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AKTyaJlHOCTTa Ha pasriexpgaHata B MoHorpadusTa NpobreMaTHKa ce
ompezens OT BB3HUKBAHE MO LI CBAT Ha €MUAEMHH OT XPaHUTEIHH
MHQEKUMM ¥ UHTOKCHKALMH CBBP3aHH ¢ KOHCYMalMATa Ha OMAcHH XPaHH.
IlocTHraneTo Ha CUrypHOCT, 4e Ha Masapa ce Mpeajiarar 6e30MacHU XpaHH €
M3KITIOYMTETHO BaXCH CBETOBEH BBIIPOC, YCMEIUIHOTO pEIIaBaHE Ha KOWTO
M3UCKBA MPEOJOJABAHETO HAa MHOXKECTBO 3aKOHOJATEIHH, MKOHOMHYECKH,
TE€XHOJIOTHYHU W OpraHM3allMOHHU MPpOOJIEeMH W3HCKBALM BHLBEXIAHETO HA
CTpaTerM4ecKd HOBM MOMEHTHM Ha OCHOBAa Hay4HO 000CHOBaH noaxon. Bce
NoBe4ye ce Hajara HeOOXOJAMMOCTTa OT CBBPEMEHHO aHaJM3UpAHE B
TEOPETHYEH W TPAKTHYECKH acCIeKT Ha 6e30MacHOCTTa Ha XpPaHUTE M Ce
OYMTa HEOOXOJAMMOCTTA OT NpepasriiekJaHe Ha Beue YTRBPAECHU B CBETOBEH
Maiab IMOJMTHKH, KaKTO M TpWIaraHe Ha JONBJIHMTENHH TNOAXOAM 3a
OLICHSIBaHE U aHAJIU3UpAHE Ha PE3yITaTUTE OT PETUCTPUPAHH HOTHPHUKALIMH.
HeobxonuMocTra oT npeanpueMaHe Ha MEpKM M B3€MaHE Ha TMOBPATHH
peleHus 3a peakuus € 060CHOBaHAa OT Hee(EeKTHBHOCTTA Ha INpHJIaraHMTeE
MEpKH, CBBbp3aHH C OCHIypsBaHe O€30MacHOCTTa Ha XpaHUTE, 3alIOTO CE
OTYMTa, Y€ 3allMTa Ha 3[paBETO Ha MNOTPEOUTENHUTE € HEIOCTaTHYHO
NIOCTUTHAT pe3yJTar.

Llenta Ha MoHorpadusTa € na ce pa3paboTH MOJEN 3a aHAIM3 M OLIEHKa Ha
pHcka Ha OMEpaTMBHO M OPraHW3alIOHHO HHMBO, OTYMTANKH BIIMSHUETO Ha
BBTPEUIHK ¥ BHHLIHM (aKTOpH Ha cpejara IMpH CbXPAaHEHHE Ha MIIEHHLA,
4ype3 CHBPEMEHHM Hay4HH TMOAXOAM, JOMBJIBAIllM HAa HOPMATHBHO
YTBBPIACHUTE CUCTEMHM 3a YIpaBlIcHHE Ha 6€30MacHOCTTa Ha XpaHMTE.

OGeKT Ha u3cieiBaHe B pa3paboTKaTa € yIpaBlIeHHETO Ha 6e30MacHOCTTa Ha
TMIIEHUATa, KaTO OCHOBEH MPEACTABUTEN OT TpyraTa Ha 3bPHEHUTE XPaHH.
TTpenMeT Ha W3CjI€BAHETO ca MPOLECUTE U JICHHOCTUTE MO ChXpaHEHHE Ha
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TMIICHALATa, KaTo ca U3BEACHH crieUM(HYHUTE ENEMEHTH Ha YIpaBleHHE Ha
6e30MacHOCTTa Ha OCHOBA OLIEHKA Ha PHCKa.

B mbpBa riasa ca pasrieaHu ChbBPEMEHHHUTE aclieKTH NpH AehUHUpaHe Ha
GesonmacHOCTTa Ha XpaHHTe, 00OOlIEHa W CHUCTEMAaTH3MpaHa € AaKTyalHa
MH(bOPMaLMsA OTHOCHO MOJUTHKUTE M 3aKOHOJIaTEHATa paMKa B Ta3H obacT
B MEXAyHapolAeH W B HalMoHaleH acnekT. CucreMaTH3MpaHu ca
pa3MyHUTE BHTPEWIHH M BHHIIHM (HAKTOPU Ha CpefiaTa, KOMTO NPSAKO WM
KOCBEHO MOraT Ja MOBJIHAAT BbpXY 6€30MacHOCTTa Ha XpaHHUTE. AHAIU3BT
Ha JeCTBAlMTE HOPMAaTUBHA MEXaHU3MH 3a YIpaBieHHUE 6€30MacHOCTTa Ha
XpaHHTe, 3a50XxeHu B crienudukauusta HACCP nokasea, ue Te3u Mepku ca
HEJIOCTaTBYHO YC/IOBUE Ja CE€ rapaHTUpa 6€30MacHOCTTa Ha pealu3upaHUuTE
Ha Ta3zapa XpaHH.

HampaBeHW ca W3BOAM, Y€ NMPOMEHHWTE B IpaBHaTa paMKa, CBBP3aHHU C
NpUaraHeTo Ha TPaKTMYECKH TOAXOAM B B3aUMOACHCTBHE C HAyYHM
3HaHWA, WMaT 3a LEJl Ja OCUTYpAT TMpHIaraHeTo Ha TOJUTHKH 3a
0€30MacHOCTTa Ha XpaHUTE Cpe/] BCHYKM YYaCTHHULM B MpoLieca.

BbB BTOpa IiaBa ca M3BEJCHH YCIOBHATAa CTUMYJIMpALlXd Pa3BUTHETO Ha
pasnu4HuTe GHOJOrMYHH, XUMUYHU U QU3UYHU OMACHOCTH, AeGUHUPAHH U
ca ompelefieHH cneuuUIHUTE M3HUCKBAHUA TNPU TpPUIIAraHe Ha pasiIu4YHU
PEeXHUMH Ha ChbXpaHEHHE Ha MIIEHULATA. YCTAaHOBEHO €, Y€ IUIAHUPAaHETO Ha
MEpKHMTE, MEpONpPUATHATA M [MOCJIENOBAaTEJHOCTTa Ha ONepaluuTe Ha
CbXpaHEHUE NapTHAMTE 3bpPHAHAa Maca OT IIIEHWIa ca €JuH OT Hali-
CBILECTBEHUTE MPOLIECH, KOUTO OMNpPEAENIT 6€30MacHOCTTa Ha Ta3d CTOKOBa
rpyna BbB BCEKH €IWH CJIElBalll €Tall Ha MpepaboTka B XpaHWTEJIHATa
Bepura. OCUrypsiBaHETO Ha 3[]paBETO Ha KOHCYMAaTOPHTE MOXE €JUHCTBEHO
Ja ce ofe3neud, upe3 MO3HaBaHe Ha CreUMPUYHUTE OCOOEHOCTH Ha
CYpPOBUHMTE, CBbP3aHUTE C TAX OMACHOCTH, TEXHOJOTMYHHUTE MPAKTHUKH Ha
MPOU3BOACTBOTO UM B FOTOBU XPaHH.

B TpeTa riaBa Ha OCHOBa aHAJM3BT Ha PasMieXIaHus BBIPOC, 0OBbP3aH C
TEOpHATa, MPAaKTUKaTa ¥ MPUI0KUMOCTTAa Ha NPUHLMITUTE, Ca MPeACTaABEHU
NOAXOJUTE B YNPAaBIEHUETO Ha OE30MMacHOCTTa Ha XpaHUTE B HACTOAIIHS
MOMeHT. H3BbpiiBa ce mperieg Ha CBIIECTBYBAallMTE CHCTEMH 3a
ynpaBJieHHe Ha 6e3onacHocTTa Ha XpaHute (CYBX), eTanure Ha pa3BUTHETO
Ha YMpaBICHUETO Ha 6€30MacHOCTTa, 3aJOXKEHH KAaro HOPMAaTHBHHTE
M3HUCKBAaHUA KBM OIEPAaTOPUTE Ha XpaHU. AHAJM3UpPaHA € HEOOXOIUMOCTTa
ot mnpunaranero CYBX CcBHOTBETCTBAalIM HAa NPHHIUIIMUTE M TOAXOIUTE
3aJIOKEHM B MeXAyHaponHus crtaHgapt — BJC ISO 22000:2018.
CobrocTaBeHH ca AEHCTBAIINTE HOPMATHBHO PETNIAMEHTHPAHH CHCTEMM ChC
ceBpemenaure  CYBX. [IlocnemoBatenHo ca  pasrinemaHu  o6Imo
METOMOJOrMYHUTE BBIIPOCH, CBBP3aHHU ¢ MpUJIaraHe Ha MpoLeceH MOoAXo ] Ha
OCHOBA MIECHTH(ULMPAHH OMACHOCTH B YIPaBJIEHHETO Ha 6€30MacHOCTTa Ha
XpaHWTE 4pe3 OleHKAa M TIaHHpaHe Ha MepKH 3a MHUHHMH3HpaAHE WIH
CIIMMHUHUpPaHE Ha MPOM3TEKIIUS pUcK. Joka3Ba ce, Ue TMpeBaHTHUBHHS MOAXO]T
ce TIPOTHUBOIOCTaBd HAa PEAaKTUBEH MOAXOJ M € OCHOBa 3a CHUCTEMHOTO
YNpaBJICHHE Ha pPHUCKA, TMPOM3TEKBI OT BBHUIHUTE W BBTPELIHH
obcroATencTBA Ha OM3HEC cpemata W KOHTEKCTa Ha OpraHM3aluATa.
[TocturaHeto Ha CBOTBETCTBHE CHPAMO HW3MCKBAHMATA HAa OCHOBa
KOJIMYECTBEHO M3MEPUMM PE3YJITATH € rapaHuus 3a NOCTUraHE Ha LIEJNTE,
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OCUrypsiBalllM 6€30MacHOCTTa Ha TMPOAYKTHTE, M TMOCIEABALIO 3ara3BaHe
3[paBETO Ha KOHCYMaTOpHUTE.

BbB yeTBbpTa IN1aBa € MpeIoXkKeH € MOJIeN 3a aHalIW3 M OLIEHKa Ha pHCKa Ha
ONEPaTUBHO U OPraHW3aLHOHHO HUBO, OTYMTAHKHM BIIMSHHETO HA BHTPEIUHH
M BBHLIHHM, (aKTOpH Ha cpejiaTa MPU ChXPaHEHHe Ha MIIEHULA C MPUIIaraHe
Ha CBBPEMEHHH CTaHJapTU3UpaHUM HAyYHH [MOAXOMH  AOITBJIBALIM
HOpPMaTHBHO YTBBPAEHUTE CHUCTEMH 3a yINpaBlieHHEe Ha Oe30MacHOCTTa Ha
XpaHUTE.

W3Benenu ca npeanocTaBKUTE M €a MOCOYEHH YCIOBMATA HACOYEHH KBM
YCBBBPIICHCTBaHE YNPABICHUETO Ha JEHHOCTTa Ha ONEpaTOpUTE Ha XpaHH,
OCHUTYpsBAaIllld TOCTHraHE CHOTBETCTBUE HA TMpaKTHKaTa ¢ IPUETHTE
U3HUCKBaHUSA.

IToxxomurte 3a ynpaBneHue Ha 6Ge30MacHOCTTa Ha XpaHUTE ONMPENENAT
pamkara B 00XBaTa Ha CHBPEMEHHH CHCTEMH 3a YIIPaBJIEHHE MOTBHPIKIaBAT
dopmynupaHaTa B MOHOTpahUUHKSA TPy Te3a.

Ussenenn ca 0606uieHMs, U3BOAM M TMPEMOPBKH, KOMTO MNpECTABISBAT
apryMEHTHpaH M3pa3 Ha [OCTABEHUTE LEJIH W M3MIBJIHEHHETO Ha
MOCTaBEHUTE 3a7a4H.

TpefcTaBeHUIT MOZEN Ha CbBPEMEHHATa CHCTEMa 3a YIpaBleHHe Ha
6e30MacHOCTTa Ha XpaHWTe € [MOCNENOBATENHOCT OT N00pe MIaHHpaHH
OpraHU3allMOHHU W TEXHOJIOTUYHHM JAEHHOCTH W JECUCTBHSA, HACOYEHH KBbM
napaMeTpuTe Ha NPOAYKTa ¥ UAECHTUGULHMpPaHUTe npouecH. Upes BbBeXIaHEe
Ha MpaKTHKY, CBbP3aHH C aHaJM3, U3MEPBAHE U NMOAOOpEeHHE, ce OCHIypsABa
YNpaBJ€HHE Ha pPHCKa, OINpeIENeH OT Bb3JCHCTBUETO Ha pPa3jIM4HU
00CTOATENCTBA B KOHKPETHA U JMHAMHYHa paboTHa cpefa.

Ypes cuBpemenHa CYBX, obeanHsaBaia MexIyHapOJAHUTE M3MCKBAHUS 3a
Oe30macHOCT Ha  XpaHHTe M  M3HMCKBaHMATA Ha  HALMOHAIHOTO
3aKOHOJATEJICTBO CE€ OCUTYPSBAT YCIOBUS 3a HIEHTUUIMPaHE, OLICHIABaHE U
yNpaBjieHHe Ha BCHYKH NPOSBEHU PUCKOBE, BIUSECIIH MPIKO BbPXY 31paBETO
Ha KoHCymaropuTe. IIo TO3M HauMH ILIE MOCTUTHAT YCHBBPIIEHCTBAHE Ha
BBTpEIIHATA CTPYKTYpa U MOAOOpsiBaHe Ha B3aMMOJEHCTBHSATA C GaKTOpUTE
Ha BBHIIHATa Cpela ¢ Lea NpHucrnocobsBaHe KbM cpelata B IBJITOCPOUYEH
TIJIaH.

Knwouosu Oymu: 6e30macHOCT, XpaHH, PHCK, TPOLECH, MEXKIYyHApPOIAHH
CTaHJIapTH

II. Monorpaduu u ctyauu no 4. 62, T. 4 or IIYPIIHC3A/l B 1Y - Bapua

O6m | Homep 3arnaBue
HOMep | B rpyna ~
7. 1. Stoyanova, A. Unified Approach to Integrated Food Quality and Safety

Management. In Handbook of Research on Sustainable Supply Chain
Management for the Global Economy. 2020, p. 238-259. IGI Global.

Global food quality and safety solutions would be essential to meet the
requirements and fully satisfy the customer needs within the entire food
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chain.

With supply chains becoming increasingly globalized and complex, the
need for standardized, internationally accepted food safety audits has
grown. The debate around these topics focuses on several aspects of the
product: from organoleptic characteristics to health and hygiene safety,
from health and nutrition properties to the place of production and related
ethical and social aspects.

From this perspective, the food quality and safety are simply paramount to
a company engaged in the manufacture and supply of food products, in
both national and global markets. Food safety audits provide transparency
and traceability in the supply chain, enhance quality and efficiency, while
also reduce cost and risk. The customer increasingly dominates customer-
seller relationships, and, therefore, manufacturers are striving to reduce
cases of expressed end-user dissatisfaction. In many cases, the consumers
perception for the quality of the food overlaps with the perception of its
safety.The production quality is seen as a socio-economic category and is
perceived as a set of properties and characteristics that must meet the ever-
increasing demands in terms of consumer needs and consumption.

The market development and globalization requires for every organization
to seek assurance in its supply chain in order to ensure that the products
manufactured meet the requirements. The goal of the present study is to
analyze the requirements of ISO 9001:2015 and ISO 22000:2018 standards
for food quality and safety management systems and thus identify the
opportunities for a unified approach towards an integrated management to
be implemented through risk-based thinking at all management levels. It is
necessary for the assurance of food safety; it being the most important
element of quality, to be perceived as an essential part of all management
activities. The quality of the products produced is the result of the
manufacturer’s activity, however, the specific assessment is to be given by
the market and so by the consumer.

Consequently, under conditions of market globalization, a unified approach
can be enforced in certification of various management systems, including
specific customer requirements, and thus opportunities for new business
partnerships and clients can expand.

Key words: food safety, quality management, standards, sustainable quality

II1. Hayunm ctaTim no 4. 62, 1. 4 ot IIYPIIHC3A/I B Y - Bapua

O6m | Homep A 3arnaBue
HOMep | B rpyna '

8. 1. Ysynomi, H., CrosnoBa, A. Mumnuyama - Bapuepa cpewy
Hasnuzanemo Ha (anwueu cmoku y Hac. MUTHHYeCKA XPOHHKA,
2000, 1-2. cTp. 18 - 21

Boraro pa3zHooOpa3ue OT mpeanaraHd CTOKH NPUBIMYAT BHUMAHUETO Ha
MHOIO0 NOTPEOUTENHU, KOraTo ChUIMTE C€ MACHTUPHMLHUPAT CHC CBETOBHO
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M3BECTHH TBPrOBCKH Mapku. B Hacrosmiata cratHs ca W3BEOEHH
MOHATHATA CBBP3aHHU C ThProBCKa MapKa, panmudukar v paimmpa croka
3a Jla C€ aHaJIM3UpaT ¥ CPaBHAT HOPMATHBHHTE M3HCKBaHUA B EBpona u
Pery6svka bearapus popmupaiu 3akoHoaTeNnHaTa paMKa Ha KOHTPOJI.

[IpencraBenn ca MeXaHW3MHTE Ha KOHTPOJ OT CTpaHa Ha MUTHHYECKaTa
aJMUHHUCTPALMA NPH BBBEXKIaHUTE (QaNIIMBH CTOKH Ha TEPUTOPHATA Ha
crpaHara. MaeHTuduumpany ca MHOXECTBO Coro6u U criopasyMeHHs B
CBCTOBEH Mam@ab CBbP3aHM C KOHTpOJAa W MpeNOTBpaTiBaHE Ha
pa3npocTpaHsBaHETO Ha ¢anuuBu cToKH. CpaBHEHH ca MEXaHU3MHUTE Ha
KOHTPOJI Ha KaYeCTBOTO Ha BHBEXKIAHUTE CTOKH B Pa3IMYHH €BPONEHCKH
ABpXKaBU 3a Ja Ce TrapaHTHpa 3allUTa MHTEPECHTE W 3JPABETO Ha
noTpeOuTeNnuTe. YCTOWYHBOCTTa B IMpPMJIAraHETO HAa TNpaBMIaTa Ha
KOHTPOJI OT CTpaHa Ha MHTHMYECKATa aJMHUHUCTPALUS OCUTYpSBaT
MEXaHH3MH Ha 3all¥Ta KaKTO Ha Ma3apa Ha CTOKM, Taka W Ha
notpeduTeNUTE.

Knwouosu dymu: hanmumBy CTOKH, KOHTPOJ, MUTHHYECKA aAMUHHUCTPALHS

9. 2. CrosinoBa, A. CrounoB, . Ynpaenenue na 6ezonacnocmma na
3bpHEHUMe XpaHu 4Ype3 nosuuideane Ha npeeanmueHume MepKu 3a
KOHmMpON Ha MUKOMOKCUHU. YTIpaBJeHHE M YCTOWYHBO pa3sBHTHE:
XV-ta Mmexaynap. Hayd. koHp., 22 - 24 mapr 2013. Codms:
JlecorexHn4yeckHu yHMB., 2013, cTp. 88-95

B cratusra ce pasrnexna, 4e yNpaBI€HHETO Ha XpaHUTEIHATA
0e30macHOCT € CBbBMECTHAa OTFOBOPHOCT HAa BCHYKH YYaCTHHLH B
XpaHutenHara Bepura. IloTpeGutenure M IbpXKaBHUTE KOHTPOJIHU
opraHu u3MckBaT OT OpraHusauUUTEe Ja AEMOHCTPUPAT OOEKTUBHU
JI0Ka3aTeJICTBA MO OTHOIICHHE CTENEHTa Ha 6€30MacCHOCT Ha MPOJIYKTHTE,
KOMTO NMPOU3BEKAAT MM pasnpoCTpaHABaT. AKUEHTYBa ce, Y€ XpaHUTE
Morat na O6bAaT ciayyaliHO MM YMHLUIEHO 3apa3eHd OT GHONIOrMYHH,
XUMHUYHM U Qu3KMYHM onacHOCTH. KOHTpON Ha OmacHOCTH B XpaHUTE ce
U3BBpIIBA Ype3 BbBEXKIAHE HAa MPUHLUINHWTE Ha crneuddUKanuaTa
HACCP. Tlpunaraneto Ha NpeBaHTHBHH KOHTPOJIHM MEPKH CBBP3aHU C
aHaiM3a Ha MUKOTOKCHHM € OCHOBa Jla ce rapantupa 6e3omacHOCTTa Ha
3bPHEHUTE XPaHU, KaTo c€ HaMaJsT WIM MpPEJOTBPATAT CTENeHTa Ha
BB3ACHCTBHE HA TE3W 3aMbpCHUTENU. [IpeBaHTHBHOCTTAa B MpOLIECHTE Ha
NPOM3BOACTBO M KOHTPOJN OCHTYPSBAT OCHOBHHTE MPUHLMIIA  Ha
YIIpaBIlIEHUE.

Kniowosu oymu: ynpawjieHve, 3bpHEHH XpaHH, G€30MACHOCT, XHMUYHH
OMacHOCTU-MUKOTOKCUHHU

10. 3. CrosiHoBa, A. Tpyonocmu npeod ¢pupmume ¢ Bvazapus 3a epexmueno
U epurkacno nooowvpicane Ha cepmuuuUpaHu cucmemu 3a
ynpasnenue. W3B. Ha Crnio3a Ha YydeHutre - BapHha: cep.
"MxoHoMH4YecKkH Hayku'', 2013, cTp. 41 - 46.

B cratusTa ce pasriexaa yrnpaBJICHHUETO Ha Ka4Y€CTBOTO U 6e3omnacHocTTa
Ha NPOU3BCKAAHUTE NPOAYKTH C MNpUJIaraHE Ha ONpEACJICHU METOAM Ha
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paboTa u B3auMozeicTBHE ¢ mOTpeOHTeNNTe. ENHO OT KIIOUOBHTE
M3HCKBaHHWS KbM MpeJUIaraHHTe Ha M1a3apa CTOKM € 33 BHCOKO KauecTBo,
KaTo ce aKLEHTHpa ce BbPXY YAOBIETBOPEHOCTTa Ha notpeburens. IMpu
HAJIOXKUIUTE Ce OOIIECTBEHO-MKOHOMUYECKH YCloBHsS B Bwarapus mpes
MOCNEIHUTE TOAMHU CE aHAIM3MPaT TPYJHOCTHTE Mpel (UPMHUTE OT
Pa3sIMYHU CEKTOPH Ha MKOHOMMKAaTa NpH TMOMABPKAHETO Ha Beye
CepTUHUUMPAHUTE UM CHUCTEMH 3a yrpaBiieHue. IIpuunHKTE 32 nossarta
Ha Te3W TPYAHOCTH MoraT na Obaar oOeAWHEHM B JBE TpymH,
MPOM3THYAIM OT OOEKTUBHUSA U CYOEKTHBHHS XapakTep Ha pa3iH4HHTE
¢akTopwu.

Kniouosu oymu: CucreMa 3a ynpasienue, cepTHdMKALMs, KayecTBo,
MEXyHapOIHHU CTaHAAPTH

11. 4. CrosinoBa, A., CraspeBa, U. Bopéama ¢ ¢panmupuyupanume cmoxu -
Hacmoawie u 0voewe 6 KOHMEKCMA HA YCMOUYUEOMO nomped/ieHue.
VYupasiienue u ycroifunBo pa3surne = Management and Sustainable
Development:  XVI  memaynapoqna Hayuna  koHdepeHuus
"Ynpasienue u yetoliuuBo pa3surue", 21 - 23 mapr 2014, FOna0:1a,
JITY - Codus, 44,2014, 1, cTp. 85 - 90.

B cratuara ce akleHTyBa, Ye OYaKBaHMATa Ha TMPOU3BOAMTENMTE Ha
CTOKH C YTBBPACHH MAapKH M rapaHTHPAHO KayeCTBO Ca HACOYEHH KBM
perynvpaH mnasap, a OYaKBaHUSITA Ha MOTPEOUTENUTE KBbM 3alUTa OT
pucKoBeTe J1a npumoOuaT ¢amumduuMpand crtoku. IlpaBata Ha
NOTPEOHUTENNTE €a CBBP3aHH C OCHIYpPSBAHETO Ha aJeKBaTHA 3aKpHia Ha
MHTENeKTyalHaTa COOCTBEHOCT, M 3aKpHJjia MpH NMPUAOOUBAHETO HAa CTOKH
C PETMCTPHPAHU THPrOBCKH MapKH.

Ilpe3 mocnemHuTe rOAMHKM PUCKBT OT damurbUUMpaHe U MUPATCTBO 3a
MHOTO TPYN¥ CTOKM B riobaneH Mamwab € eauWH OT Haii-cepHO3HHTE
npoGnieMH 3a CBETOBHaTa TBHProBHs. T03W MNpoGIEM € TOpojeH OT
COLIMATTHO-UKOHOMHMYECKMTE  YCIIOBHS Ha  (UHaHcOBa KpHu3a B
MEXIYHapO/IeH U HallMOHAJIEH Mallab, KaKTo M OT HUCKaTa MOKYyIaTelHa
CIOCOOHOCT Ha OTpeOUTENHTE.

B 6op6ara ¢ dpanumnpuumpaHiTe CTOKH BoA€la posis UrpasT MUTHULIUTE.
OcHoBHaTa uen Ha HacTosllaTa pa3paboTKa € 1a ce MNpeACTaBAT
OCHOBHHUTE MpaBWjia B 06JacTTa Ha FPaHUYHMTE MEPKM W KOHTpOJA Ha
MUTHHULMTE BbPXY GanmuuduuupaHuTe CTOKH, KaTO Ce W3BBLPILIM aHANIU3
Ha JICHCTBUATA HA MUTHUYECKUTE aaMuHUcTpauuu B EC u B Buarapus,
KaKTO M [a Ce OYepTasT ObJellMTe MepCIEeKTHBH B TbpPCEHE Ha
e(heKTUBHM MEPKHM 3a HENONyCKaHe Ha Ma3apa Ha CTOKM HapyIaBalld
npaBaTa BbpPXYy  TBPrOBCKM MAapK{, B KOHTEKCTa Ha YCTOWYMBOTO
norpebieHue.

Kniouosu Oymu: npapa Ha MHTENeKTyalHa coGCTBEHOCT, Gopba ¢
(anmuBuTE CTOKM; MEpPKH 3a KOHTPON W3BBLPIIBAHH OT MHTHHIUTE,
yCTOWYMBO MoTpebieHue

12. 5. Stefanové, M., Zlateva, D., Stoyanova, A. Impact of the Technological
Process Management and Control on the Achievement of Sustainable
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Quality of Biscuits. Agriculture & Food, Journal of International
Scientific Publications, Sofia: Science Events Ltd, 5, 2017, p. 281 -
293.

The quality management and control systems in biscuit production
process cover the processes of raw materials supply and their storage
under controlled conditions, all the individual steps in the process:
preparing and molding the dough, baking, cooling, packaging, as well as
shipping and sale of the product on the market. The requirements for
achieving continuous, sustainable quality of the biscuit products are met
through compliance with regulated activities at each step of the
production process.

The aim of this study is to determine the appropriate management and
control to be applied at each step of the technological process of
producing biscuits, for the purpose of achieving sustainable quality. The
study is based on a qualitative approach and constitutes a thorough
analysis of the state of quality management in a real situation. The quality
of 90 different batches of biscuits produced before, during and after the
implementation of a system for monitoring and control of the production
processes was examined by sensory parameters. It was found that the
sensory parameters of biscuit products manufactured after the
implementation of a system for monitoring and control of the
technological process had achieved sustainability.

Key words: food safety, quality management, sensory analysis, biscuit
products, sustainable quality

13. 6. Stefanova, M., Zlateva, D., Stoyanova, A. Impact of the Integrated
Management Systems on the Achievement of Stable Quality and Safety
of Biscuit Products. Journal of Food Science and Engineering, New
York: David Publishing Company, 7,2017, 4, p. 173 - 185.

The implementation of Integrated Management System (IMS) of the
quality management and safety is aiming to provide production of biscuit
products corresponding to particular specification and client’s
requireménts. This paper explores the possibilities of achieving of stable
sensory and microbiological parameters of the biscuits, through the
implementation of IMS. An analysis was carried out of the factors
affecting the achievement of stable quality. The achievement of the
stability of the parameters of 150 different lots of biscuits has been
measured before, during and after the implementation of IMS in the
manufacturing company. The performed water activity analysis and
sensory analysis confirmed that although the dynamic changes in the
internal and external environment, as well as the significant changes in
the requirements of the standards and the legislation, the implemented
IMS has allowed the maintenance of the stable quality and safety of the
biscuit products.
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Key words: Food safety, quality management, sensory analysis, biscuit
products, Integrated Management System (IMS).

14. 7. CrosnoBa, A. Cvepemennu nodxodu 3a ocuzypagame 6esonacnocmma
Ha 3bpHenu XpaHu. YnOpaBlieHHe M YCTOWYHBO pa3BHTHE =
Management and Sustainable Development: XX - ta MEKIyHApOaHA
HayyHa KoH¢epeHuus, 23 - 25 maprt 2018, ¥Ougona, Buarapus],
Codus: JITY, 70, 2018, 3, cp. 27 - 34.

V3BbplieHus aHanu3 Ha JeHCTBAlMTE MEXAHM3MH 3a YIpaBIeHHE Ha
besonacHocTTa Ha XpaHuTe Gasupanu Ha cneuu¢ukauusta HACCP
pa3KpuBa BB3MOXHOCTH 32 TMOBMILIABAaHE HAa CHUIYPHOCTTA OTHOCHO
be30MmacHOCTTa Ha XpaHMTE dpe3 MpUIAaraHd METOAM GasMpaHH Ha
ynpaeieHueTo Ha pucka. [locturaneto Ha Henta e ocurypeHa uypes
Nperne] Ha ChUIECTBYBAIMTE CUCTEMH 3a aHAM3 HAa OMAaCHOCTHTE W
KOHTPOJI Ha KPUTHYHHTE TOYKM MPU ChXPAHEHHETO M pealu3alyira Ha
3bPHEHH XpaHW W Ha PUCKOBETE MPHM KOHCYMAIMATa Ha ONMACHU XpaHH,
KaTo € I0Ka3aHa HeOOXOAUMOCTTA OT TPUIIaraHETO Ha METOIM 3a OLIEHKa
Ha pHcKa.

BoBeaenure npunumunu Ha HACCP ce siBsiBaT He0CTaTBhYHO YCIOBHE, 32
Jia ce OBANEAT PUCKOBETE 3a 3/paBETO Ha KOHCYMAaTOPHTE, 0COGEHO 3a
TE3H, KOMTO CE ABABAT CYPOBMHM 3a MPOM3BOACTBOTO HA XpaHW OT MMbpBa
HeoOxoaumocT. [MomydenuTe pesynraTtute Morar Ja ciyxar Kato 6asa 3a
BBBEXKJAHE Ha JOMBJIHUTEIHU MOAXOAN 3a 00e3reyaBaHe M OBJAAABaHE
Ha PUCKOBETE MPU CbXPaHEHHETO Ha 3bPHEHH XPaHH.

Knwouoeu oymu: ynpaenenue, 3bpHeHH XpaHH, 6€30MacHOCT, OMACHOCTH,
PHMCK, ynpaBJieHUe Ha pUCKa

15. 8. Stoyanova, A. Impact of External and Internal Circumstances on Food
Safety Management. Trakia Journal of Science. Scientific Serial
Published by Trakia University. Social Science, Stara Zagora: Trakia
University, 17,2019, Suppl. 1, cTp. 386 - 394.

Preserving the health of consumers is the basis of the adopted policies
for food safety worldwide. The dynamic change in regulatory
requirements and the growing number of notifications for dangerous
food products sold in the market are a prerequisite for introducing
appropriate measures to participants in the food chain to ensure and
demonstrate food safety. The purpose of the present study is to assess the
impact of external and internal issues that form the context of food-
producing companies, using approaches based on risk-based thinking in
ISO 22000:2018. The goal is achieved by identifying and analyzing the
influence of external and internal circumstances on the surrounding
environment. The PESTLE and FMEA methods for identifying and
assessing the circumstances as elements forming the company's context
and objectives related to food safety management through proven
expertise were used in this study. On the basis of the analysis, factors of
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the environment are refined, which can raise issues of concern followed
after by performance of assessment of the risks and the opportunities of
a company. Through the evaluation, the basis for achieving better results
and preventing negative consequences for the development of the
company is created.

Key words: 1SO 22000: 2018 standard, context, risk

16. 9. Stoyanova, A. Regulatory Requirements for Integrated Management of
Agro-Food Chain Activities: Advantages and Disadvantages. Izvestia
Journal of the Union of Scientists - Varna. Economic Sciences Series,
Varna : Union of Scientists - Varna, 9, 2020, 1, p- 54-62

Market dynamics of goods stems from ensuring conformity to
requirements related to the introduction of various regulations and rules
for their implementation. By imposing new regulatory requirements to
various sectors of production and trade and bringing existing
requirements up to date, it is possible to guarantee consumer health of a
particular sector of consumption throughout the whole chain.

The purpose of the present paper is to analyse advantages and
disadvantages in applying an integrated approach to the implementation
of uniform regulatory rules which are to ensure the quality and safety of
goods across the entire agro-food chain.

By applying the principles of the preventive approach to legislation, we
seek to emphasize the key role of governmental agencies and their
activities in setting common priority policies aimed at public health
protection. The usefulness of the systematic approach in developing the
general legislative framework which regulates safety along the entire
agro-food chain has been also assessed.

The results of said analysis show that the regulatory requirements are
directly related to the strategic issues and goals of public administration
and control regarding the provision and consumption of safe foods that
will guarantee public health.

The application of a single legislative approach to official controls across
the entire food chain is essential for achieving prevention and establishing
communication among individual actors to guarantee safety of goods.

The legislative framework of the agro-food chain, which encompasses
relevant 'international safety requirements, provides conditions for
identification and assessment of the degree of compliance with said
requirements, which to various degree influence directly or indirectly the
health of consumers.

Key words: agro-food chain, regulations/legislature, quality, safety,
foodstuffs, consumers

17. 10. Marinova, V., Stoyanova, A. Paper Recycling in Covid-19 Conditions.
Izvestia ‘Journal of the Union of Scientists - Varna. Economic
Sciences Series, Varna: Union of Scientists - Varna, 9, 2020, 2, p.- 43 -
52.
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The Covid-19 pandemic has posed enormous challenges to the world's
economies. The consequences of the crisis that began in March 2020 have
a different impact on sectors in different countries. The effect is
contradictory, generating negatives, but also positives for specific
productions. In conditions of a proclaimed circular economy and the
tendencies for ecological productions, the pulp and paper industry is an
example of the activities that meet the requirements for resourcesaving
and green technologies. Circular economy indicators require a new
approach to action by identifying aspects of environmental risk and
introducing measures to minimize it.

Aspects are concluded to environmentally oriented industries and
activities through real and specific consideration of regulated indicators:
minimization of production waste, resource efficiency - reducing the
consumption of basic production raw materials - water and energy,
accounting for harmful emissions into the atmosphere and the amount of
accumulated hazardous substances in waste water, according to
recalculated and applied methodology.

Recycling is an example of a sustainable process within the proclaimed
circular economy, and paper is the most recycled material in the world.
The new conditions imposed by the Covid-19 crisis put the pulp and
paper industry to the challenge of coping with emerging difficulties and
maintaining its position in individual sub-sectors. The aim of this study is
to present the development of recycling of paper and paper products
within of the last year, marked by the conditions of the Covid-19
pandemic. In the study have been used the descriptive - analytical
approach, the methods of comparison, analysis and synthesis.

Key words: paper recycling; Covid-19; recovered paper; circular economy

IV. Hayynu noxianu no 4. 62, 1. 4 ot IIYPIIHC3A/l 8 1Y — Bapua

O6m; | Homep 3ars1aBue
HOMep | B rpyna

18. 1. CrosinoBa, A. ITompebumenam mpabea oa 3Hae KaKea 2omeapcka co.n
koncymupa. KauecTBo u 6e3onacHocT Ha xpaHuTe: COOpPHHK JOKJIaaH
or XI HanmonanHa KoH¢epeHuusi, Bapna: Hayka W MKOHOMHKA,
2010, c. cTp.13 - 21.

C HacrosmwuMa J0KOJNan ca TMpeACTaBeHH pe3yJaTaTH Ha MPOBEIeHO
Npoy4yBaHE Ha TMpeANaraHd XpaHUTENHH TPOAYKTH H IO KOHKPETHO
roreapcka con. M3BeneHM ca JaHHM CBBpP3aHM C MOABEXJalla
notpeburenute WHpopmalMs HaHeceHa Ha €THKETa HE3aBUCHMO OT
BbBEJCHUTE  HOPMAaTUBHH  M3HMCKBAaHHSA B  TO3M  KOHTEKCT.
IIpenmnonaraemara ymnorpeba Ha XpaHUTENHH TIPOAYKTH OTHECEHA KBM
OTACIIHM ILENEeBU Tpynu moTpebutenn e HeoOXomguMo ma Oble

I/I,Z[CHTH(l)HHHpaHa U  JOKyMCHTHpaAHa, 0co0EHO akKo NIPpOAYKTa HOCH
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OMpEAENH 31paBeH pUcK. OTroBOPHOCTTA 3a MpEAIaraHeTo Ha 6e30macHu
TIPOTYKTH HE € 3aJbJDKEHHUE Ha OTAENHMUS MPOU3BOANTEN UM THProBell, a
CIIMHEH ABPXKaBEH MOJXOJ Hajiaral W3MCKBaHHs 3a BCEKH CErMEHT BBHB
BepUrara Ha 10cTaBKH. KoopauHauuaTa Mexay Ibp>KaBHUTE KOHTPOIHH
OpraHH, OOLUECTBEHUTE W GPAHIIOBH OPraHM3aLMHU, KATO 3aHHTEPECOBAHH
CTpaHM € HaJOXHUTENHA 3a ONMpeNENsHe Ha W3HMCKBaHWS CBBP3aHH ChC
3all[MTa 3]IpaBETO Ha KOHCYMAaTOPHTE.

Kniouosu dymu: rotsapcka coin, 6e30macHOCT, XpaHH, MapKHpOBKa H
€TUKETUpaHe

19. 2. CrosinoBa, A. Cmanoapmem GlobalGAP- zapanyus 3a kauecmeomo u
besonacnocmma Hna 3emedenckume npodykmu. PazButHe Ha
arpoGusHeca u ceJcKuTe paiionn B Buarapus n EC - nepcnexktusu
2020: C6. AOKJ. OT HAy4Y.-MPAKT. eJIeKTPOHHA KOH(. ¢ MexXayHap.
yuacrue. - Bapna: I'ea-IIpunr, 2012, crp. 174 - 184.

OT ChIIECTBEHO 3HAaYEHHE 3a JOCTBII JO Ma3apa € BCEKH NPOM3BOIUTEN
Ha CEJICKOCTOMAaHCKU TPOAYKTH (B TOBa YHCIO OCOGEHO 3acerHaT ca
TIpPOU3BOJUTENIUTE HA NPECHM TUIONOBE U 3€NIEHYYLH) Ja AEMOHCTPHpPa U
Jl0Ka3Ba ChOTBETCTBME C MpHIaraHe Ha J0GPH 3€MENENCKH 3eMeNelICKH
NpakTHKA. B ycioBuATa Ha CBETOBHAa KpHM3a, KIIOYOB EJEMEHT 3a
3aJbp)KaHe Ha Ma3apeH AsJ1 € BHEAPSBAHETO M U3MOJI3BAHETO HA TOAXOIM
CBBp3aHH C JOOpPHUTE NPOW3BOACTBEHHM TMNpPaKTHKM M METOAM 3a
YNpaBJIEHUETO HA PUCKA B IaICHUS TUIT IPOU3BOICTBO.

OTroBopsT Ha BBIPOCHTE OTHOCHO TPAHHO Ma3apHO TMO3MLMOHMUPAHE 3a
TIOBEYETO 3EMEAEJICKH MPOU3BOAMTENN C€ KOPEHH B M3ITBJIHEHHE Ha
M3HCKBaHUATa onpenesieHu B ctanaapTeT Global G.A.P (Gut Agricalchar
practice).

Ilenta Ha HacTosmaTa pa3paGoTKa € Ja W3BLPIOM Mpernie] Ha
M3NUCKBaHHUATA Ha CTaHAApTa OTHOCHO pa3pabOTBaHETO Ha MPOLEAYPH M
nporpaMmu  Ha  [J[o6pn  CeNCKOCTONMAHCKM  TpPakTHKH  cpel
TIPOU3BOMTEIIUTE TIO SN CBAT. 3aJIOKEHUTE TIPUHLMIM B CTaHIapTa ce
OCHOBaBaT Ha Ka4eCTBEHO W YCTOWYHUBO 3eMEAEINE € MHHHUMATHO
BlaraHe¢ Ha arpo-XxMMUKaJldi B TPOU3BEAECHATa CEJICKOCTOMAHCKATA
npoaykuus. B npunaraHeTo Ha JOKyMEHTHUpPAHH MpPaBUja B CbOTBETCTBHE
¢ u3uckBanus Ha crangapta Global G.A.P ce rapantupa, ue BcuukM
CEJNICKOCTOMAHCKH MPOAYKTH OT CepTHUhHLUMPaHH TMPOU3BOAUTENH, CE
00paboTBaT Mo HayMH, HGe30MaceH 3a 3ApaBeTo Ha KpalHUTE NOTpeGHTENH
U Ce rapaHTUpa OMa3BaHETO Ha OKOJIHATA Cpeaa.

Kniouosu dymu: Jlobpu 3eMeielICKH IPAKTHKK, CTAHAAPT, 3eMEENHE

20. 3. CrosinoBa, A. Bepudukayusma - zapanyua 3a 6e3onacmmocm Ha
xpanume. CTOKOBeIHATa HAYKa - TPAAMUMH H aKTyaaHocT: C6. J0KI.
JiBananecera Hay4. koHd. ¢ MexayHap. yyactue: IlocBeTeHa Ha 65
roA. OT cb3daBaHeTo Ha cnen. '"Croko3HaHHe!' M  KarT.
"Crokosnanue'", 24 - 25 okr. 2013 = Commodity Science -
Traditional and Relevance: XII Sci. Conf. with Intern.
Participation..., Varna, 24th - 25th Oct. 2013 / Opr. k-t Temenyra
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CroiikoBa u ap. - Bapna: I'padux, 2013, cTp. 47 - 53.

BhbBexaHeTo Ha TPEBaHTHBHU MEXaHHW3MH 3a TUTaHMpaHe M MPOBEXKIaHe
Ha BEPU(HKAUMOHHWTE NEHHOCTH KaTo YacT OT JOKYMEHTHpaHHTe
npaBuia  Ha paspaboTeHa M BHeApeHa CHcTeMa 3a yNpaBleHHE Ha
Ge30macHOCTTa Ha XpaHWTE OCHIYpABaT YCIOBHS 3a TMOCTMTaHE Ha
CBOTBETCTBME C  HAlIOXKEHWUTE  W3UCKBaHWa. I[lpuiaraHeto Ha
NPEBAaHTHBHOCT B YNpPaBIEHHETO Ha G6E30MacHOCTTa Ha XpaHUTeE
rapaHTHpa MOCTUIaHeTO Ha €YEKTUBHOCT U €(UKACHOCT HAa BHEAPEHUTE B
NpaKTMKaTa CHUCTEMH 3a ynpasneHue. H3semenute pesynratu
NOTBBbPXK/AABAT, Y€ BEPUPUKALUATA € €IUH OT OCHOBHMTE METOAH, C
KOMTO C€ MOCTHraT ACHCTBUTENHHM pE3yNTaTH ChOOPAasHO IJIAHMPAHHTE
MEpPKH CBBP3aHH C U3IBJIHEHHE Ha MPOLECUTE MpPU MPOU3BOACTBOTO HA
XpaHu. Jlokasea ce, 4ye Ha MNpaKTHKa Ce OCHIypsBa BB3MOXKHOCT 3a
B3€MaHe Ha pelleHHs B NOCKa Ha MogoOpsBaHe.

Knrwouosu oymu: Bepuduxauus, sanugauus, HACCP mnan

21. 4, XKuskoBa, B., CrosHoBa, A., MapuHoBa, B. Ilpobnemu u
nepcnekmueu 3a ynpaeienue Ha omnadvyume. HNxoHomukaTta B
NPOMEHSAIMA C€ CBAT: HAUMOHAJIHM, PErHOHAJHH H TIJ06aTHH
nm3Mepenusi: C6. 10KJ. oT MexayHap. Hayd. kou¢.: T.1. - Bapna:
Yuus. u3a. Hayka n nkoHomuka, 2015, ctp. 163 - 170.

Pa3BUTHETO Ha MKOHOMHKATA B MOCIEAHO BPEMe NOKA3Ba, Ye € Bb3MOXKEH
AOMBIHUTENCH HANpPEAbK MO OTHOIIEHHE Ha pecypcHara e(eK-TUBHOCT,
OT KOETO MOraT Ja NpOU3TEKAaT BAXHU HKOHOMMUYECKH M COLM-aJIHH
noj3u. IpeBpriljaHeTo Ha OTMaAbLMTE B PECYPCH € OCHOBEH ac-MeKT OT
YBEIMYCHHETO Ha pecypcHaTa e(peKTHBHOCT M B PAMKHTE Ha efHa
KpbroBa MKOHOMMKa TOBa O3HayaBa ,Ja Ce 3aTBOPH KPBIBT’, Karo
€THOBPEMEHHO C TOBa Ce JONPHHECE 3a NOA0OpsABaHE Ha ChCTOSHUETO Ha
OKOJIHaTa cpeja.

EBpOmnelckoTO  3aKOHOMATENCTBO M OCOGEHO  ONpeAeNsHETO Ha
3aIbIDKMTEIHM [T W3UIpaxa OCHOBHA pons 3a MoJOOpeHHe Ha
YHpaBJICHUETO Ha OTHagbLUUTCE, HacbpYaBaHC Ha MWHOBALUUTE npu
PEUMKIMPAHETO, OrpaHMYaBaHE Ha JEMOHUPAHETO M Ch3JaBaHE Ha
CTHMYJIH 3a MIPOMsHA Ha MOBEJCHUETO Ha MoTpeduTenute. [ToHacTosmEM
MKOHOMHKaTa Ha Cblo3a I'yOM 3HAYUTENHO KOJMYECTBO TMOTEHLMATHU
BTOPHYHM CYPOBHHHM, KOUTO ca B MOTOLMTE OT OTMAAbIM, a TaKa U Bb3-
MOXXHOCTH [Jia TOBHUIIM PECYpCHAaTa CH €(pEeKTHUBHOCT U OCUI'YPH MKOHO-
MHYECKH' pacTeX, HaMalsIBaHE €MHUCUHUTE Ha TTAPHUKOBH Ta30BE M 3aBH-
CHMOCTTa Ha MKOHOMHUKaTa Ha Chl03a OT BHaCSHUTE CYPOBHHH.

Beuvko ToBa MocTaBs BBIIPOCHTE, CBBP3aHH € TPOGIEMHMTE M Hepc-
MIEKTUBUTE 3a YNpaBJIE€HHE Ha OTMAaIBLUUTE KAaTO OCOOEHO aKTyalHH M
3HaYMMH, a THPCEHETO Ha PEIleHHUS 3a MOJOOPsABaHE Ha TEXHUS MOHMUTO-
PHMHT ¥ TIPEBPBIIAHETO MM B OCHOBHAa CYPOBHHA 3a €JIHa ,,lI0-3€JICHA
MKOHOMMKa”, B YHUCOH C €BPONEHCKUTE TEHACHIIMM — OCHOBHH 32 BCSKa
enHa ctpaHa-uneHka Ha Cbro3a. Llenrta Ha paspaGoTkara e 1a ce OTKpOST
HJAKOHN TECHIACHIIUH, HpO6J’[CMI/l, NEPCNEKTUBU U TMNPAKTUKO-TIPUTIOXXHU
NOAXO¥ OTHOCHO YNpPABJICHUETO HA OTMAAbLMTE B KOHTEKCTA HAa €KOJIO-
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KnrouoBu AYMH: NIOJIUTHKH, OTMAABIH U YIIPABJICHUE HA OTHaABIIUTE

Stefanova, M., Stoyanova, A. Process-Based Approach in the Quality
Management Systems Implementation. Commodity Science in a
Changing World: 20th IGWT Symposium: Proceedings Scientific
Works, 12th - 16th Sept. 2016. - Varna: Publ. House Science and
Economics, University of Economics - Varna, Bulgaria, 2016, p- 470 -
476.

The Plan-Do-Check-Act cycle (PDCA) is an effective approach in
problem solving and change management, which has been set out as a
basic principle in standards stipulating the requirements to management
systems. Through the PDCA implementation an opportunity is ensured to
take planned decisions which, at a later stage, can be evaluated as to their
degree of impact on processes and activities. This paper emphasizes on
the fact that by applying the process-based approach in quality
management, necessary but not sufficient conditions are created to meet
the requirements and achieve compliance with the applicable regulatory
and standardization requirements to ensure consumer and stakeholder
satisfaction. The analysis outlines the possibility to juxtapose the process
models in a historical perspective and the dominant quality management
model in practice. The achieved results may serve as a basis for
introducing the process-based model in quality management systems
based on the standard ISO 9001: 2015.

Key words: PDCA, 1SO 9001:2015, process-based approach, quality
management systems
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22, 5.

23. 6.

CrosHoBa, A., CtedanoBa, M. Oyenxa na pucka npu excneduyusn u
00CcmasKa Ha 20moeu NPOOYKMU Ype3 NPUNazane Ha U3UCKeAHUAMA HA
cmanoapma BJJC EN ISO 9001:2015. CunBpeMeHHaTa JOTHCTHKA -
6usHec 1 o6pasoBanue : COOPHUK C JOKIAAM OT MEXIyHAPOAHA HAYYHO-
npakTHYecKa KoHpepeHus, 19 - 20 okromspu 2017 r., Bapua: Hayka u
MKOHOMHMKa, 2017, cTp.102 - 114.

Ba3zoBWTe NPUHLMIN Ha YTpaBlIeHHWE CBBP3aHW C TNpPOLECEH TOAXOA W
MHCJIEHE OCHOBAHO Ha pWCKAa B CTaHAApTHTE peraMeHTHpAILH
U3MCKBaHUSA KbM CHCTEMMTE 3a yNpaBJICeHHE ca OCHOBAa 3a pa3paboTBaHe
Ha epHKacHa CHUCTEMa 3a YNpaBJiCcHHE Ha KayecTBOTO. B HAacTOALIOTO
M3CIIe/IBaHe € MPEACTaBEeH PErUCTbpP Ha PUCKOBETE U € U3BbpLIEHA OLEHKA
Ha pUCKa Ha mpouec obe3neyaBal] eKCNEAMLMATA W JOCTAaBKaTa o0
KJIMEHTa Ha TOTOBM NPOM3BENEHU NPOIYKTH, Habens3aHU ca MEPKU 3a
NPEAOTBpaTABaHE HA PUCKOBETE C MOBULIEH PUCKOB (aKTop.

Enna cucrema 3a ynpapieHue Ha Ka4ecTBOTO 00OXBalla JEHHOCTHTE, Ype3
KOUTO OpraHu3alusaTa GopMynupa CBOUTE LM U ONpees NPOLECUTE U
pecypcuTe, HeOOXOAMMHM 3a TOCTMraHE Ha JKENAaHWTE pe3yIITAaTH.
U3BecTHO €, e 3a Ma QYHKUMOHMpA eDEKTUBHO €HA OPTaHM3aLMs Ce
Hajlara J1a ce KOOpJMHHpPAaT MHOXXECTBO CBbp3aHH JeiHocTH. CUcTeMara
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3a ynpaBieHHe Ha KauecTBoTO (CYK) ynpamnssa B3aumopeiicTBaluTe
NpoLECH U peCcypcH, HEOOXOAWMH 3a MPENOCTABIHE HAa CTOWHOCT W
Ch3J1aBaHE Ha PE3YJITaTH 3a ChOTBETHUTE 3aMHTEPECOBAHM CTPaHH.

Knmuoeu oymu: 1SO 9001:2015, puck, oueHka Ha pUCKa, CUCTEMH 3a
YIIpaBJI€HUE HAa Ka4eCTBOTO

24. 7. CrosinoBa, A., CrepanoBa, M. H3credsane Ha awnanuz Ha
OnacHocmume npu npou3e00CMe0 Ha 60C YHU OCHOGU. ATPOGH3HECHT
U CeJICKHTe DaiiOHH-WKOHOMHKA, MHOBAHH M pactex: CGopHHK
Aoksnanu, Bapna: Hayka u nkonomuka, 2017, crp.180 - 189.

B HacTodu10TO M3cneBaHe € MpeACTaBeH aHaIW3 HAa PasiHYHU BHUAOBE
OMaCHOCTH B €TAIUTE HAa TEXHONOTMYHHS MPOLIEC MPH MIPOM3BOACTBOTO Ha
BOCBYHH OCHOBH. OCHOBHA Li€Jl Ha HACTOSIIMA JOKJIAM € [a Ce pasrieaar
TCOPECTUYHUTE M TMpPaKTHUYECKH TPEANOCTaBKH 3a OLEHKara Ha
OMacHOCTHTE OTHOCHO (e30MmacHOCTTa Ha BOCBYHM OCHOBH  upe3
cnenrpukanmata HACCP. Uscnensanero ce ouakea na 6bae Moje3Ho
NpU pa3paboOTBaHETO Ha CHCTEMH 3a YNpaBlicHHE Ha Ge30MacHOCTTa B
NPOMU3BOACTBOTO HA BOCBYHH OCHOBH.

Kntouoeu oymu: Bocvunu ocHosu, HACCP

25. 8. Kupeues, JI., CtosHoBa, A. HHcmumyyuonanna pamka u noiumuxa
Ha noOKpena Ha N103apo-6uHaApckua cexmop ¢ Bvazapua. Ycroiunso
Pa3sBHTHE HA JI03aPO-BHHADCKHS CEKTOpP - NPEAM3IBHKATEKCTBA H
BBb3MOXKHOCTH 3a pacrexk: COopHMK ¢ Jaokjaaad ot HanumoHanana
Kpbria maca, 15 noemspu 2018 r., Bapna: Hayka u uxoHoMHKa,
2018, cTp.73 - 99.

HHcTuTyuMoHanHaTa paMka ce SBSBa BBHINHA TPENOCTaBKAa 3a
HOPMajlHO (QYHKUMOHMpAaHE Ha WKOHOMHYECKHTE M YIpPaBIEHCKUTE
OTHOLICHHS B JI03apO-BMHApPCKWA ceKTop. Ts BKIOYBA HOpPMAaTHMBHATa
6aza Kacaellla CEKTOpa, MHCTHTYLMMTE pETrylHpalld OTHOLICHHATA B
cekTopa, OGpaHIIOBUTE OPTaHM3aLMH M OPTraHM3ALMHTE 3a HAYYHO H
KagpoBo obcnyxBane. bnaronpustHata WHpacTpyKTypa Ha ceKTopa €
BB3MOXKHOCT 3a MPOBEXKAAHETO HAa YCIMEIIHHM WHOBALMM U UHBECTULIMM B
J03apo-BHHAPCKHUS CEKTOP M € BaKeH (aKTOp 3a HETOBHUS YCTOWYHMB M
KOHKYPEHTEH PacTex.

B 1oknama ce wu3ciefBa HWHCTUTYLMOHAlHaTa paMKa, B KOATO
dyHKIHOHUpa J103apo-BHHApCKUA cekTop Ha Bwarapus. Hampaseno e
NpoyyBaHe Ha 3aKoHOBaTa 0a3a, MO KOATO ce€ peryjupa CeKropa,
WHCTUTYUHHUTE, KOMTO MW3BBpPLIBAT KOHTPOJ Ha TMpPOLIECUTE B HETO,
Hay4YHOTO M KaJpOBOTO 0OC/Iy’)KBaHE Ha CEKTOpA, JIO3aPCKHs PETUCTHp M
ap. Karo ctpana unen na EBponeiickus cvioo3, Bbarapus mnpunara
MexaHu3MuTe Ha OOwWa opraHus3alus Ha nasapa Ha BHHO. [IpoydeHa e
MOJMTHKATa 32 QMHAHCOBA MOJKPENa Ha ceKTopa 3a nepuona ciex 2000
r. Ormens ce cnequalHO MACTO Ha pojiaTa M 3HAYEHHUETO HA
HanuouanHuTe nporpamu 3a NoAnoMarase Ha J03apo-BUHAPCKHUS CEKTOP.
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Knrouosu Oymu: nosapo-BMHapcku cekTop; 3aKOH 3a BHHOTO M
CNUPTHUTE HANUTKH; WHCTUTYUHH Ha JI03apO-BHHApCKHA CEKTOD;
¢uHanCcoBa MojIkpena, MOANOMAraHe Ha J103apo-BHHAPCKUS CEKTOD.

CrosiHoBa, A. QOoumvm - uncmpymenm 3a nocmuzame Ha
Cbomeemcmeue ¢ UUCKGAHUAMA 3a Oe3onacHocm Ha Xpanume.
CrokoBegHaTa Hayka - TpaaMUMH M aKkTyaaHocT: CGOpHHK ¢
AOKJIaM OT TPHHaJleceTa HayYHAa KOH(epeHIMs ¢ MEeXKIyHAPOJHO
y4yactue: Iloce. Ha 70 r. oT ch3gaBaHero Ha KaT. CTOKO3HaHHe,
Bapua, 18 - 19 okr. 2018, Bapna: Hayka u mxoHomuka, 2018, cTp.
141-155

LenTa B HacTOAWMSA TOKIAJ € ]a pasriea MexaHUu3MHTE 3a MIaHUPaHe U
NPOBEXAAHE Ha BBLTPEUIHM OJUTH 3al0KEHH KaTo U3HUCKBaHE U
YNpaBIEHCKH HHCTPYMEHT 3a NPOBEPKa ChOTBETCTBHETO Ha pa3paboTeHa
1 BHeapeHa Cucrema 3a ynpasiieHHe 6e30MacHOCTTa Ha XPaHUTE CIIPSIMO
NpUeTHTEe HU3HMCKBaHus. [lpunaraHeto Ha KOHTpOn W mpoBepka 3a
TIOCTUTHATO  CBOTBETCTBUE C  W3UCKBAaHHMATa OE30MacCHOCT KbM
NpOAYKTUTE, TpoLecHTe W paboTHaTa cpefa € MpearocTaBKa 3a
nofobpsiBaHe Ha NEHHOCTTa Ha MpakTUKa. Pe3yntaTuTe oT mpoBexqaHe
Ha OJIUTH B e[lHa OpraHHM3alMs crioMarar ja ce o0esneyu e(peKTHMBHO H
ebukacHO mTpunaraHe Ha CB3JaJACHATE MpaBWIa CTPAMO MPHETHTE
M3UCKBaHUA. OpuTHTE 3a G€30NMacCHOCT Ha XpaHUTE OCHTYpSBaT
NpO3pavyHOCT M MPOCIEAUMOCT BHEB BEpUrara Ha JOCTaBKH, MOAOOpsBAT
Ka4yeCTBOTO M €(EeKTUBHOCTTAa, KaTO CBINEBPEMEHHO HaMaJsBaT
pa3XoIuTe U pUCKa. '

Knwuosu oymu: onut, 6e30macHOCT Ha XpaHHUTE, CUCTEMA 3a YNpaBJIeHUE

YHUBEPCUTET —
BAPHA

26. 9.

27. 10.

Stoyanova, A. Risk Management for Food Safety, Consumer Health
Security. Leadership and Management: Integrated Politics of
Research and Innovations: LIMEN 2018: 4th International Scientific-
business Conference, December 13, 2018 (4; 2018; Beograd):
Conference Proceeding, Belgrade: Association of Economists a
Manager of the Balkans, 2019, p. 603 — 611

Food production is seen as an aggregate system that is directly dependent
on multiple subsystems that ensure each stage of this production with the
goal of ‘making safe food. Consumers require from organizations
producing food to demonstrate objective evidence in regard to food safety
management. Ensuring food safety, as the most important element of their
quality, is necessary to be perceived as an essential part of all
management activities. Food incidents or food intoxications caused by the
use of unsafe foods provoke a serious public interest, as well as
expectations to ensure the consumers’ health. The purpose of this paper is
to analyse existing food safety management mechanisms, to reveal
opportunities for increasing food safety through risk management.

Applying the science-based approach to risk assessment is one of the
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reasons to review the current concepts concerning food safety. The
introduced HACCP principles are insufficient to cover all aspects of risks
concerning food safety and the related health risks to consumers. The
advantages and disadvantages, as results of the analysis of the current
HACCP principles, can serve as a basis for introducing additional
approaches to secure and control risks in food processing and marketing.

Key words: management; food safety; hazards, risk, risk management

Stoyanova, A., Stefanova, M., Kirechev, D. Risk Assessment of Timber
Wood Fumigation by Applying the Requirements of ISO 9001:2015.
Digitalisation and Circular Economy: Forestry and Forestry Based
Industry Implications : Proceedings of Scientic Papers : 12th
Woodema Annual International Scientific Conference, Sept., 11 - 13,
Varna, BG, Sofia: Union of Scientists of Bulgaria, 2019, p. 231 - 238.

To fulfill the regulatory requirements and those of the customers, the
Bulgarian timber exporting companies must manage their processes by
introducing mechanisms to provide and guarantee the compliance. The
purpose of the present study is to apply the risk-based thinking approach
ISO 9001: 2015 to risk assessment of the process of fumigation of timber
wood for export. The goal is achieved by identifying and analyzing the
types of risks arising from the process, determined by the impact of the
associated external and internal circumstances. In this study, the FMEA
method for risk assessment of the fumigation process of timber wood was
used. Various factors have been analyzed that can contribute to reliable
and consistent assessments of experts participating in the study. The
results of the risk assessment show that there is a significant risk of
inadequate pest control measures in the fumigation process. The results
confirm that the quality management system based on ISO 9001: 2015
has a practical application in risk analysis of the fumigation process of
timber wood. The basis for achieving better results and preventing
negative ‘consequences for the development of the company exporting
timber wood is created through the risk assessment and identification of
measures to control the risks to the fumigation process.

Keywords: risk assessment, timber wood, fumigation, quality
management system

YHUBEPCUTET —
BAPHA

28. 11.

29. 12.

CrosiHoBa, A. Hopmamuena pamka 3a ocuzypasane pucka no
Xxpanumennama eepuza. IlpaBoto U OH3HeChT B CBBPEMEHHOTO
obmecrBo: COOpHMK ¢ Jokjaaad or 2-pa Hanmonanna Hayuna
kondepennus, 8 noemepu 2019 r., Bapna: Hayka U HKOHOMHKA,
2019, cTp.380 - 390.

LlenTa HE} HaCcToAlKA OOKIaA € Ja C€ HU3BBPIUMU IMPErjica U aHajlu3 Ha
JAcHUCTBaALLIUTE HOPMATUBHO PEriaMCHTUPaAHH MCXaHHU3MH M H3UCKBAHU
HAaCOYCHH KBbM YIIPABJIEHUETO Ha PUCKa MO LdjlaTa XpaHUTEJIHATA BEpUra.
H3meiHeHHeTO Ha IIpaBHJjiaTa rapaHTUupar nmoCTUuraHe Ha CbOTBECTCTBUEC C
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TMPUETHTE MOJUTHKH 3a 6€30MaCHOCT Ha XPaHHTe.

TIpociensBaneTo Ha 6€30MaCHOCTTa Ha XPaHMTE M OCHIYPSBAHETO Ha
Ta3| GE30MacHOCT BbB BCEKM CETMEHT Ha LisJlaTa XpaHUTEHA € CBbp3aHa
C pa3paboTBaHETO Ha eQEKTHBHO MNpHIAaraHW B MpaKTHKATa MEPKH.
BzanmaHata 0OBBP3aHOCT M KOMYHMKAUMs MEXAY IbpPXKABHHTE
KOHTpPOJIHM HHCTUTYLIMM Ch3/laBa OCHOBA 3a MpHUJIaraHe Ha €AMHEH MOIXO0
MPU TMNAaHMpaHE M M3MBIHEHHE Ha arpapHara, HMKOHOMHYECKaTa,
couuanHata, oOpa3oBaTelHaTa W 3[IpaBeomna3BaHe MOJUTHKH Ha
EBponeiickus cbros.

Knwuosu Oymu: ynpapneHWe Ha pucKa, OMAacHOCTH, 6E30MacHOCT Ha
XpaHH, XpaHUTENHaA Bepura

30. 13. CrosinoBa, A. Hoeosv3nukeawju onacHocmu - puck 3a
besonacnocmma na Xpanume. KadecTBo, KOHTPO M eKCHepPTH3a HA
crokure: C6opHuk ¢ pokaagu or Kpbria maca ¢ Mexaynapoano
yuactue = Quality, Control and Expertise of Goods: Articles from a
Round Table with Intern. Participation, Bapna: Yuus. uzn. Hayka u
HKOHOMHKa, 2019, cTp. 157 - 168.

IlosBara Ha XPaHUTEIHU HHUMACHTH UM XpaHUTEJIHU UHTOKCUKAILIUH OT
yn0Tpe6aTa Ha OINaCcHH XpaHHU C€ NMOABIBA CCPHO3CH 06IIICCTBCH HUHTEpEC,
OYakBalll JOCHCTBUS 3a rapaHTUpaHE 3IpaBETO Ha UCICBUTE TPYINHU
KOHCYMaTOpH. ]_ICJITa Ha HaCTOSLIOTO H3JIOKEHME € Ja NpEIACTaBU, ue
NMOCTUTAaHCTO Ha CUT'YPHOCT CBBpP3aH C KOHCyMalMsATa Ha 6e30macHH
XpaHH © U3KITIOYUTEITHO BaXXEH CBETOBEH BBIIPOC, YCIHEUIHOTO peuiaBaHe
Ha KOWTO HU3HMCKBa IpUJlaraHe Ha HAy4YHO 0o00cHOBaH noaxon, CBbp3aH €
OLE€HKa Ha pUCKa OT HOBOBB3HUKBAIlA OMTACHOCTH.

KutouoBu aymm: onacrhocmu, Gezonachocm wa xpawu, ynpaenenue Ha
pucka

31. 14. MapuHoBa, B., CrosnoBa, A., Panes, P., )KuBkoBa, B. Kauecmeomo
Ha cmoKume u OUZUMANIHOMO nompebieHUe — nepchneKmueu u
nedocmamvyu. HxoHOMMYECKA HayKa, oOpa3oBaHMe H peajHa
HKOHOMHKA: Pa3sBuTHe M B3aMMOJECTBMS B JMIHTAJIHATA €M0Xa:
CGéopuuk ¢ gokmaau ot IOGuieiiHa MexayHapoaHa Hay4YHa
KoH(pepenuusi B yect Ha 100-roa. or ocHoBaBanero Ha Y - Bapna,
Bapna: Hayka u uxoHomuka, 2, 2020, c. 693 - 706.

JlurutanusanuaTa ¥ OCHTYpSBaHETO Ha Ka4yeCTBOTO Ha IpE/laraHHUTe
CTOKH Ca. €JIEMEHTH, KOUTO c€ OOBBP3BAT ChC CTPATETHATA 33 YCTONYMBO
PasBHTHE B CBETOBeH Mamab. JIATMTATHOTO TpeJaraHe Ha CTOKH € B
TpsKa 3aBHCUMOCT OT GBP30TO PasBUTHE HA MHTEPHET M CE CBBP3Ba C
JAWHAMUYHOTO Pa3BUTHE Ha WH)OPMALMOHHHUTE TEXHONOTHH B CBETOBEH
Mamab TmpH TpeanaraHeto Ha CTokd. lLlenTa Ha Joknaga e
CHCTEMAaTU3UpPaHE Ha MHOrooOpasHMeTo OT TMOAXOAHM IPH OLEHKA
KayeCTBOTO HA CTOKMTE M HETOBOTO BB3NPHEMAHE OT MOTPEeOMTENIMTE B
CPaBHHMTEJIEH aHalM3 NpPU pealHM M OHJNAlH MNOKynku. [lpuioxeH e
AHAJIUTUYHO — NIOECKPUOTHUBHUA MCETOJ. HpOl.lCCl/lTC Ha HOTpCGHCHl/lC
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HEMPEKBCHATO CC pa3BUBAT M CTaBaT IO-CJI0XHHU, Thil KaTo XPaHUTCITHUTE
U TIPpOMHIUUIJIECHH CTOKHM C€ OLICHABaT KaKTO 3a TEXHUTE MaT€pUaJiIHU
OCHHOCTH, TaKa U 3a Bb3INpHUECMaHaTa UM CTOMHOCT. HaMCpeHHCTO 3a
NOKYIIKa C€ ONpENEyd HE CaMO OT XapaKTEpPUCTHKUTE HA CaMUs MNpOAYKT,
HO MU OT BB3JCHCTBUETO Ha pa3In4HHU (baKTopn — COHLHaJIHHU,
MapKCTHHIOBH, €KOJIOTUYHHU U 3[IpaBHa KYJITypa.

Kniouoeu oymu: xauecTBO, OHJIAH Ma3apyBaHe, AUTUTATH3ALUA

CrosinoBa, A., Kupeues, JI. Ynpasnenuemo na azpoxpanumennama
eepuza - Heobxooumocm om cmpamezuuecku nozned. KadectBo u
ceprupukanus Ha npoaykrure: COOPHHK ¢ JOKJagH OT
MeKIAYHApOHA HayYHO-paKkTH4Yecka KoHpepeHuus : ITocBerena Ha
100 r. ot cb3naBaHero Ha UY - BapHa, Bapua: Hayka n HKOHOMHKa,
2020, cTp. 177 - 186.

OGBBbP3BaHETO HA XPAHUTENHHTE CYPOBHHH M FOTOBMTE XpaHH B paMKaTa
Ha CTpaTerM4ecKus B3aMMHO3aBUCHMH U OOBBp3aHM HOPMATHBHHU
U3UCKBaHMs € B OCHOBaTa Ha Cb3JlaBaHe Ha TMpaBWia IO Igjara
arpoxpaHuTe/Ha Bepura. IIpunaranero Ha HayyHH MMOIXO/HM, CBBP3aHHU C
YNpaBIEHUETO HAa BCHYKH AacleKTH [0 arpoXpaHMTENHAaTa BEpUra €
NpUYMHA 3a NpepasriexiaHe Ha HAaCTOALIMTE CTPATErvi U BhBEXIaHE Ha
MEPKM 3a OCHrypsBaHe Ha 0e30MacHOCTTa Ha CeJICKOCTONMAHCKUTE
CYPOBHHH M MPOU3BEJECHUTE TOTOBU XpaHU. 3aKOHOJATEHUTE TpaBUiia B
obiacTTa Ha arpoxpaHMTEJIHaTa BEpUra Ce OCHOBaBaT Ha NpPHUHIIMMA, Ye
BCEKH €/IMH OT OINEPaTOPUTE HOCAT OTTOBOPHOCT Ha BCEKM €Tam OT
MPOM3BOJCTBOTO, NMpepaboTKaTa M Pa3NpOCTPaHEHHETO Ha XPaHUTETHH
CYPOBMHH M TOTOBM XpaHH. Hacrosumoro wuscneqsaHe aHanusupa
00CTOATENCTBaTa U HEOOXOAUMOCTTa OT TpPHIIaraHeTo Ha MpPEBAHTUBHU
TOJIXOJM 32 YNpaBJICHHWE Ha arpoXpaHMUTENHaTa Bepura 3a jJa rapaHTupa
YCTOWYHMBOCT Ha CEJICKOCTOMAHCKOTO TIPOM3BOACTBO M CEKTOpa Ha
XpaHUTe OOEAMHEHM OT o0la CcTpaTerHs 3a 3alidTa 37pPaBeTO Ha
KOHCYMaTopuTe Ha XpaHu. M3cnenBaHeTo ce odakBa Ja OBIE IMOJIE3HO
Npy TJIAHUPAHETO M TMPHUJIAraHeT0O Ha TOAXOAM 3a HHTErPUPaHO
ynpapneHue Ha 6e30MacHOCTTa Ha XpaHUTE B LsJIaTa XpaHUTETHA BEPUTa.
IMocTurnature pesynTaTH OT BBBEXKIAHETO Ha CTpaTerMd IO Iisjiara
arpoxpaHMTellHaTa Bepura LIe ca OCHOBa 3a MHHMMHU3HpAaHE Ha
pa3fMYHUTE BMAOBE ONMACHOCTH M MPOM3TEKIMTE OT TAX PHCKOBETE 3a
6e30MacHOCTTa Ha XpaHUTE.

Kniouosu dymu: xpanu, 6e30MacHOCT, arpoXpaHHUTENHA BEPUTa

YHHUBEPCHUTET —
BAPHA

32. 15.

33. 16.

Stoyanova, A., Kirechev, D. Contemporary Challenges for the
Sustainable Production and Supply of Wooden Pallets in Bulgaria.
Sustainability of Forest-Based Industries in the Global Economy :
13th International Scientific Conference: Proceedings of Scientific
Papers, September 28th-30th 2020, Vinkovci, Croatia, Zagreb,
Croatia: WoodEMA, 2020, p.183 - 190.

The report focuses on the nature of the production of wooden pallets in
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Bulgaria, as part of the wood processing industry. The production of
wooden pallets is a business organized in small and medium-sized
companies in semi-automatic and automatic technologies. An important
problem of the modern supply of wooden pallets is the achievement of
free exchange of certified Euro pallets and quality assurance through
control. The report analyzes the contribution of wooden pallets to the
forest industry and logistics related to existing management strategies.
The report focuses on meeting the quality requirements of the product and
its contribution to improving economic performance.

Keywords: pallets, wooden pallets, supply chain, packaging, wooden
packaging, logistics

34, 17. CrosiHoBa, A. Oyenka Ha cvomeemcmeuemo ¢ HopMamueHume
U3UCKEAHUA NPU U3ZpAXNCOAHE HA CUCMEMU 34 ynpaeieHue Ha
okonHama cpeda. IIpaBoTo U GH3HECHT B CHBPEMEHHOTO 06GILIECTBO:
C6opHuk ¢ nokaaau ot 3-pa Hanuonana Hayuna xondepennns, 13
HoeMBpHu 2020 r., Bapna: Hayka n uxoHomuka, 2020, crp. 85 - 93.

MHOXeCTBOTO OMOBECTEHH CHUTHAM 3a pPETMCTPMPaHH HWHLUUICHTH
CIIpIMO OKOJIHAaTa cpela OyasT Oe3MOKOMCTBO B MPAaBUTENCTBEHUTE
areHUMH OTHOCHO OCHMIYPEHOCTTa Ha 6€30MacHOCTTa Ha OKOJIHaTa Cpejia.
Tesu omacenus ca oOcHOBa 3a TBPCEHETO Ha OTTOBOPH JallH
CBLIECTBYBAIMTE W3UCKBAHUA CBBP3aHH ChC 3alllMTa HAa OKOJHATA Cpefia
Ca JIOCTaTb4YHO M3YEpNaTeNHW WIM ajaekBaTHH. OOBBLP3BAHETO Ha
Ibp)KaBHaTa MOJMTUKA IO OKOJHA Cpela B CEKTOPHUTE TOJNUTUKA ce
U3pa3sgBa ChC CNA3BAHETO Ha MpaBHUTE 3aAbJDKEHMS 3a ONa3BaHE Ha
OKonHaTa cpeza. LlenTa Ha HacTOSAIOTO M3CIEABaHE € Ja ce MpeACTaBH
METOIMKAa 3a OlIEHKa Ha CBOTBETCTBHETO CIPAMO HOPMATHBHUTE
M3MCKBaHUS TMpHU YNpaBJI€HHE Ha acneKTUTe M TOCIeJBallo UM
BB3/ICHCTBHE CNPSIMO OKOJIHAaTa Cpefla B CHCTEMHTE 3a YNpaBJIeHHE Ha
OKOJIHaTa cpela. 3aKOHOAATETHUTE W3WUCKBAHHUSA Ca HAaCOYEHH KbM
OCBILECTBABAHE Ha KOHTPOJ BBPXY CHCTOSHHETO Ha OKOJIHATa CPENia M Ce
ABABAT 3aJBJDKUTE]IHO M3UCKBAHE KBM BCHYKH OWM3HEC OIEpaTOpH.
Heobxoaumo € chliuTe Aa NpeAcTaBAT OOEKTHMBHM JOKA3aTeNCTBa, 3a
TOBa KakK OMNpEIENICHUTE acTeKTH, KOUTO ca Pe3yiTaT OT AeHHOCTTa ce
YNpaBJigBaT B IIOCOKA J1a NPEJOTBPATABAT U OrPaHHYaBaT Bb3ACHCTBUETO
UM CIIPSMO 3aMbPCSBAHETO Ha OKOJIHATA Cpela.

Knwuosu 0yMllI yipaBJICHUC Ha OKOJIHaTa cpe€la, acleKTH, CTaHAapT,
HOPMAaTHBHH U3HCKBaHH4.

35. 18. CrosinoBa, A. Ilpeganmugnocmma 6 HOpMamueHUmMe U3UCKEAHUA NPU
CbXpaHeHue Ha XumuiHnu eewjecmea u cmecu. IlpaBoro u GH3HECHT B
CbBpeMeHHOTO 00mecTBo: COOpHMK ¢ AokJaau oT 3-pa Hannonanana
Hay4Ha 'koHdepenuusi, 13 HoemBpu 2020 r., Bapua: Hayka u
HKOHOMHMKaA, 2020, cTp. 94-104.

HpC,Z(OTBpaT}IBaHCTO Ha pHCKa OT MNPOM3IUECTBUA M MOXXApU C OMNACHU
BCLICCTBA OrpaHU4aBad NOCJICAUIUTE UM 3a XKMBOTA M 34PAaBETO HA XOparTa,
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KaKTO M 3a OKOJIHaTa cpeja KaTo Lsiio. CIefOBaTellHO € HEeoGXOanMa
OLEHKa Ha ChOTBETCTBMETO C HEOOXOAMMHTE PETYJIaTOPHH KPUTEPUM M
AOKYMEHTHpaHe Ha KilacupuKauuaTa Ha XUMUKAIIUTE U TIpenapaTuTe.
Ilenta Ha TOBa M3ClelBaHE € Ja W3BLPUIM AHATN3 HAa HOPMATHBHUTE
M3UCKBAaHUs CBBP3aHM C XMMHYHH BEILECTBA M CMECH W Ja MPENCTaBH
METOJ/IMKa 32 OLICHKA U yTIpaBlIEHUE CbBMECTUMOCTTA MM TIPH ChXpaHEHHE
criope] Kjlaca Ha TSXHaTa OMacHOCT.

IlpueTuTe MEpKM M W3MCKBaHHUA 3a GE30MacCHOCT MMaT 3a LeNl ja
rapaHTipat 0€30MacHOCTTa NMpPH CBXPAHEHWE Ha OMAacHH XUMHKAIH M
MaTepHaH, 3al0To ChIIUTE ca NMPUYMHA 3a TPOSBA HA MHOTO OTAaCHOCTH
KaKTO 3a 3]]paBEeTO Ha XOpara, Taka M 3a OKOJIHaTa cpena. To3u Matepuan
€ Haco4YeH KbM OM3HEC ONEpaToOpuTe CBBP3aHH C TpaHCIOpTa H
CBXPaHEHUETO Ha CTOKH MACHTHOHUIMPAHHU KaToO ONMACHHU TOBapH, KaKToO
(GupMH, KOMTO H3MON3BAT M CHXPAHABAT XMMHYHH BELIECTBA M CMECH
M3II0JI3BaHH KaTO CYpPOBMHHM B MPOU3BOJICTBOTO Ha CBOUTE TPOJYKTH.

Knrwouosu Oanu: XMMHUYHH BELICCTBA, CMECHU, PUCKOBE, OKOJIHA cpela.

I'p. Bapna,
17.05.2021 r.
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