4YeH KbM ycTonuuBocT. Cien npomenute, kouto HacTbnuxa ¢ Covid-19, mocnensamara
BOMHa Mexny Pycus n Ykpaiina, M3paen u Ilanectuna, ycTOHYMBOCTTa cE€ IPEBBPHA B KIIIO-
4yoB (pakTOp 3a ycmex. 3a chKajJeHue, He0OX0IMMOCTTa OT aJanTalus Ype3 I'bBKABOCT U all-
TEpPHATHUBHH PELICHHS CE OKa3a HEeIOCHJIHA 32 MHO3MHCTBO OT KoMmaHuuTe B cepara. Tpe-
TUAT CTHJIO BKIIOYBA IPOOJIEMHU U MIPEIU3BUKATENICTBA, OTHACAIIM CE IO €KOJIOTUATA, OTPAHU-
YEHOCTTa Ha PECYPCUTE M HACOKH 3a CIIPABSIHE ChC 3aIUIAXUTE OT YTOMWYHHS IMOAXO] Ha Oe3-
KpaeH U HEKOHTPOJUPAaH pacTex. Toi mopaxkaa HeoOX0IMMOCTTa OT U3BEXKJIAHE U Mpuiara-
HE Ha METOJU 32 OTTOBOPHO M3II0JI3BaHE HA PECYpCUTE U ThPCEHE Ha aITEpHATUBH 3a HaMa-
JsIBaHE 3aMBPCABAHETO HA OKOJIHATA Cpefa.

Brrpeku HoBUTE MeTOMKH, npenoxeHu B Munycrpus 5.0, Bce ome uma OusHec chepu,
KOUTO HE ca C€ HaroAuWiau KbM u3uckBaHusiTa Ha Mupyctpus 4.0. ToBa oT cBos cTpaHa Iie
HaJIOKH MpeopraHu3aiys Ha OU3HeC MPOLIECUTE B JJOTUCTUKATA U BEPUTUTE 3a JOCTaBKHU, KaK-
TO U MHBECTULIMU B TEXHOJOTHH U 00yueHue Ha nepconana (Conev, Dimitrakiev, 2020). Bce
Ollle Ma MPEAU3BUKATEICTBA U BBIPOCH, CBBP3aHU ChC CUTYPHOCTTA, PEryJIallMUTe U yIIpaB-
JICHHETO Ha JIaHHUTE, KOUTO TpsiOBa na Obaat agpecupanu, Ho Muayctpus 5.0 mpencrasisBa
BBJIHYBAIa BB3MOKHOCT 33 TpaHC(HOpPMAaILXs U HHOBAIIUU B JIOTUCTHYHHS CEKTOP.

IIpomsina Ha Ou3Hec nmpouecuTe

JlururanHara TpaHcopmalys € eHa OT Hail-Ba)KHUTE OM3HEC TeHACHIIMU Ha 21-BU Bek.
[IpeacraBnsiBa mpouechT HAa M3MOJI3BAHE HA JIUTUTAIHU TEXHOJIOTMH 3a Ch3[aBaHE HAa HOBU
WM nojo0peHu Ou3Hec mpoliecu, TpoaykTu u yciyru. llenta Ha nurutanHaTta TpaHchopma-
1Us € Ja ToJo0pH OpraHM3alMoOHHATa MPOU3BOAUTEIHOCT Ype3 YBeIHMUaBaHe Ha ONepaTHBHA-
Ta e(EeKTUBHOCT WJIM Upe3 Ch3/laBaHE Ha HOBU M3TOYHUIM Ha MPUXOJH. 3a 1a ObJe ycrenHa
obaye, UTrKMTaNHATa TpaHchopMalus U3UCKBA Ch3/IaBaHE Ha KYJITYypa, KOSATO € CKJIOHHA KbM
IIPOMEHHU.

[IpomenuTe B OU3HEC MpoOIlECUTE MOTaT Ja UMAT 3HAYUTEITHO BIUSHUE BBPXY yIpaBle-
HUETO Ha ONepalMuTe B JIOTUCTUKATA U BEPUTUTE 3a JOCTaBKU. Te mo3BosigBaT Ha OpraHu3a-
LUWTE J]a ONTUMHU3HUPAT U YCKOPAT JOTUCTUYHUTE oneparuu. ToBa BKIIIOUBA ONTUMU3ALIMS Ha
MapLIpyTH, CKJIaJIOBE, JOCTaBKM U yIpaBieHHEe Ha 3anacute. HoBure mpouecu morar ga 0b-
naT mo-e(heKTUBHH U J]a HAMallAT BPEMETO M Pa3XxouTe, cBbp3aHu ¢ noctaBkutTe (Harmon,
2019). Morar n1a npeaocTaBsT MO-ToJIsIMa MPOCIEASIEMOCT U IPO3PAYHOCT O BpEME Ha MbTY-
BaHE HAa CTOKHUTE Mpe3 BEepUrara Ha JIOCTaBKU. ToBa yJecHsBa yIpaBJICHUETO Ha PUCKOBETE,
KOHTpOJIa BbPXY Kaue€CTBOTO U CIa3BaHETO Ha PETyJaluuTe.

[Topanu Bcu4ko M30pOEHO MPOMEHUTE B OM3HEC MPOLIECUTE €€ MPEBPHIIAT B KIIOYOB UH-
CTPYMEHT 32 KOHKYPEHTOCIIOCOOHOCT M HHOBAIlMU B CbBPEMEHHUTE JIOTUCTUYHU ONEepaIiu.

Biok4eiiH: KJIK0Y0BO pelleHHe 32 YChbBbPUICHCTBAHE YIPaBJIeHHETO HA BepuUrara
3a 10CTaBKH

HmnuiemeHTrpaneTo Ha OJOKUYEHH MoXke /1a Oblie cTpaTernyecku 100po perieHue 3a op-
raHu3anusiTa, HO TOBA 3aBUCH OT KOHKPETHUTE eJI, OM3HEC MOJIEeN U U3MCKBAaHUS Ha caMaTa
opraam3anus. ETo Hakou (hakTopu, KOUTO cie/Ba Ja c€ B3eMmar MPEABHJ MPH B3EMaHETO Ha
peleHre 3a UMIUIEMEHTUPAaHEe Ha OJIOKYEHH:
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BwrnpockT, KOiTO TpsiOBa na ce 3alaje MbpPBO, € KAKBU Ca LEIUTE Ha OpTaHU3aIUsiTa.
AKO opraHM3anusATa ThpCH HaYMHU 32 MOA00psBaHe Ha €(EeKTUBHOCTTA, CUTYPHOCTTA, IPO3-
pavyHOCTTa U MHOBAIlMMTE BHB BepUTaTa HA JOCTABKH, OJIOKYCHH MOXKE Jia Ob/ie TOIXOASIIO0
CTPATETUYECKO pEIlICHHE.

B 3aBUCHMOCT OT MHAYCTPHSATA, B KOSTO ONEpHUpa OpraHU3alusITa, OJOKYCHH MOXe 1a
ObJlc MTHOBATUBHO M KOHKYPEHTHO mpeauMcTBo (Saberi, 2019). Hanpumep, BbB punHancoBus
CEKTOP WJIM JIOTHCTHKATA, OJOKUYECHH ce M3IOJI3Ba 32 ONTUMHU3UPAHE Ha MPOILECUTE U MO100-
psiBaHe Ha KOHKypeHTocnocoOHocTTa (Anantadjaya et al. 2021).

bnokueitH Moke Ja yJIeCHU ChTPYIHUYECTBOTO M OOMEHa Ha MH(MOpMAIHMs MEXIy pas-
JMYHY 3auHTEepecoBaHu cTpanu. Ho TpsOBa na ce uma npeaBHl, Y€ B HIKOU CEKTOPU U PETH-
OHH CBHILECTBYBAT CIICIU(PUYHU PEryJIallii ¥ 3aKOHOIATESIICTBO, CBBP3aHH C U3IOJI3BAHETO HA
TEXHOJIOTUSTA.

HmmiemenTHpaneTo Ha OJOKYCHH cieqBa Jia JIOBele JI0 Ch3JlaBaHe HA CTOMHOCT 3a Op-
raHu3anusATa, HeMHUTE KIMEHTH U napTtHeopH (Agi et al. 2022). Berpeku ToBa obaue, opra-
HU3AIMsITa TPSIOBA J1a OLICHU CBOUTE BH3MOXXHOCTH 32 MHBECTHIIMU B TEXHOJIOTHH U O0yUYCHHE
Ha nepcoHana. Ciykutenure TpsOBa jga ObaaT 00ydeHu 3a padoTa ¢ OJIOKYCHH, KOSTO MOXKE
na u3ucksa Bpeme u ycuiug (Gramchev et al. 2023).

OcBeH TOBa, IPOIIECHT HA UMILIEMEHTAIHs TPsIOBa 1a Ob/ie YIpaBisiBaH C BHUMAHUE, 32
Jla ce TapaHTHpa yclex Ha npoekra. HechbMHEHO, CTpaTern4eckoTo PElIeHHE 33 WMILJICMEH-
THpaHe Ha OJIOKYEHH TpsAOBa J1a ce B3eMe Clie]l 3abJI00UCHO MPOYYBAHE U aHAIN3 HA HYXIH-
Te, IIEJTUTE U Bb3MOXKHOCTUTE Ha OpraHu3anusra. TexHojaorusara Moxe aa Objae 1o0po perie-
HUE, HO U3MCKBA SICHO OIpEe/esieHa CTPATETUs U TIOAXO/I.

OTBB/ TEXHOJOTHATA: NPAKTHYECKHU PUMEPH 32 NPUJIOKEHUEe HA OJI0KYelH

MHOro MOPCKH KOMIIAHWW H3MOJI3BAT OJIOKYEHH, 3a Ja MoJo0psT MpOCieasBaHeTO Ha
KOHTeitHepuTe, nmpeBo3Banu 1o mope (Gancheva, Dimitrakiev, 2015). IIpo3paunoctra u cu-
TYPHOCTTA, IPEJOCTABEHH OT OJIOKYEIH, IMO3BOJISIBAT B PEATHO BpEeMeE MpOCiesiBaHe Ha Mec-
TOTIOJIO’KEHUETO U ChbCTOSIHUETO Ha KOHTEHHEpHTE 10 BpeMe Ha TPaHCIopTa.

brnokueitH Moke 1a ce U3Mos3Ba 3a yJIeCcHsBaHEe Ha YIPABICHUETO Ha CKJIaJI0BE U MHBEH-
Tap. JlaHHUTE 3a HAIMYHUTE CTOKU C€ BIUCBAT B OJIOKYEHH, KaTO pe3yiTaThT € Mo-100pa Bu-
JVMMOCT W YIpaBJICHWE HAa MHBEHTapa. 3a XpaHUTEIHHUTE MPOJYKTH, OJIOKYEHH MOXKE Ja ce
U3I10J13Ba U 32 JOKYMEHTHPaHEe Ha LeNUs IbT OT IPOMU3X0/1a /10 OTPEOUTENUTE.

brokueitH TeXHOIOTHS MOXKE J1a CBBpPXKE Pa3IMYHU JIOTUCTHYHH CHCTEMH M CTaHIApPTH,
KOETO 1M0100psiBa KOMYHUKALUATA U ChTPYAHUYECTBOTO MEXAY Pa3IMYHUTE YYaCTHUIM BHB
Bepurara Ha noctaBku (Thakur, 2023). ToBa HamansiBa rpeIIKUTE U ONTUMHU3HPA MPOLIECUTE.
[Tpu mpuiarane Ha TEXHOJIOTHUATA B MEXIyHApOJHATA THPTOBUS U MUTHUYECKHU MPOIIECH, CE
yJecHsBa OOMEHBT Ha TOKYMEHTH W JIaHHU MEXIy pa3IMuHUTE CTpaHH. To3m mporec cTaBa
10-0bp3 U MO-CUTYPEH.

Te3u mpakTUYecKH MPUMEPH TEMOHCTPUPAT KaK OJIOKYEHH TEXHOJIOTHITa MOXKeE Ja Obe
YCIIEIIHO MPUJIOKEHA B JIOTUCTHKATA, KaTO MOJ00psBa MPO3pauHOCTTa, CUTYPHOCTTA U e(ek-
TUBHOCTTA HA BepUTaTa Ha JIOCTaBKH.

3akJaovYeHune

WNunycrpus 4.0 u 5.0 npeoOpazsiBat noructukara. Ch3aBaT ce HOBU BB3MOXKHOCTHU 3a
ONITUMMU3AIINA WU aBTOMATHU3alluA Ha JJOTUCTUYHHUTEC npouecn. TeXHOHOFI/I'-IHI/ITe WHOBAIIUN U
CMapT CUCTEMH MPOMEHST HAUMHA, IO KOWTO JIOTUCTUKATa € yNpaBiisiBaHa U U3MbJIHSABaHA.
Hero moBede, 010K4€iTH TEXHOJIOTHUSITA MPETOCTABS MMPO3PAYHOCT U CUTYPHOCT BB BEpUTaTa
3a A0CTaBKU. Ts MO3BOJISBA MPOCIEIIBAHE HA CTOKUTE U JJAHHUTE B pEajHO BpPEME, KaTO CE
HaMaJIsIBAT BB3MOXKHOCTUTEC 3a MaHI/IHy.TIaI_[I/II/I nu l"peHIKI/I. HO ycnemHaTa I/IHTel'”paI_II/ISI Ha HO-
BUTE TEXHOJOTUU U MPAKTUKH B YIPABICHUETO HA BepUraTa 3a JOCTABKH M3UCKBA KaKTO ChT-
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PYIHUYECTBO, Taka U OOMSIHA Ha JJaHHU MEXAY pa3jM4yHUTE ydyacTHUIU. B nombiHeHue ce
Mo4YepTaBa U HEOOXOAMMOCTTA OT IMOCTOSTHHO oOyueHue u uHoBanuu. [Ipodecuonanmucrure
B MHAYCTpUsTa TpsiOBa Ja ObJaT rOTOBU Ja ce afanTupaT KbM Obp30MpOMEHsIaTa ce cpelia u
Jla YChbBBPILIEHCTBAT CBOUTE YMEHUS.

JloructukaTa v ynpaBJIeHHETO Ha BEpUrara 3a JOCTaBKH ca B MpoIlec Ha TpaHCHopMaIlus
Y UHOBALMUTE U TEXHOJIOTMYHUTE PEIICHHS Ca OT ChIIECTBEHO 3HAYCHHE 3a IOCTUTAHE HA I10-
rojsiMma epeKTUBHOCT U KOHKYPEHTOCIOCOOHOCT. BaxkHo € fa ce cieu pa3BUTUETO HA HOBUTE
TEXHOJIOTHH U JIa € MHTETPHUpAT C IeJ MOA00pEeHNE HA JIOTUCTUIHHUTE TIPOIECH U MMOCTHTaHE
Ha YCTOMYMBOCT B OuzHeca. Opranusanuure, KOUTO C€ alaliTUPAT KbM T€3H HOBU TEXHOJIO-
TUU U METOJIH, 11Ie ObJaT B MO-700pa MO3UIIUS 3a MOCTUTaHE Ha KOHKYPEHTHO MPEAUMCTBO U
YAOBJIETBOPEHUE HA KIMEHTUTE.
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CHALLENGES FOR THE AGRI-FOOD SECTOR TO REDUCE
GREENHOUSE GAS EMISSIONS

Damyan Kirechev
University of Economics — Varna

Abstract. The report examines changes in the dynamics of greenhouse gas (GNG)
emissions from agrifood production in Bulgaria, focusing on the production of cereals and
food of animal origin. Emissions reductions are mostly due to production reductions, but
modern practices are needed to transform production relations in the agrifood sector in order
to reduce GHG emissions. The food sector must increase its responsibility in relation to
climate change, but this requires the introduction of circular models, the development of the
bioeconomy and carbon farming.

Keywords: greenhouse gases (GHG); agriculture; food; livestock; carbon neutrality

Introduction

Global warming is recognised by international institutions as having a key role to play in
climate change. The UN Framework Convention on Climate Change (UNFCCC) (UN) serves
as a platform for addressing the problem in the global world. Given this threat, all industries
have imposed limits on greenhouse gas emissions. The agri-food sector has its important
place in the creation of greenhouse gas emissions and is expected to take action to reduce
emissions and achieve carbon neutrality. Considering that more than 1/3 of man-made green-
house gas emissions are from the food system (Crippa, Solazzo, Guizzardi, Monforti-Ferrario,
& Leip, 2021), challenges are increasing. Companies in the agri-food sector will have an im-
portant role to play in reducing greenhouse gas emissions, without which the Paris Climate
Agreement targets cannot be met. The agri-food sector's commitments to reducing emissions
are both national and international.

Materials and methods

This study aims to uncover certain challenges for the agri-food sector to reduce GHG
emissions and transition to carbon neutrality. This will be done by: exploring the dynamics of
the GHG emission status of the agriculture and food sectors; examining the European Union
policy aimed in this direction; investigating the carbon footprint of some major agricultural
commodities; presenting pathways to reduce GHG emissions and achieve an easier transition
towards carbon neutral food.

Official data from the European Commission, the European Environment Agency, the
Global Change Data Lab (GCDL) and others were used for the analysis. Descriptive and ana-
Iytical methods were used to assess the state of the problem and to reveal trends. The policy
framework for the transition to carbon neutral food is assessed.
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Results and discussion

In recent years, climate change and sustainable resource consumption have become a
global policy issue for countries. The European Union, as one of the most responsible institu-
tions, has adopted a major policy framework to achieve carbon neutrality (European
Parliament, 2019). Carbon neutrality means having a balance between carbon release and car-
bon absorption from the atmosphere in carbon sinks. To achieve net zero emissions, all global
greenhouse gas emissions will need to be balanced by carbon sequestration. Natural sinks are
estimated to remove between 9,5 and 11 Gigatons of CO2 per year. Annual global CO2 emis-
sions reached 37,8 Gigatons in 2021.

The European Union is committed to an ambitious climate policy. Under the Green Deal,
it aims to become the first continent to remove as much CO2 emissions as it produces by
2050. This target became legally binding when the European Parliament and Council adopted
the Climate Law in 2021. The EU's 2030 interim emissions reduction target was also updated
from 40% to at least 55%. The European Green Pact, as a package of policy initiatives, aims
to make the EU carbon neutral by 2050. It underlines the need for a holistic and cross-sectoral
approach where all relevant policy areas contribute to the ultimate climate goal. The European
Green Deal proposed a new growth strategy that aims to transform the EU into a fair and
prosperous society with a modern, resource-efficient and competitive economy, where there
are no net greenhouse gas emissions in 2050 and where economic growth is decoupled from
resource use. Indeed, the European Union, in November 2018, published its strategic long-
term vision for a climate-neutral economy by 2050 with the Communication "A Clean Planet
for All - A European Strategic Long-term Vision for a Prosperous, Modern, Competitive and
Climate Neutral Economy"(European Commission, 2018). The implementation of the Euro-
pean Green Pact included the adoption of a number of documents, including: the "Fit for 55"
package - EU climate neutrality by 2050; the European Climate Act; the EU Climate Change
Adaptation Strategy; the EU Biodiversity Strategy 2030; the Farm to Table Strategy, as well
as the Circular Economy Action Plan, the Bioeconomy Development Plan, etc. The main pol-
icy instruments for mainstreaming climate policy in the agriculture and food sectors are the
Common Agricultural Policy, the Recovery and Sustainability Plans, which provide financial
incentives for the transition.

Globally, GHG emissions associated with the food system decreased from 43.5% in 1990
to 33.45% in 2015. (Crippa, Solazzo, Guizzardi, Monforti-Ferrario, & Leip, 2021). Emissions
include not only direct emissions from agriculture, but also land use change and supply chain
emissions (transport, packaging, food processing, retail, consumer cooking, refrigeration and
waste). Emissions by country are quantified on the basis of food production rather than con-
sumption, but also take account of international trade. The EU food system is responsible for
33,2% of emissions. Over the same period, GHG emissions from agriculture and food in Bul-
garia decreased from 30,72% in 1990 to 28,67% in 2015. The emission dynamics for Bulgaria
and the world are presented in Figure 1.
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Figure 1. Greenhouse gas emissions from agriculture and food of Bulgaria and the world.
Source: (Crippa, Solazzo, Guizzardi, Monforti-Ferrario, & Leip, 2021)
OurWorldInData.org/environmental-impacts-of-food

According to a more recent study (Poore & Nemecek, 2018), food production accounts
for 26% of global greenhouse gas emissions. Agriculture accounts for the majority of these
emissions. In its Farm to Fork strategy, the European Commission (European Commision,
2020) using the Intergovernmental Panel on Climate Change (IPCC) guidelines that focus on
farm activity, states that in the EU (i.e. excluding the impact of imported livestock products)
agriculture is responsible for 10,3% of EU GHG emissions, with almost 70% of these emis-
sions coming from the livestock sector. Poore & Nemecek (Poore & Nemecek, 2018) estimate
that 82% of global emissions are from food production, including: animal emissions 53%
(livestock and fisheries - 31%, animal feed - 6%; livestock land use - 16%); crop emissions -
29% (human food plants - 21%, human food crop land use - 8%). The remaining 18% is cre-
ated in the supply chain (transport - 6%, packaging - 5%; food processing - 4%, retail - 3%).
The methodology does not account for food losses.

Member States shall account for greenhouse gas emissions in their territory using activity
data related to emission sources (e.g. species and number of animals) with corresponding
emission factors. There are three main types of GHG emitted from agriculture, which account
for 13% of total EU-27 GHG emissions (including an additional 2,7% from land use emis-
sions and GHG removals from arable land and permanent grassland). Additional emissions
come from the use of fuels for machinery and for heating buildings, accounting for around 2%
of total EU-27 emissions (European Environment Agency, 2023):

— Agricultural animals (50%)- mainly methane (CH4) from ruminant enteric fermenta-
tion and manure storage from cattle and pigs;

— Soil nutrients (36%)-mainly nitrous oxide (N20) from fertilization with mineral and
organic fertilizers;

— Land use changes (14%) - mainly carbon dioxide (CO2) from peatland tillage and car-
bon sequestration.

Agriculture, and livestock farming in particular, is inevitably associated with more
greenhouse gas emissions. Some land use practices provide opportunities to reduce emissions
and remove carbon dioxide (CO2) from the atmosphere by storing carbon in the soil or in
biomass (plants and forests) - for example, restoring drained peatlands or reforestation.

In the post-1990 period, greenhouse gas emissions have been declining significantly,
with a 21,9% reduction in total carbon equivalent emissions for the EU by 2021. The reduc-
tion is mainly due to a decline in fertiliser use and in the number of farm animals. But after
2010, emissions do not decrease further and remain at a relatively constant level (Figure 2,
above). Over the period analysed, methane emissions decreased by 26,6%, carbon dioxide
emissions were the lowest in relative terms. decreased by 30,7% and nitrogen oxide emissions
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decreased by 21,7%. For the same period of analysis 1990-2021, Bulgaria's GHG emissions
show a greater dynamic. As a share in the EU, emissions took up 2,5% of the EU's in 1990,
declined sharply to 1,3-1,4% by 1995-1996, remained at a relatively low level of 1.2-1.3% in
the period to 2009, and increased slightly thereafter to 1,6% of the EU's. Total emissions in
carbon equivalents decrease by 50,4% in 2021 relative to 1990, with the largest decrease in
methane at 66,8%, followed by nitrogen oxides at 30,9% and carbon dioxide at 20,9% (Figure
2, bottom). And in Bulgarian agriculture, greenhouse gas emissions in agriculture are mainly
a consequence of the reduction in the number of animals, which affects methane emissions.
Since the country's accession to the EU in 2007, there has been a more significant increase in
nitrogen oxides, as a result of the expansion of crop production, increased mechanisation pro-
cesses and intensive tillage. Changes in the sectoral structure of agriculture have also deter-
mined changes in the structure of emissions.
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Figure 2. Greenhouse gas emissions from EU agriculture (top) and Bulgaria (bottom) 1990-2021,
in tonnes CO2 equivalent)
Source: European Environment Agency

An analysis of GHG emissions by source of occurrence from 1990-2021 shows a rela-
tively constant share of individual sources and all declining: enteric fermentation took 48-
49% and declined by 23,0% over the period; tillage took 29-30% and declined by 21,4%; ma-
nure management took 16-17% and declined by 20.5%; and other sources took 3-4% and de-
clined by 22,1% (Fig. 3, top). Over the same period, changes in emission sources in Bulgaria
were much more dynamic. Emissions due to enteric fermentation decrease by a factor of 3,1,
with their share decreasing from 43,7% of the country's total emissions in 1990 to 28,1% in
2021. Emissions associated with the cultivation of agricultural land also decrease by a factor
of 3,2, but increase in relative share from 38,2% of total emissions in 1990 to 58,1% in 2021.
The reduction in livestock resulted in the creation of less manure, which reduced emissions
from manure management by 24,5%, and in relative share the reduction is from 16,0% in
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1990 to 10,2% in 2021. Other emission sources (nitrogen fertilizer, rice cultivation, stubble
burning, etc.) are relatively constant over the period, and their share increases marginally
from 1,8% in 1990 to 3,6% in 2021 (Figure 3, below).
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Figure 3. Sources of greenhouse gas emissions from EU agriculture (top) and Bulgaria (bottom)
1990-2020, in tonnes CO2 equivalent)
Source: European Environment Agency

The dynamics of greenhouse gas emissions from agriculture are a response to EU climate
change policy. In 1997, the EU signed the Kyoto Protocol and committed to reduce green-
house gas emissions by 20% by 2020, using 1990 as the reference year for the level of emis-
sions. In 2015, the EU became a party to the Paris Climate Agreement. This increases the
EU's ambition to reduce emissions. The current EU policy framework aims to reduce EU
greenhouse gas emissions by 40% by 2030. (European Commission, 2020).

The EU's response to climate change is based on two strategies, the focus of this report
being on the first: mitigation means reducing human-made greenhouse gas emissions or re-
moving greenhouse gases from the atmosphere; adaptation means adapting to current or ex-
pected climate change and its impacts. The EU's 2020 mitigation framework had two main
elements - the emissions trading scheme and the effort sharing legislation - which together
covered 95% of EU greenhouse gas emissions in 2018. (European Environment Agency,
2020). The emissions trading system covers 38% of emissions and covers large energy pro-
ducers and consumers, and the Effort Sharing legislation covers 57% of emissions and impos-
es mandatory emission reductions on Member States by sector (including agriculture). The
Effort Sharing legislation foresees a 30% reduction in emissions by 2030 (compared to 2005)
(European Parliament, 2018), with Bulgaria projecting a 0% change in GHG emissions by
2030 compared to 2005 levels. Under Regulation (EU) 2018/842, each Member State decides
how to meet its national target and whether or not its agricultural sector will contribute to it.

The Common Agricultural Policy (CAP) is a key instrument for climate mitigation. For
the 2014-2020 programming period, around 26% (over €100 billion) of the CAP budget (al-
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most 50% of all EU climate action spending) is in agriculture and rural areas. However, emis-
sions have not decreased significantly since 2010, which according to experts from the Euro-
pean Court of Auditors is a consequence of the low potential of climate-friendly agricultural
practices (European Court of Auditors, 2021). In the new programming period 2023-2027, at
least 35% of the rural development budget and at least 25% of direct payments are targeted at
climate and environmental measures. According to the European Court of Auditors, the CAP
does not target a reduction in animal numbers (which would reduce emissions from enteric
fermentation and manure management) and market measures encourage the consumption of
animal products, the consumption of which has not decreased in recent years. The 'Farm to
Fork' strategy (European Commision, 2020) looks at how the EU could use its incentive pro-
gramme in the future to support farming methods that are the most sustainable and carbon-
efficient, as well as to support the shift towards a more plant-based diet. The transition to
more plant-based diets is seen as having great potential for climate change mitigation
(Sandstrém, et al., 2018). Implementing dietary changes in food consumption and production
can have significant effects for the livestock and related industries. Studies have provided
evidence (Westhoek, et al., 2014), that replacing 25-50% of animal-source foods with plant-
source foods can achieve a 40% reduction in nitrogen emissions, 25-40% in greenhouse gas
emissions, and 23% per capita less use of arable land for food production.

The need for emission verification is one of the most sensitive measures. This implies iden-
tifying hot spots throughout the agri-food chain. To the extent that practices exist to reduce
emissions in agricultural production, food processing and trade will have an increasing share of
emissions in the agri-food chain (reliance on fossil fuels, increasing role of packaging and
transport, increasing role of food waste). In this sense, controlling carbon emissions and pro-
gressively reducing them is important for every company in relation to its climate action. For
large retail chains, most emissions are caused in the supply chain and are inaccessible to them.
This is where small and medium-sized manufacturers can convince the relevant trading compa-
nies: by presenting the carbon footprint of their products, they contribute to making the corpo-
rate footprint clearer - or make it even easier by already offering carbon-neutral products.

What ultimately matters, however, is the user's opinion. Consumers are paying more and
more attention to sustainability and making their purchasing decisions accordingly. Factors
such as regionality and fair trade then play a central role, as does carbon footprint.

Carbon footprint is a concept used to quantify the impact of an activity, person or country
on climate change. The calculation of the carbon footprint should consider the entire life cycle
of a food product. That is, attention should be paid to how raw materials are produced, manu-
factured, transported and disposed of. The carbon footprint of food is relevant to any business
if the climate impact of individual products is to be understood.

A contemporary approach to measuring the carbon footprint of food is the use of stand-
ards to measure organisations' progress towards climate goals.

Several international standards are applicable to the measurement, management and re-
porting of greenhouse gas emissions including: the Greenhouse Gas Protocol, ISO 14064, ISO
14067, PAS 2050 and PAS 2060. These documents serve different purposes and focus on
different areas, with some overlap in reporting objectives (Liu, Wu, & Chau, 2023).

The GHG Protocol (GHG Protocol, 2023) is one of the most widely used standards for
reporting and managing greenhouse gas emissions. The GHG Protocol is a comprehensive
global standardized framework for measuring and managing greenhouse gas (GHG) emis-
sions. It addresses private and public sector activities, value chains and mitigation actions.
The GHG Protocol is based on a 20-year partnership between the World Resources Institute
(WRI) and the World Business Council for Sustainable Development (WBCSD). The GHG
Protocol has three scopes: Scope 1 refers to direct emissions that a company can control;
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Scope 2 covers indirect emissions generated by purchased energy sources; Scope 3 includes
indirect emissions from sources throughout a company's value chain that are outside its direct
control.

ISO 14064 (1SO) was developed based on the GHG protocol. 1SO 14067 (ISO) serves as
a complementary component to 1ISO 14064 and focuses on providing guidance for quantifying
and reporting a product's carbon footprint. ISO 14064 classifies a company's emissions into
six categories: Direct GHG Emission and removals; Indirect GHG Emission form purchased
energy; Indirect GHG Emission form transportation; Indirect GHG Emission form the use of
products by the organization; Indirect GHG Emission associated with the organizations use of
products; Indirect GHG Emission form other sources.

PAS 2050 is designed specifically to assess product life cycle greenhouse gas emissions,
while PAS 2060 can be used to achieve carbon neutrality for specific products or operations
(Carbon Trust, n.d.).

The usefulness of these approaches depends on the specific goals, resources and com-
mitment to sustainability and emissions reduction of the food industry stakeholders. These
guidelines provide a framework for the food industry to develop emission reduction strate-
gies. Choosing an appropriate methodology can be very case specific. Among the different
methodologies, we can consider ISO 14067 to be comprehensive: if a specific regulation does
not have to be followed, 1ISO 14067 can be used as a basis, as the most recent internationally
recognized standard available today. Moreover, the standards are maintained by the Bulgarian
Standardisation Institute and there are sufficient certification organisations in the country. If
the standard 14067 methodology for carbon footprint accounting lacks sufficient detail, addi-
tional guidance can always be found in more detailed methodologies such as the GHG Proto-
col, the PEF method or BPX30-323-0.

The food supply chain begins with the sourcing of inputs required for the production of
agricultural inputs, processing into food products and ends at retail, which is the point of
choice for consumers (Figure 4).
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Land Use Change: emissions
from soils, fires, organic nitrogen
decomposition, etc.

Crop Production: seeds;
emissions from energy use;
emissions from transport;
emissions from irrigation, plant
protection.

Livestock/Aquaculture: feed;
pasture use; enteric fermentation;
manure management; emissions
from energy use

Food processing: emissions
from energy use; waste; water
consumption, etc.

Packaging: materials;
emissions from transport

Retail: emissions from energy
use and transport

Losses: storage; emissions
from handling and transport of
residues

Figure 4. Emissions and resource by supply chain stage
Source: Adapted from Poore & Nemecek, 2018

Passing through diverse actors in the supply chain, there are more significant differences
in GHG emissions from different foods. In general, animal-based foods have a larger carbon
footprint than plant-based foods. For most foods, especially the larger emitters (animal prod-
ucts), GHG emissions are mostly due to the processes of crop and animal production - land
use changes, fertilizer use, enteric fermentation etc. Combined land use and emissions from
farms typically produce the more significant share of GHG emissions. Other actors in the
agri-food chain (processing, transport, trade) generally have a smaller carbon footprint for
their emissions. This implies a more in-depth study of the different types of food in creating
emissions and the place of different elements of the supply chain with their contribution to
emissions. Research from Our World in Data (Our World in Data, n.d.) publishes greenhouse
gas emissions data for a range of food production and supply chain contributions. The Our
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World in Data study, based on research by (Poore & Nemecek, 2018) covered 29 different
food products and over 38,000 commercial companies from 119 countries. Given the variety
of greenhouse gases involved in emissions across the food chain (carbon dioxide, methane,
nitrous oxides, etc.), data on production per kg. of product in CO2 equivalents is used for
comparison purposes. The carbon footprint data of the major food products produced in Bul-
garia are presented in Table 1. The table covers both total emissions and emissions across the
agri-food chain related to land use, on-farm, processing, transport, packaging and food waste
losses.

Greenhouse gas emissions along the supply chain, in CO2 equivalents/kg revle
Food Ltjisrt]ad Farm Agé?dal P';?ﬁgs- ngpts | Retail Psicnk;- Losses | Total
change

Beef (beef herd) 23,24| 56,23 2,68 1,81 0,49 0,23 0,35| 14,44 99,47
Lamb and Mutton 0,65| 27,03 3,28 1,54 0,68 0,30 0,35 590 39,73
Beef (dairy herd) 1,27 21,92 3,50 1,55| 0,59 0,25 0,37 3,85 33,30
Cheese 4,47\ 13,10 2,35 0,74 0,14 0,33 0,17 2,58| 23,88
Fish (farmed) 1,191 8,06 1,83 0,04| 0,25 0,09 0,14 2,03| 13,63
Pig meat 2,241 2,48 4,30 0,42| 0,50 0,28 0,43 1,66 12,31
Poultry meet 3,51 0,93 2,45 0,61 0,38 0,24 0,29 1,45 9,86
Eggs 0,71 1,32 2,21 0,00 0,08 0,04 0,16 0,15 4,67
Rice -0,02] 3,55 0,00 0,07 0,10 0,06 0,08 0,61 4,45
Sunflower oil 0,12 1,98 0,00 0,21| 0,18 0,04 0,78 0,28 3,99
Milk 051 151 0,24 0,15| 0,09 0,27 0,10 0,27 3,14
Tomatoes 0,37 0,71 0,00 0,01 0,18 0,02 0,15 0,66 2,10
Wine 0,06 0,63 0,00 0,14 0,09 0,04 0,75 0,20 1,91
Maize 0,48| 0,72 0,00 0,08| 0,09 0,04 0,09 0,21 1,71
Wheat and Rye 0,10 0,82 0,00 0,21 0,13 0,06 0,09 0,18 1,59
Barley 0,01 0,18 0,00 0,13| 0,04 0,26 0,50 0,07 1,19
Peas 0,00f 0,72 0,00 0,00f 0,10 0,04 0,04 0,08 0,98
Onions & Leeks 0,00 0,21 0,00 0,00| 0,09 0,04 0,04 0,10 0,48
Potatoes 0,00 0,19 0,00 0,00| 0,09 0,04 0,04 0,09 0,45
Apples -0,03| 0,23 0,00 0,00f 0,10 0,02 0,04 0,07 0,43
Nuts -3,26| 3,37 0,00 0,05| 0,11 0,04 0,12 -0,01 0,42
Root Vegetables 0,01 0,15 0,00 0,00 0,11 0,04 0,04 0,06 0,41

Source: Our World in Data
https://ourworldindata.org/food-choice-vs-eating-local
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Table 1 shows that animal products are the largest contributors to the carbon footprint of
foods, especially red meats. The carbon footprint of red meats is many times that of chicken.
Combined land use and farm emissions from beef production account for almost 80% of
emissions. In the case of food of animal origin, land use and farm emissions contribute the
most. Products of plant origin (with the exception of rice), have a relatively low carbon foot-
print, suggesting they should be included more frequently in people's diets.

Regarding the supply chain, processing of plant and animal production. It accounts for a
relatively low share of GHG emissions, less than 2%, with higher values for animal products
and lower values for plant-based foods. Transport has a small share in the emissions structure
- less than 0,5%. Of course, one must also consider how far food is transported. If the food is
produced with local farms, transport emissions would be relatively lower than if it is sourced
from the global market. The fact is that in the total cost of feeds, it does not matter so much
where the food is supplied, but rather what food is consumed. A more in-depth study of the
role of transport shows that in the logistics chain, the share of transport modes in terms of
distance transported is as follows: water - 58,97%; road - 30,97%; rail - 9,9% and air - 0,16%.
At the same time, the share of transport in global food GHG emissions shows that it is respon-
sible for less than 4.8% of food system emissions, with the most significant impact of road
transport at 3,89%, followed by rail at 0,72%, maritime transport at 0,17% and air transport at
0,02% (Crippa, Solazzo, Guizzardi, Monforti-Ferrario, & Leip, 2021). Water transport is the
most economical in terms of emissions and allows the transport of significant quantities of
goods over long distances. At the same time, the unit cost of transporting produce by air is
more than 50 times that of water transport, but it is extremely fast, making it suitable for
foods that have a short shelf life. It should also be noted that local food production does not
always reduce emissions. For foods that are produced in certain seasons but consumed
throughout the year, additional emissions are produced in relation to energy consumption for
storage or preservation.

In terms of packaging and trade, the share of emissions is relatively small - less than
0,35% of the total carbon footprint. More significant are the figures for food waste, especially
for food of animal origin, which requires strict control of food waste and provision of oppor-
tunities for its reuse.

186



CTOKO3HAHMUE - TPAJUIIUUA U IEPCIIEKTUBHU
COMMODITY SCIENCE - TRADITIONS AND PERSPECTIVES

Beef (beefherd) I 00 47
Lamb and Mutton I 39 73
Beef (diary herd) M 3330
Cheese NN 73 38
Fish (farmed) HEE 136
Pig meat W 123] Beef (beefherd) I 5 44
Poultry meet W 9,86 Lamb and Mutton M 1253
Eoos M 467 Beef (diary herd) MENEEEEN 1220
L ' Tomatoss NS 1100

Rice W 445
Sunflower oil B 3,59 Fish (farmed) 7.61
Milk § 314 Cheese WEEE 6.17 p.of (heefherd) MENIEEESEG— 15 SO

Poultry meet HEE 534

. Maize mHEE 525
Wine 1 191 : Tomatoss I 1900

. R Milk mmm 525
Maize 1 1,71 Beef (diary herd) NENNEE 1687

i Pigmeat I 515
Wheat and Rye 1 1,59 = :
y ; Apples HEEEE 1433

Tomatoss 1 210 Lamb and Mutton N 1985

Barley I 1,19 Eggs W 324 .
Onions & Leeks B 135 Cheese W 10,12
Peas | 098 : Milk
i 2 Milk HEE 950
Onions & Leeks = 048 Rice W 1,21 '
v 1 Pigmeat HE 761
Potatoss | 045 Root Vegetables 1.16 .
Apples 1 090 Rice HH 627
Apples 043 P ) .
Potat 1 ish (fa 5
Nuts | 042 otatoes 0,63 Fish (farmed) HE 598
Wheat and Rye | 0,58 / 57
Root Vegetables | 041 =1 Poultry meet W 5,70
Sunflower oil | 0,41 Root Vegetables B 4,30
Peas | 0,28 Eges M 421
. 2
Barley | 0,24 Onions & Lecks M 385
Nuts = 0,07

Potatoes W 2,71
Maize 1 1,79

Wheat and Rve 1 127
Peas | 044

Nuts = 0,26

Figure 5. Greenhouse gas emissions per kilogram of food product (Left), per 1000 kkal (Center),
per 100 grams of protein (Right), in CO2 equivalent/kg
Source: Our World in Data
https://ourworldindata.org/grapher/ghg-per-kg-poore; https://ourworldindata.org/grapher/ghg-kcal-poore;
https://ourworldindata.org/grapher/ghg-per-protein-poore

In an attempt to present the carbon footprint of foods in more depth, Figure 5 presents the
emissions in carbon equivalents for the creation of 1000 kkal and for the creation of 100
grams of protein in comparative terms. For the creation of 1000 kkal, the most significant
costs are for meat and animal products. The cost of producing tomatoes is also more signifi-
cant. The emissions for producing 1000 kkal from vegetable products are relatively low. Cre-
ating 100 grams of protein requires significant emissions to produce meat and animal prod-
ucts and relatively little carbon expenditure from plant-based foods.

It can be summarised that as consumers become more environmentally conscious, the
carbon footprint will attract increasing attention and change the way agriculture and the food
industry respond to climate change. This will create new questions about dietary choices, pro-
duction choices and product transformation towards carbon neutrality. Changing dietary hab-
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its against the backdrop of the trend towards carbon reduction is a challenge for the food in-
dustry, but it can also be an opportunity. Food companies need to be more aware of their
emission sources to reduce their carbon footprints and take advantage of this environmental
trend. For example, the main sources of emissions in fruit and vegetable production often
come from the transportation and waste phases, each accounting for 30%. Therefore, imple-
menting smart yield control or choosing environmentally friendly transport methods may be
the most effective way to reduce carbon emissions. In order to respond to the trend towards
carbon reduction, food companies need to take action to calculate the carbon footprint of their
products, understand the global competitiveness of their products’ emissions and optimise
(reduce emissions) or transform (e.g. enter the meat-free market) to differentiate themselves
from other players.

In recent years there has been growing concern about the environmental impact of food
production and its contribution to climate change. As a result, the concept of carbon neutrality
has attracted considerable attention (Neutral, n.d.). For a product to be considered carbon neu-
tral, its carbon footprint must be completely neutralized so that there is no net increase in CO2
equivalent. This means that the greenhouse gas emissions produced during its production,
transportation and use are balanced or offset by measures that remove or reduce an equivalent
amount of greenhouse gases from the atmosphere. The aim is to minimise or eliminate the
product's contribution to climate change. Carbon-neutral foods cover agricultural products
that have achieved carbon neutrality in their production processes. This includes implement-
ing sustainable practices that reduce emissions as well as offsetting any remaining emissions
through activities such as investing in renewable energy generated from on-farm waste
streams. The transition to carbon neutral food production involves three key steps - measur-
ing, reducing and compensating:

— Measurement - conducting what is known as a life cycle assessment helps to identify
sources of emissions. For example, for dairy this includes everything from crop inputs such as
fertilizer, to feed production on the farm, to delivery to the store, to refrigeration when you
bring a carton home, and even the impact of recycling the carton after use.

— Reduction - Implementing sustainable agricultural practices such as improved nutrition
options to reduce enteric methane, cover crops, efficient water and fertilizer use, manure
management, and renewable energy can significantly reduce greenhouse gas emissions.

— Offset (compensating) - To offset any remaining emissions, food producers can invest
in projects that remove or reduce an equivalent amount of greenhouse gases from the atmos-
phere. These projects may include reforestation, afforestation or renewable energy initiatives.
This ensures that reductions are verified and permanent.

However, it should be borne in mind that comparing foods on the basis of carbon foot-
print alone should not overlook the most serious factor, namely the proper nutrition of hu-
mans. But overall, it can be summarised that choosing foods in the daily diet with a lower
carbon footprint can help reduce climate impact. Products that have a lower carbon footprint
include seasonal foods (less energy is spent on artificial cultivation, transportation and stor-
age), plant-based foods (fruits, pulses, cereals, mushrooms, etc.), consumption of local foods
(lower transport emissions), replacing red meats with poultry meat, transforming animal pro-
tein with plant protein, etc. Reducing animal foods in the food system is a solution that can
have a strong impact on the global food system.

Sustainable production and consumption of agricultural commodities and food is a ne-
cessity and an opportunity for farmers, processors and traders in response to climate change.
Farmers managing the land will continue to be an integral part of future food system solu-
tions. By adopting proven climate smart practices, agriculture is one of the few sectors that
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can adapt relatively quickly in its transition to sustainability - to sustain soils, protect biodi-
versity and landscapes, ensure food safety, and reduce its carbon footprint.

Recognising this potential, the EU has proposed strategies to improve the transition of
agriculture towards sustainability. But farmers are highly concerned about the investments
needed to access sustainable and climate-friendly technologies. This implies the need to de-
velop mechanisms for investment and risk sharing between all actors in the value chain. An
Institute for European Environmental Policy (IEEP) survey of key experts indicates that
achieving a just and sustainable food and farming system requires "increasing financial sup-
port for farmers in their transition to sustainable practices” (IEEP, 2023). Climate-friendly
sustainable practices and innovative solutions should be better supported through the Com-
mon Agricultural Policy.

Conclusion

Given the significant greenhouse gas emissions that result from the food system, particu-
larly agricultural production, it is imperative to implement practices that actively help reduce
greenhouse gas emissions.

In the area of agricultural production, there is a need for the active deployment of tech-
nologies with improved carbon impact to play a vital role in reducing the carbon footprint of
food production. Such enhanced carbon impact technologies could be:

— Precision farming: Using data-driven techniques such as remote sensing, loT devices
and Al can optimise fertiliser, pesticide and water use and reduce emissions.

— Agroecological practices: practices related to crop rotation and soil improvement; crop
irrigation, moisture and temperature retention; practices to control weeds, diseases and plant
pests; practices to manage erosion threats; management of landscape and pasture elements;
practices aimed at biodiversity conservation and restoration; animal welfare; practices to re-
duce ammonia emissions to air from agricultural sources; practices to reduce nitrate emissions
to water from agricultural sources; implementation of ruminant diets, etc. (Kirechev, 2021)

— Conservation (regenerative) agriculture: No-till - Direct seeding into living cover
crops or mulch; minimum tillage - reduced tillage; Strip-till - (strip tillage); Ridge-till - (bed
tillage); Mulch-till - (mulch tillage). Conservation practices play a large role in increasing the
soil's ability to sequester carbon (Ivanova & Nikolov, 2020).

— Integrating renewable energy: The deployment of renewable energy sources, such as
solar or wind power, can replace dependence on fossil fuels in food production operations.

— Reducing food waste: Innovative technologies can help reduce post-harvest losses and
food waste, minimising associated emissions. Also, changing attitudes about things like "ug-
ly" products and reusing food by-products will help reduce food waste.

— Rotational grazing and pasture farming: using climate-friendly farming practices such
as rotational grazing can reduce the need for off-farm fertilizers, improve soil health and bio-
diversity, and reduce soil erosion and runoff.

— Carbon farming: managing carbon pools and greenhouse gas fluxes at the farm level to
mitigate climate change. This includes both land and livestock management, sequestering
carbon dioxide, methane and nitrous oxide in soils and vegetation (COWI, Ecologic Institute
and IEEP, 2021). Carbon farming involves the adoption of practices to both reduce carbon
emissions and sequester carbon from the atmosphere. Key areas for the development of car-
bon farming are: peatland restoration and rewetting; agroforestry; maintaining and improving
soil organic carbon in mineral soils; managing soil organic carbon on pasture, etc. (Kirechev,
2021).

The transition to carbon neutrality not only benefits the environment, but also provides
economic opportunities. Consumers are increasingly demanding sustainable and environmen-
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tally friendly products that can create new markets and drive innovation in the food industry.
To have a meaningful impact, the food industry must place a higher priority on controlling its
greenhouse gas emissions and implementing practices that reduce its carbon footprint. The
food sector can implement direct decarbonisation measures, but it also needs to pay more at-
tention to indirect measures to reduce emissions (e.g. what energy sources it uses, what the
environmental impact is, etc.) and to sources outside the food company (e.g. in agricultural
production). There is a need to increase cooperation between all actors in the agri-food chain
to reduce emissions, which will increase the opportunities to achieve carbon neutral food. To
the extent that the scale of food companies varies, smaller ones can take initiatives to limit
emissions, but should not absolutize achieving carbon neutrality. Larger companies are better
positioned to achieve net zero emissions (which is a challenge even for them) but have more
tools to implement offsetting practices. Ultimately, it is only through the collective efforts of
all actors in the agri-food chain that true sustainability and carbon neutral food can be
achieved.

Consumers can also contribute to carbon neutrality by making conscious choices in their
daily lives. By making smart choices about the type and quantity of products they use for
food, choosing local and seasonal foods, minimizing food waste, and supporting companies
that prioritize sustainable practices, they can begin to reduce the impact that food production
has on the planet.

Achieving carbon neutrality in food production is an important step towards mitigating
climate change and securing a sustainable future. By understanding the concept, promoting
sustainable practices and embracing technological advances, we can move towards a food
system that minimises its carbon footprint and contributes to a healthier planet for future gen-
erations. Even small and everyday carbon-neutral food choices can bring big benefits.

However, it should not be forgotten that GHG mitigation is important, but should not be
seen as the only priority. Measures and actions to reduce greenhouse gas emissions from the
food chain must also be assessed in terms of their social, environmental and economic im-
pacts (human health, biodiversity, water use, animal welfare, etc.). For any action to reduce
emissions, decision-makers must also consider the extent of the impact on achieving a sus-
tainable, healthy but also morally sound food production and consumption system.
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