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®EAEPALIMSA HA HAYYHO-TEXHUYECKUTE CbIO3U 80192
8 BBArAPUS Y
YHUBEPCUTET NO XPAHUTEJIHU TEXHOJIOI A =

MOKAHA

CblO3bT NO XPAHUTEJIHA NPOMULLUNEHOCT v PEAEPALIUATA HA HAYYHO-
TEXHUYECKWUTE CBbIO3U B BBJITAPUA opraHmanpart CbBMECTHO C
YHUBEPCUTET NO XPAHUTEJIHUN TEXHOJTIOI'NA
n ¢ ntobe3HoTo cbaencTeme Ha CbH3 Ha nsobpetatenute B bbnrapus

YETUPUHALOECETA HALUWOHAJNHA MITAOEXXKA HAYYHO-NMPAKTUYECKA
KOH®EPEHUUA C
MEXAOYHAPOOHO YYACTUE

~AHOBALWUUN B XPAHUTEJNIHO-BKYCOBATA
NMPOMULLUNIEHOCT — NPOBJIEMU N MEPCNEKTUBW”

18 HoemBpwu 2021 roa.

Mopagu BbBEOEHUTE NPOTUBOENUAEMUYHM MEPKUN, KOHDEPEHLMSATA e ce NpoBese B
ON-LINE dopmaTt
MNPE3EHTAUUUTE HA YYACTHULIUTE-IEKTOPU LLUE BbAAT USOAOEHU B CBOPHUK HA

ENIEKTPOHEH HOCUTEA C ISSN HOMEP

TEMMW:
* OCHOBHM TeHAEeHUUN B pa3sBuTNETO Ha MHOBaUuuUTe B XpaHuUTenHaTta MHAyCcTpus
. MHAyCTpVIaHHaTa COGCTBEHOCT KaToO efieMeHT Ha WHOBaLWOHHUA npouec - HOBM

rbBKaBM MHCTPYMEHTU 3a Obaeweto pasBuTUE Ha NONMUTMKaATa Ha KayvecTBOTO.
Perucrpauus Ha 3awWimTeHn reorpacpCcKm O3Ha4YeHUA U XpaHU ¢ TPAaAULIMOHHO cneundunyeH
Xapakrep.

» XpaHuTtenHuTte Aob6aBku n Aob6aBKM B XpaHU — HOBM 3aKOHOAATeNTHN U3NCKBaHUSA

* MHOBauumn B ONakOBKUTE Ha XpaHUTe

* Bb3MOXHOCTU 3a nognomaraHe Ha 6M3Heca OT nporpamm u npoekTu. PuHaHcupaHe n
cy6cmampaHe Ha MHOBaALMOHHU NMPOEKTU

= UHoBauuuTe B XBI1 — cnoagensiHe Ha onuUT OT BoAeLlMn (hbMpMU U Hay4YHU 3BEeHaA

= Pa3paboTKu Ha HOBU NPOAYKTU Ha MIagu y4eHU U CTyAeHTU B obnactra Ha XBI

LLEN Ha KoHdepeHuMATa: 3ano3HaBaHe HA y4aCTHULMTE C aKTyaNHUTe Npobaemu, CBbP3aHu C Hali-HOBUTE M3UCKBAHUSA KbM
NPOU3BOAUTENNTE HA XPaHW, HANUTKK, £,06aBKM, MalwnHK 1 Ap. NpeacTaBaHe HAa HOBU MPOAYKTU U TEXHONOTUKN OT XPaHUTENHUA
6paHLWw.JMCKyCcHA MO BCUYKM BBNPOCK, Bb/IHYBALLM NPOU3BOAUTENNTE OT XPaHUTENHUA BpaHL

Tailor Made(l[Foods

Hacrosimata koHdepeHuuss ¥ JOKTOpPaHTCKa Hay4dHa Cecusi € OpraHu3upaHa c
MOJIKpeTiaTa Ha MpoekT ,,Strengthening the research excellence and innovation capacity of the University of
Food Technologies - Plovdiv through the sustainable development of tailor-made food systems with programmable

properties”, wact or HII ,[EBpomnelicku HayuyHu Mpexu, GuHAHCHpPaH OT MHHHCTEPCTBO Ha OOpPa30BAHHETO U
Haykarta Ha PeryOnuka benrapus.



YuyactHuum: KoHdepeHuuaTa we 6bae nonesHa 3a M1aamn HayuyHu paboTHUUM M cneymanucty oT XBI, cTyaeHTy,
LOKTOPaHTK,cOBCTBEHMLM Ha GUPMUI, YNIPABUTENN, MEHUAMKBPU MO KAYECTBOTO, MPOU3BOACTBEHUN U TbPrOBCKM ANPEKTOPU HA
npeanpuATUA, BbTPELLHM 0AUTOPM, CNeLmaancTi oT NponssoacTeeHn otaenu, P3U n BABX, Hay4HU 3BeHa, 3aBefeHua n apyru
CNeunanucTv oT NPeanpuATUA B pasnnyHuTe 6paHwose Ha XBI, KaKTO M 32 ONMaKOBKM, ONAaKOBBYHU MaTepuanu, MaliMHU U
anapaTu 3a XBI1., Tbprosuu Ha egpo u apebHo 1 ap.

4YeTBbLPTLK , 18 HoemBpu, 2021 r.

9:00-10,00 Peructpauus - YXT, ayautopua XopusoHT, ba. 2 oH naiiH

10:00 OtKpuBaHe Ha KoHepeHuuaTa
10,00 -17,00 TMpeseHTauuMmn Ha Tema:
. MHoBauMuTe B XpaHUTENHO-BKYCOBaTa NPOMMULLIEHOCT — Npobaemu u nepcneKTusu.PeructpmpaHe Ha
HOBW NPOAYKTU U 3aLLUTa OT HENI0ANIHA KOHKYPEHLMA HA HOBUTE NPOAYKTU
. OCHOBHM TEeHAEHLUMUU B PAa3BUTUETO HAa MHOBALLMUTE B XPAaHUTENIHATa UHAYCTPUA
. MHaycTpuanHata co6CTBEHOCT KaTo e1eMeHT Ha UHOBALMOHHUA NPOLLEC - HOBU MbBKABU MHCTPYMEHTH
3a 6bvaewero pasBuTHE Ha NOJIMTUKATa Ha KayecTBOTO. Perncrtpaumsa Ha 3awmuteHn reorpadcku o3HayeHus
M XpaHWU C TPAAULMOHHO crneuudUuyeH xapakrep .
. XpaHutenHute f06aBKU U f06aBKU B XpaHU — peryiupaHe U CbBpeMeHHU 3aKOHO4,aTeTHN U3UCKBAHUA.
. MUHOoBaLMK B ONAaKOBKUTE Ha XpaHUTe
. Bb3MOXXHOCTM 32 NnognomaraHe Ha 6u3Heca OoT nporpamu u npoeKTn.PrMHaHcUpaHe U cybcuamupaHe
Ha UHOBALMOHHU NPOEKTU
° UHosauuute B XBI — cnoaenaHe Ha onuT oT BoAewwmn GUpMU U HAy4YHU 3BeHa
. Pa3paboTKM Ha HOBU NPOAYKTU HA MNIAAMN YYEHM, CTYAEHTU U yueHuLM B o6nactTa Ha XBIM
. Kpbrna maca - Bbnpocu Kbm neKkropure
. 3akpusaHe Ha KoHdepeHuuaTa u pasgaBaHe Ha ceptudukaTure

3a neKropu Ha Koud:epeuu,mna Ca NOKaHeHu BoAewun eKcnepTtu u cneunaanuctm oT Begomcrtea U UHCTUTYTU B
CTpaHaTa No npeasaputTe/sIHO NoCo4YeHuTe Temu!

3AABKA 3A YYACTUE B KoHpepeHLma 18.11.2021
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Ta3u 3aaeka cnedea da ce uznpamu e cpok 0o 12.11. 2021 r. Ha adpec:

Codwua 1000, yn. Pakosckn 108, odumc 408, Cbto3 NO XpaHUTENIHA NPOMMULLNIEHOCT

YKA3AHUA

1. 3asBKaTa 3a y4yacTMe CbrnacHO NPUNoKeHUs bopmynsp ce M3npawa B cpoK ao 12.11. 2021 r. 3aeaHo ¢
KOMWe OT NJIATEXHOTO HapeXaaHe 3a npeBeaeHa Takca. Te ce npuemart no TenedoH, Gakc nau

e-mail: ufi_sb@abv.bg

be3 Takca 3a yyactume - HayyHu paboTHUUM, NpenogaBaTenn OT ydyebHM 3aBefeHUA, acCMUPaHTY,
DOKTOPAHTH, CTYAEHTU U ydeHUuM, BABX, MMHUCTEPCTBA, HE NAaLaT Takca 3a yyacTtue.

3. PerncrpaumaTa Ha y4actHuumuTe e Ha 18.11.21 roa.o1 9,00 go 9,50 yaca B

4. KoHdepeHumsaTa ce nposexkaa ot 10,00 ao 17,00 yaca Ha 18.11.2021 roa. oH naliH

Cnep nonyyaBaHe Ha 3aABKa OT CTPaHa Ha Xe/laewuTe 3a y4acTme, e Bu 6vae
M3NpaTeH NMNHK 3a ydyacTtme B KoHdpepeHuumarta!l

AOPEC 3A KOHTAKTU:

Cbl03 N0 XpaHUTEIHA NPOMULLAEHOCT

Codua 1000, yn. Pakoscku 108, oduc 408

Ten: (02) 987-47-44, GSM 0888 72 24 82; wuHX. bypryaxkuesa, e-mail: ufi_sb@abv.bg

TaiMFoods

Tailor Made| Foods
Hacrosmara KOH(i)CpeHHI/IH U JTOKTOpaHTCKa HaydYHa CeCus € OpraHu3upaHa C

MOJIKpeTiaTa Ha MpoekT ,,Strengthening the research excellence and innovation capacity of the University of
Food Technologies - Plovdiv through the sustainable development of tailor-made food systems with programmable
properties”, gact ot HII ,,EBpomeiicki Hay4HH Mpexu‘, GpUHAHCHpaH OT MHHHCTEPCTBO Ha OOPa30BAHHETO U
Haykarta Ha PenyOnuka benrapus.



mailto:ufi_sb@abv.bg

