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111.92) Balev, D., D. Vlahova-Vangelova, K. Mihalev, V. Shikov, S. Dragoev, V. Nikolov (2015).
Application of natural dietary antioxidants in broiler feeds. Journal of Mountain Agriculture on the
Balkans, 18(2): 224-232. Web of Science JIF215— AGRIS, CABI; EBSCO

112.93) Assenova, B., E. Okuskhanova, M. Rebezov, N. Korzhikenova, Zh. Yessimbekov, St. Dragoev
(2016). Trace and toxic elements in meat of maral (Red deer) grazing in Kazakhstan. Research
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(Clarivate): -

113.94) Dragoev, S.G., D.K. Balev, N.St. Nenov, K.P. Vassilev, D.B. Vlahova-Vangelova (2016).
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118(10): 1450-1462. http://dx.doi.org/10.1002/ejlt.201500445 Web of SciencelFans = 2,145;
SJIR2016 = 0,710; ; Journal Impact Factor™ (JIF)2. (Clarivate):
2.7; Journal Citation Indicator(JCl).02, (Clarivate): 0.55

114.95) Staykov, A.S., S.G. Dragoev, D.K. Balev, D.B. Vlahova-Vangelova, M.R. Pavlova (2016).
Preserving the quality and prolongation the shelf-life of beef packed under vacuum or modified
atmosphere using ternary antioxidant blend. Journal of Microbiology, Biotechnology and Food
Science. 5(6): 617-622. http://dx.doi.org/ 10.15414/jmbfs.2016.5.6.617-622 Web of Suenceleme
= Emerging Sources Citation Index - 0,010(Q4); SJRs = - ;

Journal Impact Factor™ (JIF)x, (Clarivate): 0.9; Journal Citation |nd|cat0l’(JC|)zozz
(Clarivate): 0.16

115. 96) Vlahova-Vangelova, D.B., D.K. Balev, S.G. Dragoev, G. D. Kirisheva (2016). Improvement of
the technological and sensory properties of meat by whey marinating. Scientific Works of UFT,
63(1): 7-13. https://uft-
plovdiv.bg/site_files/file/scienwork/scienworks 2016/docs/original%20SWUFT201601103%20(f
inal).pdf Web of Science JIFx16— AGRIS, CABI, FSTA; EBSCO

116.97) Kirisheva, G. D., D.K. Balev, S.G. Dragoev, N. S. Nenov, D.B. Vlahova-Vangelova (2016).
Application of spice freon extracts in the processing of “Hamburgski” sausage. Scientific Works of
UFT, 63(1): 14-23. https://uft-
plovdiv.bg/site_files/file/scienwork/scienworks 2016/docs/original%20SWUFT201601104%20(f
inal).pdf Web of Science JIF.016— AGRIS, CABI, FSTA; EBSCO

117.98) Kitanovski, V.D., D.B. Vlahova-Vangelova, S.G. Dragoev, D.P. Kitanovski (2016).
Alternations in quality parameters of rainbow trout (Oncorhynchus mykiss) compared to albino
golden rainbow trout stored at 0 to 4°C. Scientific Works of UFT, 63(1): 76-82. https://uft-
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inal).pdf Web of Science JIF.06— AGRIS, CABI, FSTA; EBSCO

118.99) Balev, D.K., N.S. Nenov, S.G. Dragoev, K.P. Vassilev, G. D. Kirisheva, D. B. Vlahova-
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and Nutrition Sciences. 67(1): 59-66. https://doi.org/10.1515/pjfns-2016-0018 Web of
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119.100) Balev, D. K., D. B. Vlahova-Vangelova, P.S. Dragoeva, L.N. Nikolova, St.G. Dragoev (2017).
A comparative study on the quality of scaly and mirror carp (Cyprinus carpio L.) cultivated in
conventional and organic systems. Turkish Journal of Fisheries and Aquatic Sciences. 17(2): 395-
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101) Vlahova-Vangelova, D.B., S.G. Dragoev, D.K. Balev, B.K. Assenova, K.J. Amirhanov.
(2017). Quality, microstructure, and technological properties of sheep meat marinated in three
different ways. Journal of Food Quality. Volume 2017 (2017), Article ID 5631532.
https://doi.org/10.1155/2017/5631532 Web of Science 1F217 = 0,968 (Q2) JIF.07 = 0,841 (Q4);
SIRx16 = 0,452 (Q2); ; Journal Impact Factor™ (JIF)22
(Clarivate): 3.3; Journal Citation Indicator(JCI)202. (Clarivate): 0.58

102) Kitanovski V.D., D.B. Vlahova-Vangelova, S.G. Dragoev, H.N. Nikolov, D.K. Balev. (2017).
Extension the shelf-life of fresh golden rainbow trout via ultra-fast air or cryogenic carbon dioxide
super chilling. Journal of Aquaculture Research & Development. 8(4): Article ID 100481.
https://doi.org/10.4172/2155-9546.1000481 Open Access Journals 1Fz06 = 1,470. SIR207 = 0,363

(Q3);

103) Kozhkhiyeva, M., S. Dragoev, Y. Uzakov, A. Nurgazezova. (2018). Improving of the
oxidative stability and quality of new functional horse meat delicacy enriched with sea buckthorn
(Hippophae rhamnoides) fruit powder extracts or seed kernel pumpkin (Cucurbita pero L.) flour.
Comptes  rendus de  I'Académie  bulgare des  Sciences.  71(1):  132-136.
https://doi.org/10.7546/CRABS.2018.01.18 Web of SciencelF.ns - 0,321 (Q4); SJR2018 -
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Journal Citation Indicator(JCI)2022 (Clarivate): 0.10

104) Kitanovski, V.D., D.B. Vlahova-Vangelova, S.G. Dragoev, H.N. Nikolov, D.K. Balev. (2018).
Effect of electrochemically activated anolyte on the shelf life of cold stored rainbow trout. Food
Science and Applied Biotechnology. 1(1): 1-10. https://doi.org/10.30721/fsab2018.v1.i1.2

105) Dragoev S. G., D. B.Vlahova-Vangelova, D. K. Balev, A. K. Igenbaev, S. K. Kassimov.
(2018). A specificity of microstructural and biochemical changes during ripening of dark, firm and
dry sheep meat. Food Science and Applied Biotechnology. 1(2): 140-147.
https://doi.org/10.30721/fsab2018.v1.i2.38

106) Dragoev S.G., D.B. Vlahova-Vangelova, D.K. Balev, K.T. Dinkov, A. Kuzelov. (2018).
Peculiarities of the horse meat aging. Journal of Agriculture and Plant Sciences. 16(1): 55-64.
http://js.ugd.edu.mk/index.php/YFA/article/view/2247/2091

107) Vlahova-Vangelova, D.B., D.K. Balev, L.N. Nikolova, S.G. Bonev, N.D. Kolev, S.G.
Dragoev (2019). Age effect on technological properties of Russian sturgeon, its Siberian sturgeon
hybrid and Sterlet. Bulgarian Journal of Agricultural Science. 25(Suppl.l): 73-77.
https://journal.agrojournal.org/page/en/ details.php?article id=2201 Web of Science JIFzo9 —
Emerging Sources Citation Index 0,090 (Q4); SJR2019 — 0,191 (Q3);

; Journal Impact Factor™ (JIF)22 (Clarivate): 0.4; Journal Citation Indicator(JCI)2o2
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108) Filimonau, V., H. Fidan, 1. Alexieva, S. Dragoev, D.D. Marinova. (2019). Restaurant food
waste and the determinants of its effective management in Bulgaria: An exploratory case study of
restaurants in Plovdiv. Tourism  Management  Perspectives.  32(10): Article 1D 100577.
https://doi.org/10.1016/j.tmp.2019.100577 Web of Science JIF2019— 3,648; SIR2019 — 1,186 (Q1);

; Journal Impact Factor™ (JIF).2, (Clarivate): 8.7; Journal
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109) Vlahova-Vangelova, D., D. Balev, S. Dragoev, S. Ivanova, J. Nakev, T. Nikolova (2019).
Effect of pig’s feed phytonutrients supplementation on the free amino nitrogen and water holding
capacity of pork. Scientific Works of UFT, 66(1): 9-15. Web of Science JIF215— AGRIS, CABI,
FSTA; EBSCO

110) Vlahova-Vangelova, D. B., S. Dragoev, D. Balev, S. lvanova, T. Nikolova, J. Nakev, D.
Gerrard (2020). Improving the oxidative stability of pork by antioxidant type phytonutrients.
Biointerface Research in Applied Chemistry, 10(3): 5624-5633.

https://doi.org/10.33263/BRIAC103.624633, Preprint AgriRxiv DOI:10.31220/0sf.io/gz39p
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Optimization of the oxidative stability of horse minsed meat enriched with dihydroquercetin and
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112) Vlahova-Vangelova, D., D. Balev, S. Dragoev (2021). Changes of fatty acid profiles and
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Agricultural Science, 27(1): 209-219. Preprint AgriRxiv DOI:10.31220/osf.io/jfrvy Web of
Science Journal Citation Indicator (JCI)2020 — Science Citation Index Expanded (SCIE) =
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114) Vlahova-Vangelova, D.B., D.K. Balev, S.G.Dragoev (2020). Reduction of nitrites addition in
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115) Stancheva, N.Zh., J.L. Nakev, D.B. Vlahova-Vangelova, D.K. Balev, S.G.Dragoev (2021).
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HAYYHHU JOKJIAIU U CHbOBIIEHUSA

IHNPEJACTABEHU HA HAIIUOHAJIHU U MEXKITYHAPOJAHU HAYYHU ®OPYMHU
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