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oxidation of dry fermen-ted sausages, International Journal of Food Science and 
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5 84.65) Balev, D.K., Staykov A.S., Ivanov G.Y., Dragoev S.G., Filizov E.H. (2011). Color 
stability improvement of chilled beef by natural antioxidant treatment and 
modified atmosphere packaging. American Journal of Food Technology, 6(2): 
117-128. Clarivate Analytics IF2011 - 1,660; SJR2011 - 0,376; Scopus2011 
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St. Dragoev (2016). Trace and toxic elements in meat of maral (Red deer) 
grazing in Kazakhstan. Research Journal of Pharmaceutical, Biological and 
Chemical Sciences, 7(1): 1425-1433. Clarivate Analytics IF2016 - 0,350;              
SJR2016 - 0,233; Scopus2016 Citation/Documents 2 years - 0,379; 
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7 98.79) Bulambaeva, A. A., Vlahova-Vangelova D.B., Dragoev S.G., Uzakov. Y.M., Balev 
D.K. (2014). Development of new functional cooked sausages by addition of 
goji berry and pumpkin powde. American Journal of Food Technology, 9(4): 
180-189. Clarivate Analytics IF2014 - 0,808; SJR2014 - 0,509; Scopus2014 
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8 120.101) 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, 10 pages. https:// 
doi.org/10.1155/2017/5631532 Clarivate Analytics IF2016 = 0,968;   
SJR2016 – 0,452; Scopus2016 Citation/Documents 2 years - 1,097; 
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9 100.81) Serikkaisai, M.S., Vlahova-Vangelova D.B., Dragoev S.G., Uzakov. Y.M., Balev 
D.K. (2014). Effect of dry goji berry and pumpkin powder on quality of cooked 
and smoked beef with reduced nitrite content. Advance Journal of Food Science 
and Technology, 6(7): 877-883. Clarivate Analytics IF2014 - 0,510;  
SJR2014 - 0,278; Scopus2014 Citation/Documents 2 years - 0,553; 
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(2021). Valorization of waste by-products of rose oil production as feedstuff 
phytonutrients. Bulgarian Journal of Agricultural Science. 27(1): 209-219.  
Preprint AgriRxiv DOI: 10.31220/osf.io/cdf9b 

16 
13 

= 23-10 
autocit. 

9 
= 16 - 7 
autocit. 

10  
9 = 12*- 3  

autocit.  
+ 1 citation as 

PrePrint in AgriXiv 
11 5.3) Драгоев, Ст. (2004). Развитие на технологията в месната и рибната 
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12 111.92) Balev, D., D. Vlahova-Vangelova, K. Mihalev, V. Shikov, S. Dragoev, V. Nikolov 
(2015). Application of natural dietary antioxidants in broiler feeds. Journal of 
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13 113.94) Dragoev, St.G., D.K. Balev, N.St. Nenov, K.P. Vassilev, D.B. Vlahova-Vangelova 
(2016). Antioxidant capacity of essential oil spice extracts versus ground spices 
and addition of antioxidants in Bulgarian type dry-fermented sausages. 
European Journal of Lipid Science and Technology. 118(10): 1450-1462. 
http://doi.org/10.1002/ejlt. 201500445 Clarivate Analytics IF2016 - 2,145; 
SJR2016 – 0,710; Scopus2016 Citation/Documents 2 years - 2,153; 
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14 123.103) 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 l'Académie 
bulgare des Sciences. 2018, 71(1): 132-136. 
http://dx.doi.org/10.7546/CRABS.2018.01.18 Clarivate Analytics IF2018 - 
0,321;  SJR2018 – 0,205; Scopus2018 Citation/Documents 2 years - 0,349; 
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15 72.53) Dragoev, S. (2008). Inhibition of lipid peroxidation of frozen mackerel by pre-
storage antioxidant superficial treatment. Bulgarian Journal of Agricultural 
Science, 14(3): 283-289. 
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16 89.70) Balev D., Ivanov G., Dragoev, S., Nikolov Hr. (2011). Effect of vacuum packaging 
on the changes of Russian sturgeon muscle lipids during frozen storage. 
European Journal of Lipid Science and Technology, 113(11): 1385-1394. 
Clarivate Analytics IF2011 - 1,934; SJR2011 - 0,732; Scopus2011 Citation/Documents 2 
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Ivanov, G., Balev D., Nikolov H., Dragoev, S. (2009). Improvement of the chilled 
salmon sensory quality by pulverisation with natural dihydroquercetin 
solutions. Bulgarian Journal of Agricultural Science, 15(2): 154-162. Clarivate 
Analytics IF2009 - 0,058; SJR2009 - 0,138; Scopus2009 Citation/Documents 2 years - 0,058; 
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18 115.96) Vlahova-Vangelova, D. B., D. K. Balev, S. G. Dragoev, G. D. Kirisheva (2016). 
Improvement of technological and sensory properties of meat by whey 
marinating. Scientific Works of UFT, 63(1): 7-13. 
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19 119.100) Balev, D.K., D.B. Vlahova-Vangelova, P.S. Dragoeva, L.N. Nikolova, S.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): 395-403. 
http:/doi.org/10.1002/ejlt.201500445 Clarivate Analytics IF2017 - 2,145; 
SJR2017 – 0,710; Scopus2017 Citation/Documents 2 years - 2,153; 
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20 102.83) Vlahova-Vangelova, D., Sh. Abjanova, S.G. Dragoev (2014). Influence of 
marinating type on the morphological and sensory properties of horse meat. 
Acta Scientiarum Polonorum, Technologia Alimentaria, 13(4): 403-411. 
Clarivate Analytics IF2014 - 0,849; SJR2014 - 0,293; Scopus2014 Citation/Documents 2 
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21 3.1) Драгоев, Ст. (1999). Липидна пероксидация в месните и рибните храни. 
Влияние върху качеството на продукта и риска за здравето на човека. 
(Обзор):   (под редакцията на проф. д.т.н. Ст. Данчев):   ВИХВП, Пловдив. 
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22 101.82) Dragoev, S.G., A.S. Staykov, K.P. Vassilev, D.K. Balev, D.B. Vlahova-Vangelova 
(2014). Improvement the quality and the shelf life of the high oxygen modified 
atmosphere packaged veal by superficial spraying with dihydroquercetin 
solution. International Journal of Food Science (Hindawi). Volume 2014 (2014):   
Article ID 629062. http://doi.org/10.1155/2014/629062 Clarivate Analytics 
IF2014 -  ; SJR2014 - 0,291; Scopus2014 Citation/Documents 2 years - 0,742; 
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23 139.119) Popova T., Petkov E., Ignatova M., Vlahova-Vangelova D., Balev D., Dragoev S., 
Kolev N. Male layer-type chickens – an alternative source for high quality 
poultry meat: a review on the carcass composition, sensory characteristics and 
nutritional profile (2022). Revista Brasileira de Ciência Avícola/ Brazilian 
Journal of Poultry Science, 24 (03): 01-10. https://doi.org/10.1590/1806-
9061-2021-1615 

9 
6 

= 10 - 2 
autocit. 

5 
= 5 - 0 

autocit. 

5  
= 7 – 2 
autoc. 

24 124.104) 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. 2018, 1(1): 
1-10. 
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25 189.34) Dragoev, S., D. Balev (2006). phEffect of natural antioxidants on lipolysis and pH 
of dry fermented sausages “Lukanka” type, Proc. 52 International Congress of 
Meat Science and Technology, August 13-18, 2006, Dublin, Ireland, (Edited by 
Declan Troy, Rachel Pearce, Briege Byrne, Joseph Kerry), Wageningen Academic 
Publishers, Wageningen, The Netherlands: 451-452.   
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26 130.110) Vlahova-Vangelova, D. B., Dragoev S., Balev D., Ivanova S., Nikolova T., Nakev J., 
Gerrard D. (2020). Improving the oxidative stability of pork by antioxidant type 
phytonutrients. Biointerface Research in Applied Chemistry, 10(3): 5624-5633. 
http://doi.org/10.33263/BRIAC103.624633  
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Abilmazhinova, N., D. Vlahova-Vangelova , S. Dragoev, Sh. Abzhanova, D. Balev 
(2020). Optimization of the oxidative stability of horse minsed meat enriched 
with dihydroquercetin and vitamin C as a new functional food. Comptes rendus 
de l’Academie bulgare des Sciences, 73(7): 1033-1040.  
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28 191.36) Dragoev, S., D. Balev, K. Vulkova-Jorgova, (2007). Inhibition of lipid oxidation in 
dry fermented sausages using rosemary extracts, Proc. 53 International 
Congress of Meat Science and Technology, August 5-10, 2007, Beijing, China, 
(Edited by Guanghong Zhou, Weili Zhang):   China Agricultural University Press, 
China, 2007: 421-422. 
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29 17.13) Кьосев, Д., Ст. Драгоев (2009). Технологията на рибата и рибните 
продукти Първо издание. (под ред. на доц. д.т.н. Ст. Драгоев):   Издателска 
къща ХВП, София. 
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30 95.76) Dragoev, S.G., Balev D.K., Ivanov G.Y., Nikolova-Damyanova B.M., Grozdeva T.G., 
Filizov E.H., Vassilev K.P. (2014). Effect of superficial treatment with new natural 
antioxidant on salmon (Salmo salar) lipid oxidation. Acta Alimentaria, 43(1): 1-
8. Clarivate Analytics IF2014 - 0,408; SJR2014 - 0,216; Scopus2014 Citation/Documents 2 

years - 0,442; 
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31 118.99) Balev, D.K., N.S. Nenov, S.G. Dragoev, K.P. Vassilev, D. B. Vlahova-Vangelova,   Sh. 
B. Baytukenova, F. H. Smolnikova (2017). Comparison of the effect of new spice 
freon extracts towards ground spices and antioxidants for improving the quality 
of Bulgarian-type dry-cured sausage. Polish Journal of Food and Nutrition 
Sciences. 2017, 67(1): 59 - 66. https://doi.org/10.1515/pjfns-2016-0021 
Clarivate Analytics IF2017 = 1,697. Scopus IF2017 = 1,836. SJR2017 = 0,651. 
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32 83.64) Ivanov G.Y., Staykov A.S., Balev, D.K., Dragoev S.G., Filizov E.H., Vassilev K.P., 
Grozdeva T.G. (2010). Effect of treatment with natural antioxidant on the chilled 
beef lipid oxidation. Advance Journal of Food Science and Technology, 2(4): 213-
217. Clarivate Analytics IF2010 - 0,385; SJR2010 - 0,132; Scopus2010 

Citation/Documents 2 years - 0,385; 
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33 94.75) Влахова-Вангелова, Д., Ш. Абжанова, С.Г. Драгоев (2013). Влияние на вида 
на мариноване върху морфологичние и органолептичните характеристики 
на овче месо. [Influence of the type of marinade on the morphological and 

organoleptic characteristics of sheep’s meat]. Научни трудове на УХТ, 60(1): 

237-241.  

5 - - - 

34 148.128) Popova, T., Petkov, E., Ignatova, M., Vlahova-Vangelova, D., Balev, D., Dragoev, S., 
Kolev, N., Dimov, K. (2023). Meat quality of male layer-type chickens slaughtered 
at different ages. Agriculture, 13(3):   624. https://doi.org/10.3390/ 
agriculture13030624 
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= 5 - 2 
autocit. 
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autocit. 

1  
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autocit. 

35 55.36) Кьосев, Д., Драгоев Ст., Кофова Ю. (2002). Изменение жиров при 
получении рыбного гидролизата из толстолобика, Известия высших 
учебных заведений. Пищевая технология, 45(1): 32-33.                                                                                                                                                                                          

4 
1 

= 1 - 0 
autocit. 

- - 

36 63.44) Драгоев, Ст. (2004). Развитие на липидна пероксидация при 
производството на варено-пушени трайни колбаси, 
Хранително-вкусова промишленост, 54(10): 10-13. 

4 - - - 

37 18.14) Драгоев, Ст., Вълкова-Йоргова К., Балев Д. (2009). Технология на 
функционалните и специални месни и рибни продукти. Първо издание. 
(под ред. на проф. д.т.н. Ст. Драгоев):   Минерва, София [Dragoev, S.G., K.I. 
Vulkova-Yorgova, D.K. Balev (2008). Technology of functional and special meat 
and fish products, Sofia: Minerva] 

4 - - - 

38 106.87) Staykov, A.S., K.P. Vassilev, S.G. Dragoev, D.K. Balev, D.B. Vlahova-Vangelova, A.I. 
Vuleva, F.Yu. Rustemova (2015). Inhibition of lipid oxidation in different types 
packaged beef by a composition of natural antioxidants. Oxidation 
Communication, 38(2): 666-676. Clarivate Analytics IF2015 - 0,489;  
SJR2015 – 0,120; Scopus2015 Citation/Documents 2 years - 0,355; 

3 
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= 6 - 3 
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39 122.102) 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. 2017, 8(4): 100481. 

3 
3 

= 8- 5 
autocit. 

- - 

40 141.121) Balev, D., Vlahova-Vangelova, D., Dragoev, S., Baleva, L., Dimitrova, M., Kolev 
N.D. (2022). Antioxidative effect of dry distilled rose petals extract in traditional 
Bulgarian dry fermented sausages with reduced nitrate content. Food Science 
and Applied Biotechnology. 2022, 5(2): 173-180. 
https://doi.org/10.30721/fsab2022.v5.i2.186 

3 
2 

= 6 - 4 
autocit. 

3 
= 3 - 0 
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https://doi.org/10.1515/pjfns-2016-0021
http://elibrary.ru/issues.asp?id=7818&selid=428691
http://elibrary.ru/issues.asp?id=7818&selid=428691
https://doi.org/10.30721/fsab2022.v5.i2.186
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41 78.59) Balev, D., Ivanov G., Nikolov H., Dragoev, S. (2009). Effect of pretreatment with 
natural antioxidant on the colour surface properties of chilled-stored salmon 
discs. Bulgarian Journal of Agricultural Science, 15(5): 379-385. Clarivate 
Analytics IF2009 - 0,058; SJR2009 - 0,138; Scopus2009 Citation/Documents 2 years - 0,058; 

3 
3 

= 5 - 2 
autocit. 

1 
= 5 - 4 

autocit. 

1 
=2 - 1  

autocit. 

42 142.122) Vlahova-Vangelova, D., D. Balev, N. Kolev, M. Terziyska, S. Dragoev (2022). 
Preservation of fish freshness by edible alginate coating and surface treatment 
with dry distilled rose petals extract or L-ascorbic acid. Food Science and 
Applied Biotechnology. 2022, 5(2): 181-189.  
https://doi.org/10.30721/fsab2022.v5.i2.187 

3 
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= 5 - 2 
autocit. 

2 
= 3 - 1 

autocit. 
- 

43 107.88) Dragoev, S.G. (2015). Inhibition of lipid oxidation of frozen chicken legs by 
treatment with sodium lactate, natural antioxidants and vacuum-packaging. EC 
Nutrition, 1(4):   203-216. 

3 
2 

= 3 - 1 
autocit. 

- - 

44 135.115) Stancheva, N.Zh., J.L. Nakev, D.B. Vlahova-Vangelova, D.K. Balev, S.G. Dragoev 
(2021). Impact of Siberian larch dihydroquercetin or dry distilled rose petals as 
feed supplements on lamb’s growth performance, carcass characteristics and 
blood count parameters. Iranian Journal of Applied Animal Science, 11(2): 339-
350. Available at: http://ijas.iaurasht.ac.ir/article_682325.html 
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= 5 - 3 
autocit. 
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2 
1 + 1 citation  

as PrePrint in 
AgriXiv 

45 145.125) Kolev, N. D., Vlahova-Vangelova, D. B., Balev, D. K.,  Dragoev, S. G. (2022). 
Stabilization of oxidative processes in cooked sausages by optimization of 
incorporated biologically active substances. Carpathian Journal of Food Science 
and Technology, 14(4): 180-188. 
https://doi.org/10.34302/crpjfst/2022.14.4.14  
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= 6 - 4 
autocit. 
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= 4 - 2 
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= 1 - 0  

autocit. 

46 82.63) Balev, D.K., Staykov A.S., Ivanov G.Y., Dragoev S.G., Filizov E.H., Vassilev K.P., 
Grozdeva T.G. (2010). Effect of natural antioxidant treatment and modified 
atmosphere packaging on the quality and shelf-life of chilled beef. Agriculture 
and Biology Journal of North America, 1(4): 451-457. 
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2 

= 6 - 4 
autocit. 

- 
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= 2 - 2  
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47 147.127) Popova, T., Petkov, E., Ignatova, M., Dragoev, S., Vlahova-Vangelova, D., Balev, D., 
Kolev, N. (2023). Growth performance, carcass composition and tenderness of 
meat in male layer-type chickens slaughtered at different age. Comptes rendus 
de l’Académie bulgare des Sciences, 76(1): 156-164. 
https://doi.org/10.7546/CRABS.2023.01.17 

2 
1 

= 5 - 4 
autocit. 

0 
= 3 - 3 

autocit. 

0  
= 2 – 2 
autocit. 

48 187.32) Dragoev, S., D. Balev (2004). An application of blend of natural antioxidants in 
dry fermented sausages, Proceedings of 50 International Congress of Meat 
Science and Technology, August 8-13, 2004, Helsinki, Finland, Microbiology and 
safety, 3: 599-602. 

2 
2 

= 4 - 2 
autocit. 

- - 

49 129.109) 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. 

2 
2 

= 2 – 0 
autocit. 

- - 

50 56.37) Dragoev, S. (2002). Influence of lipid peroxidation development on the quality 
of salted herring (Clupea harengus):   Bulgarian Journal of Agricultural Science, 
8(1): 53-66. 

2 
1 

= 1 - 0 
autocit. 

- 
1 

= 1 - 0  
autocit. 

51 197.42) Dragoev, S.G., D. K. Balev, K. P. Vassilev, N.S. Nenov (2010). Effect of new pepper 
and cummin freon extracts on the proximate composition and sensory 
properties of Bulgarian type fermented sausage (sudjuk). Proc. 56 International 
Congress of Meat Science and Technology, August 15-20, 2010, Jeju, South Korea, 
Poster E034 159.52) 

2 
1 

= 1 - 0 
autocit. 

- - 

52 96.77) Булумбаева, A. A., Драгоев С.Г., Узаков, Я.М. (2014). Нови подходи за 
създаване на функционални месни продукти. Обзор, Хранително-вкусова 
промишленост, 64(1): 33-36. 

2 - - - 

53 59.40) Балев, Д., Ст. Драгоев, Т. Атанасова (2003). Антиоксидантен ефект на 
розмаринови концентрати и рутин върху липидната пероксидация в 
сурово-сушени месни продукти. Научни трудове на УХТ, 40(1): 214-220. 

2 - - - 

54 6.1) Драгоев, Ст. (1997). Технология на птичето месо. Ръководство за 
лабораторни упражнения, Издателство ВИХВП, Пловдив, Ръководство за 
студенти от ОКС „Бакалавър”. 

2 - - - 

55 2.2) Драгоев, Ст. (2007). Технологични насоки за инхибиране на липидната 
пероксидация при производство и съхранение на месни и рибни продукти 
(ДИСЕРТАЦИЯ за присъждане на научна степен “Доктор на техническите 
науки”):   УХТ, Пловдив. 

2 - - - 

56 136.116) Ivanova, S., J. Nakev, T. Nikolova, D. Vlahova-Vangelova, D. Balev, S. Dragoev, D. 
Gerrard, L. Grozlekova, D. Tashkova (2021). Effect of new livestock feeds' 
phytonutrients on productivity, carcass composition and meat quality in pigs. 
Bulgarian Journal of Agricultural Science, 27(6): 1178-1186. 
https://www.agrojournal.org/27/06-17.pdf 
AgriRxiv, Preprint http://doi.org/10.31220/osf.io/jfrvy  

1 
1 

= 7- 6 
autocit. 

1 
= 1 - 0 

autocit. 

2* 
= 2 - 0  

autocit. 

57 201.46) Vlahova-Vangelova, D., D. Balev, S. Dragoev, B. Kapitanski, K. Mihalev, T. 
Doncheva (2014).  Influence of goji berry, pumpkin powder and rose petal 
extract on the quality of cooked sausages with reduced nitrite content. FoodTech 
Congress (II International Congress Food Technology, Quality and Safety & XVI 
International Symposium Feed Technology):   28-30 October 2014, Novi Sad, 
Serbia: 1-6. 

1 
1 

= 6 - 5 
autocit. 

- 
0  

= 3 – 3 
autocit. 

https://doi.org/10.30721/fsab2022.v5.i2.186
https://doi.org/10.30721/fsab2022.v5.i2.186
https://doi.org/10.34302/crpjfst/2022.14.4.14
http://scialert.net/abstract/?doi=ajft.0000.19430.19430&linkid=abst
https://doi.org/10.7546/CRABS.2023.01.17
https://www.agrojournal.org/27/06-17.pdf
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58 64.45) Dragoev, S., D. Balev, D. Dontchev, M. Diltcheva (2004). Optimization of the 
composition of natural antioxidants suitable for dry-fermented meat products. 
Bulgarian Journal of Agricultural Science. 10(1): 99-106. 
 

1 
1 

= 5 - 4 
autocit. 

- - 

59 217.62) Kolev, N. D., D. B. Vlahova‐Vangelova, D. K. Balev, S. G. Dragoev (2022). Quality 
changes of cooked sausages influenced by the incorporation of a three-
component natural antioxidant blend. 68th Scientific Conference with 
International Participation " Food Science, Engineering and Technology- 2021", 
October 22 - 23, 2021, UFT-Plovdiv, Bulgaria, BIO Web of Conferences, FoSET 
2021, 45(2022):   01006, https://doi.org/10.1051/bioconf/20224501006 

1 
1 

= 4*- 3 
autocit. 

1 
= 2 - 1 

autocit. 

0 
= 1 - 1  

autocit. 

60 137.117) Vlahova-Vangelova, D., Balev, D., Kolev, N.D., Gradinarska, D. , Dragoev, S. 
(2021). Cricket powder (Acheta domestica) as food additive for processing of 
dry-fermented poultry bars. Scientific Study & Research. Chemistry & Chemical 
Engineering, Biotechnology, Food Industry, 22(4): 453-461. 
https://pubs.ub.ro/?pg=revues&rev=cscc6&num=202104&vol=4&aid=5347 

1 
1 

= 4 - 3 
autocit. 

- 
1  

= 2* - 1 
autocit. 

61 202.47) Balev  D., D.  Vlahova-Vangelova,  S. Dragoev, K. Mihalev, T. Doncheva (2014). 
Development of new functional cooked sausages by addition of rose petal 
extract. FoodTech Congress (II International Congress Food Technology, Quality 
and Safety &  XVI International Symposium Feed Technology):    
28-30 October 2014, Novi Sad, Serbia: 111-116. 

1 
1 

= 4 - 3 
autocit. 

- - 

62 114.95) 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://doi.org/10.15414/jmbfs.2016.5.6.617-622 Clarivate Analytics IF2016 = 
Emerging Sources Citation Index. Scopus IF2016 = 0,000. SJR2016 = 0,000. 

1 
1 

= 4* - 3 
autocit. 

- 
0  

= 2* - 2  
autocit. 

63 143.123) Vlahova-Vangelova, D.B., Balev, D.K., Kolev, N.D., Popova, T.L., Dragoev, S.G. 
(2022). Quality changes of Longissimus dorsi and Semimembranosus muscles and 
perirenal adipose tissue during frozen storage of lambs fed dihydroquercetin or 
dry distilled rose petals supplemented diet. Food Science and Applied 
Biotechnology. 5(2): 240-255. https://doi.org/10.30721/fsab2022.v5.i2.210   

1 
1 

= 3* - 2 
autocit. 

1 
= 2 - 1 

autocit. 
- 

64 218.63) Vlahova‐Vangelova, D. B., N. D. Kolev, D. K. Balev, R. H. Dinkova, S. G. Dragoev 
(2022). Technological and morphological characteristics of acoustically assisted 
frozen “foie gras”(fattened duck liver). 68th Scientific Conference with 
International Participation " Food Science, Engineering and Technology- 2021", 
October 22 - 23, 2021, UFT-Plovdiv, Bulgaria, BIO Web of Conferences, FoSET 
2021, 45(2022):   01010, https://doi.org/10.1051/bioconf/20224501011 

1 
1 

= 2 - 1 
autocit. 

0 
= 1 - 1 

autocit. 
- 

65 194.39) Valkova-Jorgova, K., Danov K., Gradinarka D., Dragoev, St. (2008). Effect of 
probiotic starter culture on the cell fraction of semidried raw sausages. Proc. 54 
International Congress of Meat Science and Technology, August 10-15, 2008, 
Cape Town, South Africa, 3B(6): 1-3. (Oral presentation). 

1 
1 

= 2 - 1 
repetition 

- - 

66 138.118) Vlahova-Vangelova, D., D. Balev, N. Kolev, M. Terziyska, S. Dragoev (2022). The 
effect of dietary dry distilled rose petals or dihydroquercetin supplementation 
on the oxidative stability and quality of lamb muscles and fat. Letters in Applied 
NanoBioScience, 11(4): 4280 - 4293. 
https://doi.org/10.33263/LIANBS114.42804293 Clarivate Analytics IF2022 = -. 
Scopus IF2022 = -. SJR2022 = -. CiteScoreTracker 2023: 2.4 

1 
1 

= 2*-1 
autocit. 

0 - 

67 117.98) 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.  

1 
1 

= 2 - 1 
autocit. 

- - 

68 144.124) Kolev, N.D., Vlahova-Vangelova, D.B., Balev, D.K., Dragoev, S.G. (2022).  Color 
dynamics of cooked sausages after nitrite reduction and incorporation of 
biologically active substances. The Journal of Almaty Technological 
University, 14(3): 130-137, https://doi.org/10.48184/2304568X-2022-3-130-
137 

1 
1 

= 2 - 1 
autocit. 

- - 

69 151.131) Dragoev, S. (2024). Lipid peroxidation in muscle foods: Impact on quality, safety 
and human health. Foods, 13(5): Article ID 797. 
https://doi.org/10.3390/foods13050797 
 

1 
1 

= 1 - 0 
autocit. 

1 
= 1 - 0 

autocit. 
0 

70 193.38) Vulkova-Jorgova, K., K. Danov, S. Dragoev, K. Vasilev (2007). Study of combined 
starter culture for accelerated ripening of dry fermented sausages, Proc. 53 
International Congress of Meat Science and Technology, August 5-10, 2007, 
Beijing, China, (Edited by Guanghong Zhou, Weili Zhang):   China Agricultural 
University Press, China, 2007: 489-490 (Poster presentation). 

1 
1 

= 1 - 0 
autocit. 

- - 

71 93.74) Vlahova-Vangelova, D., D. Balev, St. Dragoev (2013). Effect of acid marinating 
with sodium lactate on morphological changes in m. Longissimus dorsi, 
Agricultural Sciences, 5(14):   151-155. 

1 
1 

= 1 - 0 
autocit. 

- - 

72 80.61) Балев, Д., Г. Иванов, Н. Ненов, Хр. Николов, К. Василев, Ст. Драгоев (2009). 
Протеолитични промени при хладилно съхранение на сурово-сушени 
месни продукти съдържащи екстракти от подправки. Научни трудове УХТ, 
56(1): 9-14.  

1 - - - 

https://doi.org/10.1051/bioconf/20224501006
http://doi.org/
https://doi.org/10.30721/fsab2022.v5.i2.210
https://doi.org/10.1051/bioconf/20224501011
https://doi.org/10.33263/LIANBS114.42804293
https://doi.org/10.48184/2304568X-2022-3-130-137
https://doi.org/10.48184/2304568X-2022-3-130-137
https://doi.org/10.3390/foods13050797
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73 81.62) Балев, Д., Г. Иванов, Н. Ненов, Хр. Николов, К. Василев, Ст. Драгоев (2009). 
Влияние на екстракти от Piper nigrum и Cuminum cyminum върху 
окислителната стабилност на сурово-сушени месни продукти по време на 
хладилно съхранение. Научни трудове на УХТ, 56(1): 15-20.   

1 - - - 

74 25.6) 
 

Драгоев, Ст., Атанасов А., Бояджиев Н. (1992). Оптимизиране на състава 
на белтъчни смеси за хранене на спортисти, Хранителна промишленост, 
41(5-6): 20-23. 

1 - - - 

75 49.30) Китановски, Д., Василев К., Драгоев Ст. (2001). Влияние на породите върху 
органолептичните свойства и цветовите характеристики на говеждо месо, 
Хранително-вкусова промишленост, 50(9): 15-17. 

1 - - - 

76 57.38) Вълкова, Т., Балев Д., Бахчеванска Сл., Драгоев Ст., Йончева Н. (2003). 
Антиоксидантна активност на добавки за хранителната промишленост, 
Хранително-вкусова промишленост, 52(6): 11-12. 

1 - - - 

77  70.51) Драгоев, Ст., Балев Д. (2006). Изследване на липолизата и липидната 
пероксидация в опакована под вакуум Руска есетра (Acipencer 
guildenstadti). Хранително-вкусова промишленост, 55(5): 13-16. 

1 - - - 

78 71.52) Драгоев, Ст. (2008). Инхибиране на липидна пероксидация на хладилно 
съхранявана пържена и печена скумрия чрез повърхностна обработка с 
антиоксиданти - продължение. Хранително-вкусова промишленост, 
58(11): 52-56. 

1 - - - 

79 92.73) Стайков, Ал., Д. Балев, Кир. Василев, Ст. Драгоев, Д. Влахова-Вангелова 
(2013). Стабилизиране на органолептичните характеристики, цвета и 
конюгираните липидни производни на опаковано под модифицирана 
атмосфера телешко месо, третирано с дихидрокверцетин. Хранително-
вкусова промишленост, 63(1): 37-42. 

1 - - - 

80 44.25) Драгоев, Ст., Данчев Ст., Кьосев Д. (1998). Изследване върху липидната 
пероксидация на замразено месо. Научни трудове на ВИХВП, 43(1): 129-
135. 

1 - - - 

81 116.97) 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 

1 - - - 

82 182.27) Йорданов, Д., И. Янчев, С. Драгоев, Ю. Пилчева (2000). Изследване върху 
лепливостта на пълнежни маси за варени малотрайни колбаси, 
Национална научна сесия на младите учени, Доклади и резюмета, 
Научни трудове на Съюза на учените, 1(Б): 321-324 

1 - - - 

83 177.22) Dragoev, S., Danchev S., Zlatev T., Nikolova N., Todorov B. (1994). Effect of 
chronic Agria 1050-poisoning and gamma irradiation on the amino acid 
composition of lamb meat protein. ESNA-XXIV annual meeting Nauka I 
Tekhnika OOD. Stara Zagora (Bulgaria). Book of abstracts. 124, pp. 32-33. 

1 - - - 

84 8.3) 
 

Данчев, Ст., К. Вълкова-Йоргова, Ст. Драгоев (1998). Технология на 
месодобива, ВИХВП, Пловдив 

1 - - - 

       
85 127.107) Vlahova-Vangelova, D., D. 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. 1): 73-77. 

0 
0 

= 2 - 2 
autocit. 

1 
= 1 - 0 

autocit. 

1 
= 1 - 0  

autocit. 

86 140.120) Kolev, N.D., D.B. Vlahova-Vangelova, D.K. Balev, S.G. Dragoev (2022).Effect of 
three-component antioxidant blend on oxidative stability and nitrite reduction 
of cooked sausages. Acta Scientiarum Polonorum Technologia Alimentaria, 
21(2): 205-212. https://doi.org/10.17306/J.AFS.2022.1052 

0 
0 

= 2 - 2 
autocit. 

1 
= 1 - 0 

autocit. 

0 
= 1* - 1 
autocit. 

87 134.114) Vlahova-Vangelova, D.B., D.K. Balev, S.G. Dragoev, R.H. Dinkova (2020). 
Reduction of nitrites addition in cooked sausages from phytonutrient 
supplemented pork. Carpathian Journal of Food Science & Technology, 12(4): 
60-68.  

0 
0 

= 1 - 1 
autocit. 

1 
= 1 - 0 

autocit. 

0 
= 1* - 1 
autocit. 

88 146.126) Kolev, N.D., D.B. Vlahova-Vangelova, D.K. Balev, D.N. Gradinarska, S.G. Dragoev 
(2022). Quality characteristics of cooked poultry meatballs with addition of 
cricket powder (Acheta domestica). Journal of Mountain Agriculture on the 
Balkans, 25(2): 15-32. 
https://pubs.ub.ro/?pg=revues&rev=cscc6&num=202104&vol=4&aid=5347 

0 
0 

= 1 - 1 
autocit. 

- 
0  

= 1* - 1  
autoc. 

89 73.54) S.G. Dragoev (2008). Effects of vacuum packaging, glazing and superficial 
treatment with sodium erythrobate on lipid peroxidation in deep frozen 
mackerel (Scomber scombrus). Scientific Works of the University of Food 
Technologies - Plovdiv. 55(1): 41-46. [In Bulgarian] Clarivate Analytics IF2008 = 
Emerging Sources Citation Index.  
Scopus IF2008 = 0,000. SJR2016 = 0,000. 

0 - - 
0 

= 1* - 1 
autocit. 

ВСИЧКО: ЦИТАТИ ОБЩО 702 791   363 288 

ВСИЧКО: ЦИТАТИ без АВТОЦИТАТИ и ПОВТОРЕНИЯ 702 526 275 240 
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№        Библиографско описание на цитата Списание 
корица 

№ на 
публикацията  

по списък 

702. Antonio, I., Paola, S. La competitività delle destinazioni turistiche sostenibili : driver di sviluppo ed 
esperienze di successo [The competitiveness of sustainable tourist destinations: development 
drivers and successful experiences], First Edition. 2024,  Eurilink University Press, Rome. 
Online ISBN: 9791280164742 [In Italian] E-book. http://digital.casalini.it/9791280164742  
https://www.torrossa.com/it/resources/an/5769247 
 

 

128.108) 

701. Covarrubias, L.A.C., Solana, M.A.V., Domínguez, C.A., Valencia, A.T., Velázquez, J.A.M., Campos, E.S. 
Characterization of moringa oleifera seed oil for the development of a biopackage applied to 
maintain the quality of turkey ham. Polymers, 2024, 16(1): 133. ISSN: 2073-4360. 
https://doi.org/10.3390/polym16010132 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: 5,000   
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,800 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 5,040 

 69.50) 

700. Ulrikh, E., Verkhoturov, V., Zel, E., Jose, O. Cervus elaphus: cultivation in the Kaliningrad region, 
processing and evaluation of the quality and safety of venison products. Journal of Microbiology 
Biotechnology and Food Sciences. 2024, 13(6), e10118. ISSN: 1338-5178. 
https://doi.org/10.55251/jmbfs.10118 JIF (Journal Impact Factor™ - Web of Science/CIarivate 
Analytics) 2023: -Emerging Sources Citation Index - Journal Citation Indicator (JCI) 2022: 
0,160  SJR (SCImago Journal Rank – SCOPUS) 2023: 0,234 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 0,970 

 100.81) 

699. Nurtayeva, Z., Temirova, A., Yussupova, S., Omarkozhayeva, A., Yardyakova, I. Ecological and 
economic efficiency of production and processing of milk on the example of enterprises of the 
Akmola Region. International Journal on Food System Dynamics. 2024, 15(3), 305-315. ISSN: 
1869-6945. https://dx.doi.org/10.18461/ijfsd.v15i3.K8  
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,269 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 1,070 

 
123.103) 

698. Ayazbayeva, G., Symonenko, O., Sudibor, O. Competitiveness of Kazakhstan’s agrifood systems: 
Opportunities and growth factors. International Journal on Food System Dynamics. 2024, 15(3), 
240-253. ISSN: 1869-6945. https://dx.doi.org/10.18461/ijfsd.v15i3.K3x  
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,269 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 1,070 
 

 
123.103) 

697. A., Agarwal, Srivastava, S., Gupta A., Singh, G. Sustainable campus dining: Evaluating food waste 
practices and awareness at Hainan Tropical Ocean University. Sustainable Chemistry and 
Pharmacy, 2024, 39(6): 101571, Online ISSN: 23525541. 
https://doi.org/10.1016/j.scp.2024.101571 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: 6,000 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,902 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 6,088 

 
128.108) 

696. Agarwal, A., Srivastava, S., Gupta A., Singh, G. Food wastage and consumerism in circular economy: 
a review and research directions. British Food Journal, 2024, 126(13): Article publication date: 30 
April 2024. Online ISSN: 0007-070X. https://doi.org/10.1108/BFJ-07-2023-0648 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: 3,300 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,645 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 4,085 
 

 
128.108) 
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https://doi.org/10.3923/ajbs.2024.314.323 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: - 

 
148.128) 

694. Amao, S.R., Oyewumi, S.O., Adebimpe, A.T., Oyewo, S.O. Slaughter performance, meat quality and 
organoleptic indices of crossbred progenies from meat-type chicken and Nigerian indigenous 
chicken breeds. Asian Journal of Biological Sciences, 2024, 17(3): 314-323. ISSN: 1996-3351. 
https://doi.org/10.3923/ajbs.2024.314.323 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: - 

 
147.127) 

http://digital.casalini.it/9791280164742
https://doi.org/10.3390/polym16010132
https://doi.org/10.55251/jmbfs.10118
https://dx.doi.org/10.18461/ijfsd.v15i3.K8
https://dx.doi.org/10.18461/ijfsd.v15i3.K3x
https://doi.org/10.1016/j.scp.2024.101571
https://doi.org/10.1108/BFJ-07-2023-0648
https://doi.org/10.3923/ajbs.2024.314.323
https://doi.org/10.3923/ajbs.2024.314.323
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693. Palanisamy, S., Singh, A., Zhang, B., Zhao, Q., Benjakul, S. Effects of different phenolic compounds on 
the redox state of myoglobin and prevention of discoloration, lipid and protein oxidation of 
refrigerated longtail tuna (Thunnus tonggol) slices. Foods. 2024, 13(8), 1238. ISSN: 2304-8158. 
https://doi.org/10.3390/foods13081238 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2022: 5,200 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,870 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 5,077 

 151.131) 

692. Lee,  W.-D., Kim,  H., Kim, H.-J., Jeon, I., Son,  J., Hong,  E.-C., Shin,  H.K., Kang, H.-K. Comparison of 
carcass characteristics, meat quality, and sensory quality characteristics of male laying hens, meat-
type chickens under identical rearing conditions. Korean Journal of Poultry Science, 2024, 51(1): 
11-19. Print ISSN: 1225-6625; e-ISSN:2287-5387 https://doi.org/10.5536/KJPS.2024.51.1.11 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: - 

 139.119)  

691. Lee,  W.-D., Kim,  H., Kim, H.-J., Jeon, I., Son,  J., Hong,  E.-C., Shin,  H.K., Kang, H.-K. Comparison of 
carcass characteristics, meat quality, and sensory quality characteristics of male laying hens, meat-
type chickens under identical rearing conditions. Korean Journal of Poultry Science, 2024, 51(1): 
11-19. Print ISSN: 1225-6625; e-ISSN:2287-5387 https://doi.org/10.5536/KJPS.2024.51.1.11 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: - 

 148.128) 

690. Englmaierová, M., Skřivan, M., Taubner, T., & Skřivanová, V. Effect of genotype on performance, 
vitamin and carotenoid deposition, oxidative stability, fatty acid profile and sensory 
characteristics in cockerels housed on litter and in mobile boxes on pasture. Italian Journal of 
Animal Science, 2024, 23(1): 557-569. Online ISSN: 1828-051X; 
https://doi.org/10.1080/1828051X.2024.2338238 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: 2,500 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,610 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 2,406 

 139.119) 

689.  Alimardanova, M., Akpanov, Z., Prosekov, A. Improving the quality and the technology of processed 
cheeses. Potravinarstvo [Slovak Journal of Food Sciences], 2023, 17(1): 788-800.  
Print ISSN: 1338-0230; e-ISSN: 1337-0960; https://doi.org/10.5291/1911 
https://www.cabidigitallibrary.org/doi/pdf/10.5555/20230465984 
CABI, FSTA, EBSCO (Web of Science/CIarivate Analytics) 2022: - 
SJR (SCImago Journal Rank – SCOPUS) 2021: 0,228 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2021: 1,166 

 145.125) 

688. Indzhelieva, D., Kuzelov, A., Taskov, N., Saneva, D., Metodievski, D. Investigation of potential 
probiotic strain lactobacilus plantarum l6 isolated from"Karlovska sausage". “XIX Savetovanje o 
Biotehnologiji” Zbornik radova, 2014, 19(21), 319-323; ISBN: 978-86-87611-31-3. 
http://arhiva.nara.ac.rs/bitstream/handle/123456789/1767/47%20Indzhelieva%20-
%20SoB%202014.pdf?sequence=1&isAllowed=y 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2014: - 
SJR (SCImago Journal Rank – SCOPUS) 2014: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2014: - 

 194.39) 

687. Šiupinienė, J. MSc Thesis. Dihydroquercetin quantity and antioxidant activity research in 
functional cured and cold-smoked sausages.  
Veterinarinės maisto saugos ištęstinių studijų.  
Lithuaninan University of Health Sciences, Kaunas, 2018.  
https://scholar.google.bg/scholar_url?url=https://publications.lsmuni.lt/object/elaba:28402605/
28402605.pdf&hl=bg&sa=X&scisig=AAGBfm2EWNEkhf_H79KrmGqhO0X2mCg0fA&nossl=1&oi=sc
holaralrt 

 
  

 

82.63)  

686. Suárez-Medina, M.D., Sáez-Casado, M.I., Martínez-Moya, T., Rincón-Cervera, M.Á. The effect of low 
temperature storage on the lipid quality of fish, either alone or combined with alternative 
preservation technologies. Foods. 2024, 13(7), 1097. ISSN: 2304-8158. 
https://doi.org/10.3390/foods13071097 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2022: 5,200 
SJR (SCImago Journal Rank – SCOPUS) 2022: 0,771 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2022: 5,800 
 

 89.70) 

685. Pennisi Forell, S.C. PhD Thesis. Technological alternatives that allow the production of shaped 
products rich in polyunsaturated fatty acids, from an underexploited fatty marine species 
(SARACA, Brevoortia aurea) [Alternativas tecnológicas que permitan la elaboración de productos 
conformados ricos en ácidos grasos poli-insaturados, a partir de una especie marina grasa sub-
explotada (SARACA, Brevoortia aurea)], Centro de Investigación y Desarrollo en Criotecnología de 
Alimentos, Universidad Nacional de La Plata [National University of La Plata], Calle 47 578 1900 
La Plata Buenos Aires, Argentina, 2013. https://sedici.unlp.edu.ar/handle/10915/31671 

 

 

78.59) 
 

684. Savatinova, M., Ivanova, M. Functional dairy products enriched with omega-3 fatty acids. Food 
Science and Applied Biotechnology, 2024, 7(1): 1-13. Online ISSN: 2603-3380. 
https://doi.org/10.30721/fsab2024.v7.i1.301 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,220 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 1,600 
 

 17.13) 

LIETUVOS SVEIKATOS MOKSLŲ UNIVERSITETAS 
VETERINARIJOS AKADEMIJA 

Veterinarijos fakultetas 
 
 

Justina Šiupinienė 

 

 
Dihidrokvercetino kiekio ir antioksidacinio 

aktyvumo tyrimai funkcionaliosiose vytintose ir 

šaltai rūkytose dešrose 

 
Dihydroquercetin quantity and antioxidant 

activity research in functional cured and cold-

smoked sausages 

 
2018  

https://doi.org/10.3390/foods13081238
https://doi.org/10.5536/KJPS.2024.51.1.11
https://doi.org/10.5536/KJPS.2024.51.1.11
https://doi.org/10.1080/1828051X.2024.2338238
https://doi.org/10.5291/1911
https://www.cabidigitallibrary.org/doi/pdf/10.5555/20230465984
http://arhiva.nara.ac.rs/bitstream/handle/123456789/1767/47%20Indzhelieva%20-%20SoB%202014.pdf?sequence=1&isAllowed=y
http://arhiva.nara.ac.rs/bitstream/handle/123456789/1767/47%20Indzhelieva%20-%20SoB%202014.pdf?sequence=1&isAllowed=y
https://scholar.google.bg/scholar_url?url=https://publications.lsmuni.lt/object/elaba:28402605/28402605.pdf&hl=bg&sa=X&scisig=AAGBfm2EWNEkhf_H79KrmGqhO0X2mCg0fA&nossl=1&oi=scholaralrt
https://scholar.google.bg/scholar_url?url=https://publications.lsmuni.lt/object/elaba:28402605/28402605.pdf&hl=bg&sa=X&scisig=AAGBfm2EWNEkhf_H79KrmGqhO0X2mCg0fA&nossl=1&oi=scholaralrt
https://scholar.google.bg/scholar_url?url=https://publications.lsmuni.lt/object/elaba:28402605/28402605.pdf&hl=bg&sa=X&scisig=AAGBfm2EWNEkhf_H79KrmGqhO0X2mCg0fA&nossl=1&oi=scholaralrt
https://doi.org/10.3390/foods13071097
https://sedici.unlp.edu.ar/handle/10915/31671
https://doi.org/10.30721/fsab2024.v7.i1.301
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683. Mocha, E. A. PhD Thesis, Trabajo Fin de Máster en Calidad, Seguridad y Tecnología de los 
Alimentos [In Spain]. Effect of packaging gas composition on shelf life of beef burgers. University 
of Zaragoza, Veterinary Faculty, Zaragoza, 2020-2021, 29  
Universidad de Zaragoza, VET, 2021 
PhD Programme Universitario en Calidad, Seguridad y Tecnología de los Alimentos 
https://zaguan.unizar.es/record/109141/files/TAZ-TFM-2021-1416_ANE.pdf?version=1 
 

 

 

101.82)  

682. Машенцева, Н.Г., Глазкова, И.В., Бетехтин, К.Э., Жилин, А.А., Макеева, Ю.  
Использование дигидрокверцетина в мясной промышленности. Мясные технологии, 2022, 
20(6): 26-27.  
Print ISSN: 2308-2951; https:// - не е достъпно 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: - 

 101.82) 

681. Nikolova, A.S., Pejkovski, Z., Belichovska, K., Belichovska, D. Instrumental analysis of color during 
storage in dry-cured pork loin produced with swiss chard powder. Knowledge - International 
Journal, 2023, 61(3): 411-415. Print ISSN: 1857-923X; Online ISSN: 2545-4439; 
https://ikm.mk/ojs/index.php/kij/article/view/6433/6253 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: - 
SJR (SCImago Journal Rank – SCOPUS) 2023: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: - 

 101.82) 

680. Nikolova, L., Stoyanova, M. Morpho-physiological characteristics, slaughter yield and meat quality of 
Paddlefish (Polyodon spathula, Walbaum 1792). Bulgarian Journal of Agricultural Science, 2022, 
28((Suppl. 1)): 154-163. Print ISSN: 1310-0351;  Online ISSN: 2534-983X;  
https://connectjournals.com/file_html_pdf/3250102H_5787A.pdf 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2022: 0,400 
SJR (SCImago Journal Rank – SCOPUS) 2022: 0,216 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2022: - 0,553 

 

 

119.100) 

679. Yaseen, Z.J.O., Al-Badri, A.M. Morphological and immunohistological study of myoglobin content in 
striated skeletal muscles of common carp, Cyprinus carpio. Biochemical & Cellular Archives, 2020, 
20(2): 5787-5792. Print ISSN: 0972-5075; E-ISSN: 0976-1772; 
https://connectjournals.com/file_html_pdf/3250102H_5787A.pdf 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2020: - 
SJR (SCImago Journal Rank – SCOPUS) 2020: 0,000 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2020: - 

 

 

119.100) 

678. Hasanah, M. BSc. Thesis. The potential of broomfish (Pterigoplichthys pardalis) of various sizes in 
the Siliwung river as a source of essential fatty acids [Potensi Ikan Sapu-sapu (Pterigoplichthys 
pardalis) Berbagai Ukuran Sungai Siliwung Sebagai Sumber Asam Lemak Esencial], Biology Study 
Program, Faculty of Science and Technology, Syarif Hidayatullah Negeri Islams University, Jakarta, 
Indonesia, 2019. 
https://repository.uinjkt.ac.id/dspace/bitstream/123456789/48473/1/MAULIDATUL%20HASAN
AH-FST.pdf 

 

 

119.100) 
 

677. Abilmazhinov, Y., Abilmazhinova, B., Khayrullin, M., Ermolaev, V., Mirgorodskaya, M., Yakunina, V., 
Kulikov, D. Physical-chemical and amino acid composition of horsemeat. International Journal of 
Pharmaceutical Research, 2020, 12(3): 1829. ISSN: 0975-2366; 
https://doi.org/10.31838/ijpr/2020.12.03.256 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2022: - 
SJR (SCImago Journal Rank – SCOPUS) 2022: 0,000 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2022: - 

 123.103) 

676. Kuzelov, A., Andronikov, D., Naseva, D., & Marenceva, D. (2015). Effect of garlic extract on the mic-
robiological status and sensory properties of pork minced meat. Scientific Works of UFT – Proce-
dings of the 62th Scientific Conference with International participation “Food Science, Engenering 
and Technology – 2015”, 18-20 Oct 2015, Plovdiv, Bulgaria, 2015, 62(1): 135-139. e ISSN 1314-
7102; on-line ISSN 2535-1311; https://eprints.ugd.edu.mk/15181/7/AK%20Program.pdf 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2015: - 
 SJR (SC Imago Journal Rank – SCOPUS) 2015: - 
Cites/Doc. (2 Years)(SC Imago Journal Rank – SCOPUS) 2015: - 

 

 

5.3) 

675. Kuzelov, A., Andronikov, D., Taskov, N., Sofijanova, E., Saneva, D., Naseva, D.  The influence of the 
garlic extract on the chemical composition, microbiological status and the sensory characteristics 
of minced pork meat and the semi-durable sausage. Macedonian Journal of Animal Science, 2016, 
6(1): 41-46. Print ISSN 1857- 6907; Online ISSN 1857 -7709; 
https://eprints.ugd.edu.mk/16357/1/Kuzelov%20%20Andronikov%2C%20taskov%2C%20Sofij
anova%2C%20saneva%2C%20Naseva.pdf  
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2015: - 
SJR (SC Imago Journal Rank – SCOPUS) 2015: - 
Cites/Doc. (2 Years)(SC Imago Journal Rank – SCOPUS) 2015: - 

 5.3) 

674. Kuzelov, A., Andronikov, D., Taskov, N., Saneva, D., Naseva, D., Sofijanova, E. (2015). Influence of 
the basil extracts and arillus myristicae on antioxidative changes in semidurable sausages. 
Macedonian Journal of Animal Science, 2015, 5(1): 31–34. Print ISSN 1857- 6907; Online ISSN 
1857 -7709; https://eprints.ugd.edu.mk/13709/1/MJAS-05-1_2015_195-Kuzelov-2.pdf 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2015: - 
 SJR (SC Imago Journal Rank – SCOPUS) 2015: - 
Cites/Doc. (2 Years)(SC Imago Journal Rank – SCOPUS) 2015: - 

 5.3) 

https://zaguan.unizar.es/record/109141/files/TAZ-TFM-2021-1416_ANE.pdf?version=1
https://ikm.mk/ojs/index.php/kij/article/view/6433/6253
https://connectjournals.com/file_html_pdf/3250102H_5787A.pdf
https://connectjournals.com/file_html_pdf/3250102H_5787A.pdf
https://repository.uinjkt.ac.id/dspace/bitstream/123456789/48473/1/MAULIDATUL%20HASANAH-FST.pdf
https://repository.uinjkt.ac.id/dspace/bitstream/123456789/48473/1/MAULIDATUL%20HASANAH-FST.pdf
https://doi.org/10.31838/ijpr/2020.12.03.256
https://eprints.ugd.edu.mk/15181/7/AK%20Program.pdf
https://eprints.ugd.edu.mk/16357/1/Kuzelov%20%20Andronikov%2C%20taskov%2C%20Sofijanova%2C%20saneva%2C%20Naseva.pdf
https://eprints.ugd.edu.mk/16357/1/Kuzelov%20%20Andronikov%2C%20taskov%2C%20Sofijanova%2C%20saneva%2C%20Naseva.pdf


2 ЮНИ 2024 г. 

10 

 

673. Slavov, A., Vasileva, I., Nenov, N., Stefanov, L., Shikov, V., Mihalev, K., Stoyanova, A. Wastes from the 
rose oil industry–approaches for valorization and recycling. Информационен бюлетин на 
Българската национална асоциация по етерични масла, парфюмерия и козметика 
[Informational Bulletin of the Bulgarian National Association of Essential Oils, Perfumery and 
Cosmetics], 2018, 76(1): 39-45. 
 
 

 111.92) 

672. Selamovska, A., Miskoska-Milevska, E., Nikolic, K. Genotype expression of traditional pear variety 
sinec depending on ecological factors. Eco-conference, Ecological Movement of Novi Sad, 2022, 
Publisher: Eco-Conference, Ecological Movement of Novi Sad, Institute of Agriculture. 2022 
http://hdl.handle.net/20.500.12188/25616 
  
 
 

 

133.113) 
 

671. Relekar, S. S., Joshi, S. A., Gore, S. B., Kulkarni, A. K. Quality evaluation of vacuum packed tilapia 
(oreochromis mossambicus) fillet during refrigerated storage. International Journal of Current 
Microbiology and Applied Sciences, 2020, 9(6), 2754-2763. 
Print ISSN 2319-7692; Online ISSN: 2319-7706;  
https://doi.org/10.20546/ijcmas.2020.906.334 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2020: - 
SJR (SCImago Journal Rank – SCOPUS) 2020: - 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2020: - 

 84.65) 
 

670. Khalid, K.S.M.A.  
PhD Thesis.  
Development of potato (Solanum tuberosum L.) chips with stable quality during storage, University 
of Khartoum, Khartoum, Sudan. 2016. 
 
 
 

 

 

84.65) 
 

669. Sonia, N. S., and C. Mini.  
PhD Thesis  
Development of nendran banana chips with enhanced shelf life and quality. 
Department of Processing Technology, College of Agriculture, Vellayani, India, 2014. 
http://14.139.185.57:8080/jspui/bitstream/123456789/6382/1/173384.pdf 
 
 
 

 

 

84.65) 

 

668. Augustyńska-Prejsnar, A., Kačániová, M., Ormian, M., Topczewska, J., & Sokołowicz, Z. Quality and 
microbiological safety of poultry meat marinated with the use of apple and lemon juice. 
International Journal of Environmental Research and Public Health, 2023, 20(5), 3850. 
Online ISSN: 1660-4601 https://doi.org/10.3390/ijerph20053850 
JIF (Journal Impact Factor™ - Web of Science/CIarivate Analytics) 2023: 3,200 
SJR (SCImago Journal Rank – SCOPUS) 2023: 0,828 
Cites/Doc. (2 Years) (SCImago Journal Rank – SCOPUS) 2023: 4,533 
 

 99.80) 

 

667. Dericioğlu, B. N. MSc Thesis. Determination of ripening and post-ripening protein denaturation of 
sardine (Sardina pilchardus) marinades [Sardalya (Sardina pilchardus) marinatlarının olgunlaşma 
ve olgunlaşma sonrası protein denatürasyonunun belirlenmesi], Department of Fisheries 
Engineering, Institute of Natural and Applied Sciences, Atatürk University, Turkey. 2019 
https://avesis.atauni.edu.tr/yonetilen-tez/9db80037-0c19-48be-a556-0db3c012b476/sardalya-
sardina-pilchardus-marinatlarinin-olgunlasma-ve-olgunlasma-sonrasi-protein-denaturasyonun-
belirlenmesi 

 99.80) 
 
 

 

666. Li, H.  
PhD Thesis.  
Heat and pressure resistance of Escherichia coli. Department of Agricultural, Food, and Nutritional 
Science, Specialization Food Science and Technology, University of Alberta, Edmonton, AB, Canada. 
2017. 
https://doi.org/10.7939/R32Z1337G 
 

 

 

99.80) 
 

665. Gisila, T. PhD Thesis.  
Extraction, kinetics study and characterization of moringa stenopetala seed oil. School of Chemical 
and BioEngineering, Addis Ababa Institute of Technology School of Chemical and Bio Engineering, 
Addis Ababa University, Addis Ababa, Ethiopia. 2018 
https://www.researchgate.net/publication/368789929_Extraction_Kinetics_Study_and_Character
ization_of_Moringa_Stenopetala_Seed_Oil 
 

 

 

69.50)  

664. Berardo, A.,  
PhD Thesis.  
Proteolysis and protein oxidation in dry fermented sausages. Faculty of Bioscience Engineering, 
Ghent University, Ghent, Belgium 2017. 
https://biblio.ugent.be/publication/8531775 

 
 

 69.50) 
 

http://hdl.handle.net/20.500.12188/25616
https://doi.org/10.20546/ijcmas.2020.906.334
http://14.139.185.57:8080/jspui/bitstream/123456789/6382/1/173384.pdf
https://doi.org/10.3390/ijerph20053850
https://avesis.atauni.edu.tr/yonetilen-tez/9db80037-0c19-48be-a556-0db3c012b476/sardalya-sardina-pilchardus-marinatlarinin-olgunlasma-ve-olgunlasma-sonrasi-protein-denaturasyonun-belirlenmesi
https://avesis.atauni.edu.tr/yonetilen-tez/9db80037-0c19-48be-a556-0db3c012b476/sardalya-sardina-pilchardus-marinatlarinin-olgunlasma-ve-olgunlasma-sonrasi-protein-denaturasyonun-belirlenmesi
https://avesis.atauni.edu.tr/yonetilen-tez/9db80037-0c19-48be-a556-0db3c012b476/sardalya-sardina-pilchardus-marinatlarinin-olgunlasma-ve-olgunlasma-sonrasi-protein-denaturasyonun-belirlenmesi
https://doi.org/10.7939/R32Z1337G
https://www.researchgate.net/publication/368789929_Extraction_Kinetics_Study_and_Characterization_of_Moringa_Stenopetala_Seed_Oil
https://www.researchgate.net/publication/368789929_Extraction_Kinetics_Study_and_Characterization_of_Moringa_Stenopetala_Seed_Oil
https://biblio.ugent.be/publication/8531775


2 ЮНИ 2024 г. 

11 

 

663. Rysman T.  
PhD Thesis.  
Protein oxidation in meat products: Effects of apple phenolics during storage and digestion. 
Faculty of Bioscience Engineering, Ghent University, Ghent, Belgium 2017. 
ISBN 978-9-4635703-0-5 
http://hdl.handle.net/1854/LU-8532406 
 

 69.50) 
 

662.  Marcinčák, S.  
Chapter 21. Lipid oxidation of fermented meat products. pp. 488-511. 
In N. Zdolec (ed.). Fermented Meat Products: Health Aspects, First Edition. Food Biology Series. 
2017,  CRC Press.,  
Print ISBN: 9781315352831  
 
  

 69.50) 

661. Balikçi, E. PhD Thesis. Kekik, biberiye ve fesleğenden elde edilen ekstraktların, dondurulmuş (-18° 
C) ve soğukta (4±2° C) vakum paketlenerek depolanmış uskumru (Scomber scombrus) köftelerinin 
kalite parametreleri üzerine etkileri. [In Turkish] Effects of extracts obtained from thyme, 
rosemary and basil on the quality parameters of frozen (-18° C) and cold (4±2° C) vacuum-
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