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Reusable melamine and bamboo kitchen and tableware containing melamine-formaldehyde
resin as a filler and binding agent are popular among consumers. It has been found that
melamine and formaldehyde can migrate into food and have adverse effects on human health.
European legislation sets two conditions that reusable items must meet - they must meet specific
migration limits and material stability requirements. This work aimed to test the compliance of
reusable kitchen and tableware containing melamine-formaldehyde resin in terms of material
stability. The test was carried out on 10 items made of melamine and bamboo. A Standard
HPLC-UV method for melamine and spectrophotometric method for formaldehyde were used.
The results for melamine migration varied. In 40% of the samples, the material did not comply
with the legislation. In one item, the specific migration limit (SML) was exceeded by 8 times.
In certain products, material instability has been established. In 30% of the samples, melamine
migration was below the LOD, and the material demonstrated stability. Formaldehyde
migration results were below the SML in all but one sample, which exceeded the limit by more
than four times. In 27% of the samples, an increase in formaldehyde migration was found during
the second exposure. However, according to the calculated value of |Z | , the material is
considered stable under the legislation. For 40% of the items, formaldehyde specific migration
levels were below the LOD. Therefore, the material stability testing of reusable kitchenware
and utensils demonstrated non-compliance with the requirements of the legislation in more than
half of the melamine and bamboo items tested. This can lead to unpredictable migration from
bamboo and melamine products during their repeated use and raises concerns about the health
of consumers.
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Cpen morpeOuTEenuTe ca MOMYASPHU KYXHEHCKHM ChIOBE M MpHOOpPH 3a XpaHEHE 3a
MHOTOKpaTHa ynorpeda oT MeslaMuH 1 0aMOyK, ChIbpKaIi MeTaMUH-(OpMalIeXUIHa CMOJIa
KaTo IBJIHUTEN W CBHP3BAIIO BEIIECTBO. YCTAHOBEHO €, Y€ MEJIAMHHBT U (POPMAIAECXUIBT
MOrar JJa MUTPUpaT B XpaHaTa U Ja UMaT HEOJIaronpusTHU NOCIEANLIN 3a YOBEIIKOTO 3JpaBe.
EBpomneiickoTo 3akOHOAATENICTBO OIpEAesis JBE YCIOBUSA, HA KOUTO TpsiOBa /Ja OTroBapsT
apTUKYJIUTE 32 MHOTOKpaTHA ynotpeba - Te TpsOBa Ja OTroBapsAT Ha Crenu(UIHN TPAHULIU Ha
MUTpaLysg U U3UCKBAHUS 32 CTAOMIIHOCT Ha MarepuanuTe. Ta3u pabora uMa 3a el 1a TeCTBa
CbOTBETCTBUETO HAa KyXHEHCKUTE ChIOBE U MpHUOOpPHU 3a XpaHEHE 3a MHOTOKpaTHa yrnoTpeoa,
ChIbpXKAIIM MeJaMHH-QOpMaJIIeXUHa CMOJIa, [0 OTHOLIEHHWE Ha CTa0WJIHOCTTa Ha
Marepuana. TecTbT € mpoBeaeH BbpXy 10 apTukysna, u3paboTeHH OT MeJIaMUH U O6aMOyK.
M3nomBanu ca cranpapreH HPLC-UV meton 3a MenamuH u cieKTpoQOTOMETPUICH METO/T 3
dbopmannexua. Pesynratute 3a murpamuss Ha MenamuH Bapupar. B 40% ot mpobute
MaTepuanbT HE OTroBapsi Ha 3aKOHOJATEICTBOTO. B enuH OT apTHKynauTe rpaHuliaTa Ha
cnenuduuna murpanus (I'CM) e npeBumiena 8 nbru. [lpu HIKOM apTUKYIM € yCTaHOBEHA
HectabmiHOCT Ha Matepuana. B 30% ot mpobute Murparusta Ha menamuH € nox LOD u
MaTepuanbT € MoKazaj CTaOWIHOCT. Pesynratute oT Murpauusta Ha GopMmaigexuj ca moj
I'CM BBB BcuukH NpoOU ¢ M3KIIOUEHHE HA €/IHA, KOATO HAJIBHINIaBa T'PAHHIATA MOBEYE OT
yetupu IbTU. B 27% oT npobute € ycTaHOBEHO YBEIMUEHUE HAa MUTpaLUATa Ha (popMasiiexu ]
10 BpeME Ha BTOpaTa €KCHO3UlMsA. BbIpeku ToBa, criope M34HcieHaTa CTOMHOCT Ha | Z | ,
MaTepUaTbT C€ CUMTA 3a CTAaOMIIEH ChITIACHO 3akoHojaTencTtBoTo. 3a 40% ot apTukynure,
HuBaTa Ha cnenuduuna wmurpamus Ha Gopmangexua ca mox LOD. CnenoBatenHo,
M3MHUTBAHETO 32 CTAOMJIHOCT Ha MaTepuajuTe Ha KyXHEHCKH CbhJI0BE W Mpubopu 3a
MHOTOKpaTHa yrnoTpe0da Moka3a HEChOTBETCTBHE C M3MCKBAHMATA Ha 3aKOHOAATEICTBOTO B
MoBeY€e OT IOJIOBUHATA OT TECTBAaHUTE MEaMUHOBH U OamOykoBu u3nenus. ToBa mMoxe 1a
JIOBEJZIe 10 Helpe/cKa3yeMa MUrpaius or 6aMOyKOBH U MEJIaMHUHOBU apTUKYIIU 0 BpeMe Ha
MHOTOKpaTHaTa UM ynoTpeda U rmopaxaa onaceHus 3a 3jpaBeTo Ha NoTpeOuTenuTe.

2. [IpoyuBaHe 3a chAbp:KaHHE HA HUTPATU KATO 3aMbPCUTE B 1€TCKH XPaHHU
Cgetaa IlerpoBa, Banentuna XpucrtoBa — barnacapsin, Auton Taues
31paBHa MOJIUTHKA U MEHUIKMBHT, 2025, 25(2), 19 — 22

Koncymanusta Ha IETCKM XpaHH OT NMPepadOTeHU IUIOJOBE M 3EJICHUYIM CC YBEIMYWIA B
MOCJIEJIHATE TOJMHU. B TO3W BHI XpaHU € BB3MOXKHO Ja ObJic YCTAaHOBEHO ChIbp)KaHHE Ha
HUTPATH KaTo 3aMbpPCHUTEN, BCIEACTBHE yNOTpedara Ha TOPOBE B CEJICKOTO CTOMAHCTBO 3a
MOJIXpaHBaHE Ha MOYBaTa M yBeIWYaBaHE Ha IulojoBUTOCTTA M. [lomanmaiiku B opraHmsma
OMOJIOTUYECKH HWHEPTHUTE HUTPATH Cc€ peayuupar [0 HHUTPUTH, KOUTO BOJIAT JIO
MmeTrxemornobunemus. Hutputure ce mnpeoOpasyBaT A0 TOKcHYHHTE N-HUTPO3aMUHH,
kinacuduuupanu ot IARC karo kanueporenu. ChbriacHO €BpONEHCKOTO 3aKOHOAATENICTBO
MaKCHUMAJTHO JIOIYCTUMUTE KoindyecTBa B XpaHute € 10 200 mg Hutpatu/kg NeTcku XpaHu U
npepaOoTeHN XpaHU Ha 3bPHEHA OCHOBA 3a KbpMaueTa M Maiku Jena. Llenta Ha HacTosimaTta
paboTa e aHanM3 Ha JETCKU XpaHU 3a Oe0eTa W Majku Jiena 3a ChAbp)KaHHe Ha HUTpATH. 3a
OTpesieNIsIHEe Ha HUTPATUTE B NMPOJIYKTH OT MPepabOTeHU IUIOI0BE U 3€JIEHUYLH € M3MOJ3BaH



crangaptusupad Metoq bJIC EN 12014-2:2018 c BucokoedekTuBHa Te4Ha Xpomarorpadus ¢
UV nereknus. [lpu Bcuuku aHanu3upanu nmpoOu ce HaOIio/aBa ChAbpKaHUE HAa HUTPATH.
CrpriiacHO €BpOIEHCKOTO 3aKOHOJATEJICTBO PE3YJATAaTUTE ca 0] MAaKCUMAIHO JIOMYCTUMOTO
KOJINYECTBO.
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In recent years, the consumption of baby food made from processed fruits and vegetables has
increased. In this type of food, it is possible to detect nitrate content as a contaminant, as a result
of the use of fertilizes in agriculture to nourish the soil and increase its fertility. When entering
the body, biological inert nitrate are reduced to nitrites, which lead to a state of
methemoglobinemia. Nitrites are converted into N-nitrosamines, classified by the 1ARC as
carcinogens. According to European legislation, the maximum permissible amount of nitrates
in food is up to 200 mg nitrates/kg of baby and processed cereal-based foods for infants and
young children. The aim of this work is to analyze baby foods for infants and young children
for nitrate content. For the determination of nitrates in processed fruits and vegetables, a
standardized BDS EN 12014-2:2018 liquid chromatographic method with UV detection was
used. All analyzed samples were found to contain nitrates. According to European legislation,
the results are below the maximum permissible amount for nitrates.

3. HPLC-UV metoa 3a omnpeaeisine Ha CbIbP/KAHHETO HA BOJOPO/JEH MEPOKCHI B
u30eJBaIH NMPOAYKTH 32 360U

AntoH TaueB, Banentuna Xpucrosa — barnacapsin, CsetJa IlerpoBa

bearapcko cnmcanue 3a o01ecTBeHO 3paBe u aHanmmsu, 2024, 6(3), 82 — 89

BwBenenue: B nocnenHoTo aeceTuiieTre Bee MO-MOIMYIIsIpHA Cpell MacOBUs OTPEOUTEN CTaBa
ynoTpebara Ha u30enBaly IPOAYKTH 3a 360U, ChAbpPXKAIU BOAOPOAEH nepokcui. ChriacHo
€BPOINEHCKOTO 3aKOHOJATEJICTBO TOM € paspelleH 3a BiaraHe B IPOAYKTH KAaKTO 3a
npodecroHaliHa, Taka U 3a JoMaliHa ynorpebda, B konuentpamuu ot 0,1 1o 6 %. [lomaganero
Ha HHUCKM KOHLIEHTpAalMM OT BOJOPOJEH IEPOKCH] B yCTHaTa KyXMHAa HE BOJHU [0
HeOJIaronpusTHU NMOCIEANLH, HO IPOIbIDKUTENIHATA MY YIIOTpeba MOXe J1a TOBEJE A0 3/IpaBHU
PHCKOBE.

Iesn: PazpaboTka Ha METOJ 3a ONIpesiesIsIHE Ha BOJOPOJIEH EPOKCH/] B M30€IBAILH TPOLYKTH 32
3B0M.

Marepuan u mMeroau: MeToIbT ce OCHOBaBa Ha OKUCIEHHETO HA BOJOPOJTHHS MEPOKCH]L C
tpudenmndocun (TPP) no tpudenundocoun okena (TPPO) u nocneasamus o6patHo a3os
HPLC- UV ananu3 Ha tpudenundochun okcua (TPPO) npu nbmxuHa Ha BbiaHaTa 255 nm.
Pesyntatu: MeTtoasT € MpUIIOKEH 3a aHAINW3 Ha THPrOBCKM MPOAYKTH 3a JIMYHA yINoTpeoa,
ChIbpKALIM KapOamuJeH nepokcun (urea peroxide) mnm kapOoHaTeH nepokcuna (sodium
percarbonate).

Ob6cwxaane: Pesynratute OT aHATU3UpaHUTE NPOAYKTH TIOKa3BaT CHOTBETCTBUE Ha
ChIBbPKAHUETO HA BOJIOPOJICH MepoKcua cbe croiHocTute B Permament (EO) Ne 1223/2009 r.



Ha EBporetickus napiaMeHT u Ha ChBETa OTHOCHO KO3METUYHUTE MPOIYKTH 3a H30CIBaHE HA
3poute (o1 0,1 10 6%).

3akimoyeHrne: MeToabT € MOAXOAAI 3a IeIUTe Ha O(QUIMATIHUS KOHTPOJ B pabOTeH 00XBaT
30,00 + 180,00 pg Bomopomen mepokcua/kg mpomaykr (ot 0,08 % mo 10% BomopomeH
MIEPOKCHU]T).

EN

Introduction: Over the last ten years the use of teeth whitening products containing hydrogen
peroxide (H20.) has become popular. According to European legislation, it is allowed to be
added to products for both professional and personal use, in concentrations from 0.1 to 6%.
Ingestion of low concentrations of hydrogen peroxide in the oral cavity does not lead to adverse
effects, but its long-term use can lead to health risks.

Aim: Development of a method for the determination of hydrogen peroxide in teeth whitening
products.

Material and methods: The method is based on the oxidation of hydrogen peroxide with
triphenylphosphine (TPP) to triphenylphosphine oxide (TPPO) and the subsequent reverse
phase HPLC-UV analysis of TPPO at a wavelength of 255 nm.

Results: The method was applied to the analysis of commercial products for personal use
containing urea peroxide or sodium percarbonate.

Discussion: The results of the analyzed products show compliance of the hydrogen peroxide
content with the values in Regulation (EC) No. 1223/2009 of the European Parliament and of
the Council of 30 November 2009 on cosmetic products (recast), especially for oral care
products - teeth whitening (from 0.1 to 6%).

Conclusion: The method is suitable for official control purposes in the working range 30.00 +
180.00 pg of H202 per kg product (from 0.08 % to 10% hydrogen peroxide).

4, IlpoyuyBaHe BBpPXYy cHnenuM(pUYHATA MHUIPAIUSA HA CTHPEH U IUIACTUPUKATOPH OT
ONAKOBKH 32 KHCeJI0 MJISIKO

Banentuna Xpucrosa — barnacapsia, Cseraa Ilerposa
XpaHHUTETHO-BKYCOBa IpoMuliieHoct, 2022, 6p. 2, 30 — 35

bparapckoTo Kuceno MIISIKO € pepMEHTALMOHEH POAYKT, Pe3yJITaT OT KHU3HEHaTa JeHHOCT Ha
KOMIUIEKC OT MIICUHO-KHCEH OaKTepUH, Haif-4ecTo cpenianu u3Mexay kouto ca Lactobacillus
bulgaricus, Streptococcus thermophiles u Bifidobacterium complex. Bwsarapckoro kuceno
misiko 1 miamoBere ot Lactobacillus bulgaricus ca mpoxykru, marenroBanu B IlaTeHTHOTO
BeZIOMCTBO Ha PenyOnuka bearapus. JIbpkaBHUAT cTaHIapT 3a OBJITapCKOTO KUCETO MIISKO
(BAC 12:2010) ocBeH M3HCKBaHUS KBbM KHCEIOTO MIISIKO, MOCOYBA OMAKOBAHETO MY Ja ce
U3BBPIIBA B 3 BUAA KOHTEWHEpU: MOJIMMEpPHHM KopHuuku oT moiuctupeH (PS), crbkieHn
OypKaHU ¥ KepaMH4YHU ChAOBE. B neiicTBUTENHOCT 00aue ce U3MoJ3BaT U IPYry OMAKOBKU.
Ienta Ha HacTosmaTa paboTa € ja ce HalpaB KpaThK Mperjie]] Ha OJIMMEPHUTE OMTaKOBKH 3a
KHCEJIO MJISIKO U JIa CE OLIEHW MUTpAIMATa Ha IUIACTU(PUKATOPU OT TAX, KAKTO U MOHOMEPHT
crupeH oT PS onakoBku, uzpuyHo nutupanu B bJIC 12:2010.



Metonu: 3a onpenensHe Ha MUTPAIUATa HA CTUPEH U (TAJIaTH OT MOJIMMEPHUTE OTIAKOBKH 32
kuceno misiko e mpunoxkeH GC — MS Meron cien yckopeHa eKCTpaKIUs MOJISIIHUA CPeu Ha
Ma3HH XpaHU — U30-0OKTaH u 95% eraHo.

Pesynraru: M3nuTBaHETO € MPOBEACHO BHPXY ONIAKOBKU OT TPH BUAA MIOJIMMEPH — MTOJIUCTUPECH,
MTOJIUTIPOTIAJICH U TTOJIMJIAKTHU OT Pa3InIHH ITPOU3BOAUTEIN. BCHUKM aHAM3UPAHN OITAKOBKU
3a KHCEeJI0 MJISIKO, HE3aBUCHUMO OT BH/JIa HA TIOJTUMEPA U MPOU3BOIUTENH, ChIIbPXKAT pa3peiieHu
IacTu(pUKaTOpu 1 MOHOMEPH, KOWTO Ca B COTBETCTBUE ¢ M3UCKBaHusATa Ha Pernament (EC)
Ne 10/2011 oTHOCHO MaTepHaTUTE U MPEAMETUTE OT IJIacTMAaca, MPeIHA3HAYCHH 32 KOHTAKT C
XpaHu.

3axmrouenue: He ce ycTaHOBSIBAT KOHIICHTPAIMH HAJl TOMTYCTUMHTE TPAHUIIA HA crienuuaHa
MUTPANAS HA CTHPEH U IIACTH(PUKATOPH.
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Bulgarian yogurt is a fermentation product resulting from of the vital activity of a complex of
lactic acid bacteria, the most common of which are Lactobacillus bulgaricus, Streptococcus
thermophiles and Bifidobacterium complex. Bulgarian yogurt and strains of Lactobacillus
bulgaricus are products patented by the Patent Office of the Republic of Bulgaria. The State
Standard for Bulgarian Yogurt (BDS 12:2010), in addition to requirements for yogurt, states
that its packaging should be done in 3 types of containers: polymer buckets made of polystyrene
(PS), glass jars and ceramic containers. In fact, packaging of other polymers are also used.
The aim of the present work is to make a brief overview of polymer packaging for yogurt and
to be evaluated the migration of plasticizers from them, as well as the monomer styrene from
PS packaging, explicitly cited in BDS 12:2010.

Methods: To determine the migration of styrene and phthalate plasticizes from polymer
packaging, the GC — MS method was applied after accelerated extraction of model media for
fatty foods — iso-octane and 95% ethanol.

Results: The test was performed on packaging of three types of polymers — polystyrene,
polypropylene and polylactide from different manufacturers. All analyzed yogurt packages,
regardless of the type of polymer and manufacturer, contain authorized plasticizers and
monomers that comply with the requirements of Regulation (EU) No. 10/2011 on plastic
materials and articles intended to come into contact with food.

Conclusion: Concentrations above the permissible limits of specific migration of styrene and
phthalate plasticizers have been established.

5. Cnenn¢uyHa MUTpanus Ha CTHPEH OT NOJIMCTHPEHOBH € JHOKPATHH ChA0BE U
npudopu 3a XpaHeHe

Banentuna Xpucrosa — barnacapss, Xynuera Tumkosa, CserJia Ilerposa
bovarapcko cnircanue 3a oOuiecTBeHo 3apase U aHanusu, 2021, 13(3), 58 — 68

BruBenenue: HOJ’II/ICTI/IpeH’bT € TMOJIMMCPCH MaTepuall, MOJYYCH HYpPE3 IOJUMCpU3aAlUg Ha
MOHOMCECPA CTUPCH U HIMPOKO CC U3II0JI3Ba 34 TPOU3BOACTBO HA CAHOKPATHU CHbAOBC U HpI/I60pI/I.
Mexc;[yHapo;[HaTa arcHuyA 3a U3CJICABAHC HA paKa € Knacmbnunpana CTUPCHA KaTO Bb3MOXKCH
KaHIICPOTCHCH 3a X0pa OT Ipylia 2A. CpriacHo JIEMCTBAIIOTO B MOMEHTA 3aKOHOIaTEJICTBO €
OomnpeaAcCiiCHa 0611_[3. (reHepHpaHa) T'paHHIla Ha CHCI_II/I(l)I/ILIHa Murpanus 3a BCUYKHU BCIICCTBA, 3a



KOUTO HsMa cnenu@uyHa TakaBa, KAKbBTO € CIy4asT mpu cTupeHa. HoBu 00e3moKouTeHr
naaan oT EFSA ca moBog 3a oOcwkkmaaHe Ha TPEACTOSANIO BBHBEXKIAHE HA TpaHUIA 32
cnienr(UYHa MUTpaLKs Ha CTUPEH OT MaTEpUaNX 32 KOHTAKT C XpaHH.

Len Ha HACTOSIIIIOTO MPOYYBAHE € Ja YCTAHOBU ClielM(pUIHATA MUTPAIHSI HA CTHPEH OT Ch0BE
Y NpuOOpH 3a eTHOKpaTHA yrnoTpebda, n3paboTeHH OT MOJIMCTUPEHOBHU IJIACTMACH.

Meroxa: 3a ananu3 Ha ctuped e npuwioxkeH GC-MS merton 3a M3NUTBAHE HA MUTpALUS B
MOJICJTHU CpeId Ha Ma3HU XpaHU 4pe3 YCKOpeHa eKcTpakuus B 95% eraHod.

Pesynraru: Ot ananusupanure 41 npoOu u3aenus 3a €JHOKpaTHA YHIOTpeda OT MOJUCTUPEH,
MpeAHa3HaYeHu 3a KOHTAKT C XpaHH, camo 4,8% Moka3BaT CTOMHOCTH HA MHTpaIus O]
rpaHUIlaTa Ha OTKpUBaHe Ha MeToa. [Ipu Bcuyky ocTaHanym ce Ha0IltojaBa MUTPAIHS B IIUPOK
KOHIICHTPAIIMOHEH JHarna3oH, HO Toj obmara (reHepupaHa) rpaHUIla Ha crenudpuyHa
MUTPALHSL.

3akmodyenue: [lomyyeHnTe JaHHW MOKa3BaT MOTEHIMAJICH PUCK OT MHUTPAIlUsl HA CTUPEH OT
MOJIUCTUPEHOBY M3JIENUS 3a eIHOKpaTHa ynoTpeda MpHu HUBA, KOUTO OMXa MOTJIH J1a I0BENaT
710 BUCOK JTHEBEH TIPUEM.

EN

Introduction: Polystyrene is a polymeric material obtained by polymerization of styrene
monomer and is widely used for the production of disposable containers and utensils. The
International Agency for Research on Cancer (IARC) has classified styrene as a possible
carcinogen for people in group 2A. According to the current legislation, a geneic specific
migration limit has been set for all substances for which there is no specific one, as is the case
with styrene. New worrying data from European Food Safety Authority (EFSA) are an occasion
to discuss the forthcoming introduction of a specific migration limit for the styrene from food
contact materials.

The aim of the present study is to establish the specific migration of styrene from disposable
containers and utensils made of polystyrene plastics.

Method: For styrene analysis, a gas chromatography - mass spectrometry (GC-MS) method was
used to test migration in model medium (the simulant for fatty foods) by accelerated extraction
in 95% ethanol.

Results: Of the analyzed 41 samples of disposable polystyrene products intended for contact
with foodstuffs, only 4.8% showed migration values below the detection limit of the method.
In all others, migration is observed in a wide concentration range, but below the generic specific
migration limit.

Conclusion: The data obtained indicate a potential risk of migration of styrene from single-use
polystyrene products at levels that could lead to high daily intake.

6. Migration of melamine and formaldehyde from kids’ bamboo dinner sets

Svetla Petrova Petrova, Valentina Christova — Bagdassarian,

Food and environment safety, 2021, Vol. XX, Issue 2, 128 - 136,
https://doi.org/10.4316/fens.2021.014
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In recent years, products resembling the composition and / or appearance of plastic materials
have been available on the market, which are actually made of a material containing various
fillers and additives, such as melamine-formaldehyde resin, bamboo flour and other substances.
They are advertised as natural bamboo, environmentally friendly and safe. The migration of
melamine and formaldehyde from melamine-formaldehyde resin to food is possible. Melamine
and formaldehyde are authorized substances in the EU for use in food contact materials under
Regulation (EU) 10/2011. In 2019, melamine was classified as a possible human carcinogen by
the IARC. It is toxic and increases the risk of kidney cancer. In 2012, formaldehyde was
classified as carcinogenic to humans by the IARC. It could damage the central nervous system
and especially the upper colic of the visual nervous system.

The purpose of this study is to determine whether there is a migration of melamine and
formaldehyde from kids' bamboo dinner sets offered on the Bulgarian market and thus to prove
the presence of melamine-formaldehyde resin in their composition.

A total of 24 samples - 6 bamboo sets, consisting of 4 items - bowls, cups, plates and utensils
(fork and spoon) were analyzed. Standardized methods HPLC-UV DD CEN/TS 13130-27:2005
for melamine and spectrophotometric DD CEN/TS 13130-23:2005 for formaldehyde were
used.

Migration of melamine and formaldehyde from all tested products was found. Melamine
migration exceeds the specific migration limit (SML) in 62% of products, and the highest value
reaches 2.6 times SML. All results of formaldehyde are within the EU legislation permissible
values. The material from which the bamboo products are made must be classified as plastic,
as it contains melamine-formaldehyde resin. The results also show significant inhomogeneity
of the composite material both within a batch and between batches.
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IIpe3 nmocnenHuTe TOAMHU Ha Ma3apa ce MOSIBUXa MPOJIYKTH, HANoOJ0OsBAaIlK ChCTaB W/WIN
BBHIIEH BUJ Ha IUIACTMACOBM MaTepUalld, KOMTO BCBIIHOCT ca U3pabOTEHH OT Marepua,
ChIbpXKALl PA3JIMYHU IIBJIHUTENM W J00aBKH, KaTo MeJaMuH-(opMalJexuiHa cMoJa,
0aMOyKOBO OpamiHO W JpYrH BemiecTBa. e ce pekjIaMupaT KaTo EeCTECTBEH 0amOyK,
€KOJIOTUYHO 4HMCTH U Oe3zomacHu. OT MenaMuH-GoOpMalAeXuJHa CMOJIa € Bb3MOXKHA
MUTrpanusTa Ha MeJaMuH U GopMayiexul KbM XpaHata. MenaMUHBT U (GOpPMaIAEXUIbT ca
paspemienu BemectBa B EC 3a ynorpeda B MaTepuaiy, peHa3Ha4eHU 3a KOHTAKT C XpaHH,
ceriaacHo Permament (EC) 10/2011. IIpe3 2019 r. menamunbsT Oerie kinacuduuupaH KaTo
BB3MOKEH KaHieporeH 3a yoBeka oT IARC. Toil e TokcuueH 1 yBeiauuyaBa puUcKa OT pak Ha
o6wv6penure. [Ipe3 2012 r. popmanaexuapT Oelie KIacuPpUIMpPaH KaTo KAHLEPOT'€HEH 3a XopaTa
ot IARC. Toii Moxe Aa yBpeau LIEHTpajHaTa HEpBHA CUCTeMa U 0cOOEHO ropHaTa KOoJHMKa Ha
3pUTETHAaTa HEpBHA CUCTEMA.

Ienta Ha TOBA M3CIIE/IBAHE € JIa CE OIIPEIeNIU Tl UMa MUTpalis Ha MeJIaMuH U (hopMasIexu
OT JIeTcKH 6aMOYKOBH KOMIUIEKTH 3a XpaHEHe, Mpe/ylaraHd Ha OBIrapckus rnasap, ¥ 1Mo To3u
HA4YMH J1a ce JOKa)Ke HAJIMYUETO Ha MellaMUH-(popMaieXuHa CMoJia B ChCTaBa UM.
Ananmuzupanu ca o0mmo 24 npobu - 6 6aMOyKOBH KOMITJIEKTa, ChbCTOAIIM c€ OT 4 apTuKyia -
KYIIH, Yallld, YUHUU U TpHOOpH (BUIIMIA U JTBXkHLIA). M310a3BaHu ca cTaHIapTU3UPaHU METOTU



HPLC-UV DD CEN/TS 13130-27:2005 3a menamun u crekrpodoromerpuuen DD CEN/TS
13130-23:2005 3a popmanaexus.

VYcraHoBeHa € MUTpalus Ha MelaMUH U (popMaexua OT BCHYKM TECTBAHU IPOIYKTH.
Murparusta Ha MeJITaMUH HaJ[BUIIaBa TpaHuIaTta Ha cnernuduana murpaius ('CM) B 62% ot
IIPOJIyKTUTE, KaTO Hal-BHCOKaTa cToiHOCT noctura 2,6 mbtu 'CM. Beuuku pesynratu 3a
(bopmanexu ca B paMKUTE Ha IOMTYCTUMHUTE CTOWHOCTH, OTIPEACTICHN OT 3aKOHOJaTEICTBOTO
Ha EC. MarepuanbTr, OT KOWTO ca wu3paboTeHn OamOyKOBHWTE H3Jenus, TpsOBa ga ce
knacudumpa Karo IulacTMaca, Thi KaTo ChIbpXkKa MelaMHH-(popManIexuaHa CMoJia.
Pesynrarure mokasBar ChIIO 3HAYUTETHA HESTHOPOTHOCT Ha KOMITO3UTHHS MaTepHall KaKTO B
paMKHTE Ha eHa MapTUAa, TaKa U MEXIY TapTHIUTE.

7. IIpo6aemu ¢ 6€30MaCHOCTTA HA IETCKU MeJAMUHOBH M3/1eJIMsl 32 XpaHeHe
Cgetia IlerpoBa, Banentuna Xpucrosa — barnacapsin
brarapcko cnimcanue 3a o0miecTBeHo 3apase u aHamsu, 2020, 12(4), 40 — 50

MenamuH-hopMaIIexXugHUTE CMOJIA C€ TMOJy4daBaT MPH KOHJEH3AIMsITa HAa MeEIaMuH |
dbopmannexua. /[Bere BemectBa ca knacuduimpanu ot IARC kaTto omacHH 3a YOBEIIKOTO
3/IpaBe, KOETO IMpaBH MPOy4YBaHETO akTyasHo. CMojaTa HaMupa MIUPOKO MPUIIOKEHUE MPHU
MPOM3BOJICTBOTO Ha pa3IMYHU U3JeNus 3a XpaHeHe. Te ca JIeKd, HEUYIUIMBU M KpPacHUBO
JIEKOpUpPaHH, KOETO I'M MPaBU NPEANOYNTAHU OT NOTPEOUTETHTE.

Ilen Ha HACTOAIIOTO MPOYUYBAHE € J1a CE OLEHU KaueCTBOTO Ha IETCKUTE METAMUHOBH W3/1EIHS
3a XpaHeHe M0 OTHOIIEHHE Ha MUTpalUsaTa Ha MeJIaMUH U GopMaIexu/.

Metou: 3a aHaK3 Ha MEJIAMUH € U3M0JI3BaH CTaHAAPTU3UPAH TEUHO-XpoMaTorpadCKu METO,
a 3a hopMaIexusl - ClIeKTPOMETPUYEH METO/.

Pesynraru: 3a cnenuduuna Murpamnus Ha MelaMuH U (GopMasIexu]l ca u3cieaBanu 23 Buaa
JIETCKM MEJIaMUHOBH U3JIeNus 3a XpaHeHe Ha OeOera m manku geua. [Ipu 35% ot 1ax Hsama
o0o03Ha4YeHH ycloBuUsA 3a ynorpebda. B 65,2% oT uznutBaHuTe npodu € JoKazaHa MUTpanus Ha
MeJaMHuH 1 popMallIeXul, UM caMO Ha MEJIaMUH, a B 2 U3JIeNIHsI € YCTAaHOBEHO MpEeBUIIIaBaHE
Ha JI0MyCTUMaTa CTOWHOCT 3a MEJIaMUH.

3axiroueHue: YnorpebaTa Ha MJIACTMACOBH M3JIENWs OT MEJIaMUH 3a XpaHeHe Ha Oebera u
MajJKku Jema OuM Morja Ja MpeAcTaBlisiBa 3ApaBeH puck. [lomydenure pesynraTtd ca B
CHOTBETCTBHUE C TE€3H MPU IPYT'H €BPONECIHCKU MPOYUBAHUS.

EN

Melamine-formaldehyde resins are obtained from the condensation of melamine and
formaldehyde. This study is currently of significance as both substances are classified by IARC
as hazardous to human health and could migrate from melamine tableware to food. The resin is
widely used in the manufacturing of various tableware items for children. They are light,
unbreakable and beautifully decorated, making them attractive to consumers.

The aim of the present study was to evaluate the migration of melamine and formaldehyde from
children‘s melamine kitchen utensils.

Methods: A standardized liquid chromatographic method was used for melamine analysis and
a spectrometric method for formaldehyde.



Results: In this study we analyzed 23 types of baby melamine tableware for specific migration
of melamine and formaldehyde. In 35% of them no conditions of use were indicated. Migration
of both melamine and formaldehyde or melamine alone was detected in 65.2% of the tested
samples, and in 2 of them it was found to exceed the acceptable value of melamine.
Conclusions: Plastic food tableware for children made of melamine could pose a health risk.
The results obtained are in compliance with those of other European studies.

8. Analytical difficulties for determination of acesulfame K in chocolate products

Svetla Petrova, Valentina Christova — Bagdassarian

Pharmacia, 2020, Vol. 67(2), 105 - 110, https://doi.org/10.3897/pharmacia.67.e55257
Sweeteners are substances used as a dietary supplement to replace sugar. Consumers are
concerned about the high levels of sugar, calories and cariogenicity in confectionery products,
which is why the popularity of the so-called. "Light" products and "sugar-free” products.
Acesulfame K is a synthetic sweetener about 200 times sweeter than sugar. In the present work,
an analysis of acesulfame K in cocoa and chocolate products was performed. For the
determination of sweeteners acesulfame K, saccharin and aspartame in foodstuffs, a
standardized reverse phase high performance liquid chromatography method with UV detection
was used. A cocoa matrix-specific compound was observed in all chocolate products analyzed
for acesulfame K. Interference did not correspond to acesulfame K on the UV spectrum and
could not be removed by two-step purification. The comparison of the spectral characteristics
allowed to avoid a misleading result for the presence of Acesulfame K in chocolate and cocoa
products.

BG

[loacnaaurenute ca BellecTBa, M3MOJ3BAaHM KaTO XpaHWTENTHa J00aBKa 3a 3aMecTUTEN Ha
3axapra. [loTpeOurenure ca 3arpi>keHy 3a BUCOKUTE HUBA Ha 3aXap, KaJOpUU U KAPUOTECHHOCT
B CIAJKapCKUTE MPOAYKTH, MOpPaAM KOETO HapacTBa MOMYJISAPHOCTTa Ha T.HAp. ,,JI€KH~
MPOJYKTH U MPOAYKTH ,,0e3 3axap”. Anecyndam K (E 950) e cunTeTrueH moaciaauTen 0KoJo
200 mpTH MO-CHAABK OT 3axapTa. B HacTosIaTa pabota € mpoBeieH aHanu3 Ha anecyidam K B
KaKaoBH M IIOKOJIAJIOBH M3eNusl. 3a onpeiesisiHe Ha nojaciaauteny anecyindam K, 3axapun u
acrmapTaMm B XpaHH e u3noi3Ban cranaaptusupan Meto bJIC EN 12856:2001 ¢ o6parnodo3oBa
BHUCOKOehekTuBHAa TeuHa Xxpomarorpaduss ¢ UV nerexuus. Ilpu BcUYKM IIOKONAIOBU
MPOJYKTH, aHanu3upanu 3a aunecyidam K, ce HaOmromaBa cheAMHEHHE, XapaKTEpHO 3a

KaKaoBaTa Marpuna, KOETO HC MOXKE Oa 6’]5,[[6 OTCTPAHCHO YpE3 IMPOBCACHOTO ABYCTCIICHHO
npeYruCTBAHC U 11O uv CIICKTbPp HEC CBOTBCTCTBA Ha auecyn(baM K. CpaBHHBaHeTO Ha
CIICKTPAJTHUTEC XaAPAKTCPUCTHUKU ITO3BOJIN J1a 6’[;,[[6 n30eryar MOoABEIKAAI PE3YJITAT 3a HAJITUYNC
Ha auecyn(baM Ks MIOKOJIaAOBH U KaKAaOBH U3 ACIINUA.

9. AHAJIM3 HA HANIUTKH 32 ChAbP:KaHUE HA CHHTeTHYHHU MOACIAUTETN
Caetuia IlerpoBa, Banentuna Xpucrosa — barnacapsH,
XpaHUTEIHO-BKYCOBa IpomunuieHoct, 2020, 6p. 6, 31 — 35

H3nom3BaHeT0 HAa CHUHTETUYHHM MOACAAIMTENIM HMa 3a el Ja HO,Z[O6pI/I Cl1IagoCTTa Ha
MNPOAYKTHUTC UM Oa 3aMCHU H3IOJI3BAHCTO Ha pa(bI/IHI/IpaHa 3axap IMpu HNpou3BOACTBOTO Ha


https://doi.org/10.3897/pharmacia.67.e55257

MPOIYKTH 32 XOpa Ha CIEeIMaleH XpaHuTeieH pexxuM. [lupoka e ynorpedara Ha CHHTETUYHU
nojcHaauTeny B Oe3ankoxoiaHW HanmuTku. llem Ha Tasu pabota € Ja ce omnpeaenu
CbABbPKAaHUETO Ha CUHTCTUYHHU MOACIAANUTCIIN B HAKOW HAIIUTKH, MMPCAJIAraHu B TbProBCKaTa
MpeXa M Ja C€ IpPOBEpU CBHOTBETCTBUETO Ha ChIbPKAHUETO MM C E€BPOIEHCKOTO
3akoHoarencTBo. M3nomsBanusat ananutuyed meron € HPLC - UV. [lonyuenure pezynratu
MOKa3BaT, uye HUBara Ha anecyiadam K, 3axapuH u acrmapraM B aHAJIM3HPAHHUTE HAIIMTKHA HE
HaABHUIIAaBAaT PCrilaMCHTHUPAHUTEC CTOMHOCTH.

EN

The use of synthetic sweeteners aims to improve the sweetness of the products and to replace
the use of refi ned sugar in the production of products for people on a special diet. The use of
synthetic sweeteners in soft drinks is widespread. The purpose of this work is to determine the
content of synthetic sweeteners in some beverages off ered on the market and to check the
compliance of their content with European legislation. The analytical method used is HPLC -
UV. The obtained results show that the levels of acesulfame K, saccharin and aspartame in the
analyzed beverages do not exceed the regulated values.

10. Murpanus Ha MeJJaMuH U GopMaIIexXu] OT Na3apHU MeJIAMUHOBH H3/1eJIUs
Tepu Bpabuea, CBetsia YaBaaposa, Tans bapakosa
bearapckn memunmuckn xxypaai, 2015, 1X, 6p.2, 43 — 47

MenamuH-QpoManieXuAHUTE CMOJM HamMHpaT HPUIOKEHUE IpU TMPOU3BOJACTBOTO HA
KyXHEHCKM W3JeNusi, KOUTO BIJIM3AaT B KOHTAKT C XpaHW. MeNaMHUHOBHUTE H3JeNus ca
TEPMOYCTOWYMBH M TOBA [103BOJISIBA TAXHOTO U3II0JI3BaHE 32 ChbXPaHEHUE Ha TOpeLa XpaHa UK
ynorpebdara UM B MUKPOBBJIHOBH (hypHH. B pe3ynrar Ha TEXHOJOTMYHU NMPOOJIEMH, KAaKTO U
IIPU HAarpsIBaHETO UM, € Bb3MOXHA MUIPALUS HAa MEeJIaMHUH U (poMainaexu] B xpaHara. Hamn
npeaBapuTesHn npoyuBanus npe3 2013 r. nmoka3zaxa murpanus Ha MenamuH B 69% ot
aHanu3upanute npoou. [Ipu nocneasamio npoyusane npe3 2014 r. BbpXy 1€TCKH METaMHUHOBH
U3JIeNUs MeJIaMuH € OTKpUT B 33% oT npobuTe, a MUrpanus Ha GppoMaiexu/] He € yCTaHOBEHA.
Ies1 Ha HACTOSIIIOTO MPOYYBAHE € Jla Ce MMPOBEPH OTHOBO KaueCTBOTO Ha BHeceHuTe oT Kuraii
MEJIaMUHOBH KYXHEHCKHU U3JIEIIHs 3a MUTpalsl Ha MEIaMUH U (ppoMasIexul, KakTo U Jajlu ce
cna3Bar pasnopendute Ha Permament Ne284/2011. bsixa 3akynenu ot Owiarapckus maszap 19
aCOpPTUMEHTA KyXHEHCKa 1ocy/a, o01o 55 npobu. YcnoBusaTa Ha U3MUTBAHE HA €/1HA YacT OT
uzgenusaTa 0sxa cboOpa3eHu ¢ pbKOBOJACTBOTO Ha EBpomneiickara pedepenTHa sabopaTopus.
Ocrananute u3zenus 0sxa TpeTUPaHH IPU MPENOPBUNUTENIEH TEMIIEPATYPEH U BPEMEBH PEXHUM
(2 gaca mpu 70°C). Karo cumynant 6emre u3nonasBaH 3% BOJEH pa3TBOp Ha OLIETHA KUCEIHNHA
3a BCHYKHM Mpoou. dpomMangexuabT € onpesesieH CIeKTPOo(GOTOMETPUYHO, a METAMUHBT- C
BHUCOKO€(EeKTUBHA TeYHa XpomaTorpadus. Murpamus Ha MenaMuH HaJl HopMarta (2,5 mg/kg) e
oTkpuTa B 29% ot npo6ure (16 npobu) a Murpanus Ha ppomanaexus Haa Hopmara (15 mg/kg)
B 27% (15 npoOu). MakcuManHOTO HUBO Ha MUT'PAIs 3a MeJIaMuH JocturHa 6,49 mg/kg, a 3a
bpomangexun — 66,64 mg/kg. OT HanpaBEeHOTO NMPOYYBAHE CTaBa SCHHU, Y€ HAa OBJITapCKUs
azap NpoAbKaBa BHOC H HEKAYECTBEHU MEJIAMUHOBHU KyXHEHCKH ChJIOBE.



EN

Melamine-formaldehyde resins are used in the manufacturing of kitchen products that come
into contact with food. Melamine is a heat-resistant and that allows its use for storage of hot
food or in microwave ovens. As a result of technological problems, and when heated, there is a
possibility of migration of melamine and formaldehyde in the food. Our preliminary studies in
2013 showed migration of melamine in 69% of samples analyzed. In a subsequent study in
2014 on children's melamine products, melamine was found in 33% of samples, and there was
no evidence of formaldehyde migration. The aim of this study is to examine again the quality
of the China-imported melamine kitchen products for migration of melamine and
formaldehyde, as well as compliance whit the provisions of Regulation No. 284/2011.
Purchased from the market 19 types of kitchen products, a total of 55 samples. Test conditions
for some of them were consistent with the guidance of the European Reference Laboratory. The
other products were treated at the recommended temperature and time (2 hours at 70°C). As a
simulant was used a 3% aqueous acetic acid solution for all samples. Formaldehyde was
determined spectrophotometrically, and melamine - with high-performance liquid
chromatography. Migration of melamine above the limit (2.5 mg/kg) was found in 29% of
samples (16 samples), and migration of formaldehyde above the limit (15 mg/kg) in 27% (15
samples). The maximum level of migration for melamine reached 6.49 mg/kg, and for
formaldehyde - 66.64 mg/kg. It is clear the study that the import of poor quality melamine
kitchen tableware continues to be a problem for the Bulgarian market.

11. bucdenoa A u 6ucheHoTHE POU3BOTHH — 3a0paHa, Jeporamus U NPexXoHU MePHOIH
Cgeraa IlerpoBa, Banentuna barnacapsin
cr. XpaHUTEIHO-BKYCOBa IpomutuieHoct, 2025, 6p. 6, 34 — 39

3abpanara 3a ymorpeba Ha OucheHona A KaTro MOHOMEp B IMOJUMKAPOOHATHH TUIACTMACOBH
U3JIeNusl 32 KOHTAKT C XpaHHW, IpeJHa3HAaYeHH 3a MHOTOKpaTHa ynoTpeba B mpodecHOHaTHO
o0opy/BaHe 3a MPOU3BOJICTBO HA XpaHH, KaKTO U yrnoTpedaTa My B JaKOBE W MOKPUTHUS Ha
€MOKCH/IHA OCHOBA, € OT ChIIIECTBEHO 3HAUYCHUE Ha MPOU3BOAUTEINTE HA OMAKOBKH 32 XpaHU U
nanutku. HoBusart Pernament (EC) Ne 2024/3190 na EBporneiickara komucus ocBeH 3a0paHa 3a
ynotpebata Ha 6uchenon A u 6udeHoTHH MPOU3BOTIHH, BKIIOYBA JEporaiys 3a yrnorpedara
My, MpPOBEpKa CHOTBETCTBHUETO HAa MaTEpUaUTE, BKIIOUEHU B JEPOTalUATa U MPEXOIHUTE
MEepPHOIU 3a MyCKaHe Ha Ma3apa Ha W3Jeius, MpousBeneHu oT OucheHon A u OucheHonHu
MIPOU3BOJIHU.

EN

The ban on the use of bisphenol A as a monomer in polycarbonate plastic food contact products
intended for repeated use in professional food production equipment, as well as its use in epoxy-
based varnishes and coatings, is of essential importance to manufacturers of food and beverage
packaging. The new Regulation (EU) 2024/3190 of the European Commission, in addition to a
ban on the use of bisphenol A and bisphenol derivatives, includes a derogation for its use,



verification of the conformity of the materials included in the derogation and transitional
periods for placing on the market products made from bisphenol A and bisphenol derivatives.

12. Ynorpedara na turanoB auokcuja (E 171) kaTto no6aBka B XpaHUTETHO-BKYCOBATA
NPOMHIIVICHOCT B CBETJIMHATA HA HOBaTa HAy4YHa MHGpopManus

Cgetiia IlerpoBa YaBnaposa, Banentuna Xpucrosa — bargacapsn

XpaHUTEIHO-BKYCOBa MpoMHuIuIeHocT, 2021, 6p.4, 15 — 18

TuranoBusar quokeun (E 171) e nobGaBka, n3noi3BaHa KaTo OLBETUTEN NMOpaau (akrta, 4ye uma
M3CBETJISABAILY CBOMCTBA U MPHUIaBa IPKOCT U TEKCTYpa Ha XpaHUTEIHUS NPOAYKT. TUTAaHOBUAT
muokeun (E 171) ce chberon oT MukpopasMepHu dactuiy 1102, KakTO ¥ OT HaHOpa3MepHa
dpakuus (< 100 nm). bezomacHocTTa Ha 10OaBKara € nmpeolieHeHa ot EBporneiickus opraH 1mo
6e3omacHocT Ha xpanute (EFSA) mpe3 2016 r. Bp3 ocHOBa HA JONBIHUTEITHH TPOYYBAHHS,
OTIMCBAIIN HEOMAronpusaTHH ehekTu 3a YoBemKkoTo 3apaBe, EFSA n3BbpiiBa HOBa OIleHKa Ha
0e30macHOCTTa Ha TUTAHUEBUS AHOKCHU. B cBoe cranoBwuie ot 2021 1. mpaBu 3aKIIOYEHUETO,
4ye ¢ BB3MOXHO uactuiure 1102 n1a mpeau3BHKAT pa3kbcBaHus Ha Bepurute Ha JIHK wu
XPOMO30MHH YBpEeXJAaHUs, KaTo Mpejyiara Jia ce B3eMe pelieHue 3a 3adpana.

Cnen oOcwxaane Ha craHoBuiieTo Ha EFSA mo Bpeme Ha paGotHa cpema B EBpomeiickara
KOMUCHS], IbPKABUTE — WICHKH ca MOAKPENWIN MIPEUI0KEHNETO 3a 3a0paHa 3a ynoTpeda Ha
tutanueBus nauokcua (E 171) karo moGaBka B XpaHUTE M HEOOXOIUMOCTTa OT MPEXOICH
NepuoJ He Mo-KpaTbk OT 18 Mecena, ¢ 1€l XpaHWUTENIHA MHIYCTPUS J1a HAMEPH HA4YMH Ja
IIPEHACTPOU IIPOU3BOJICTBATA CU C MOIXOIAI] 3aMECTUTEN Ha BEIIECTBOTO.

EN

Titanium dioxide (TiOz) (E 171) is an additive used as a colorant because it has brightening
properties and adds brightness and texture to the food product. Titanium dioxide (E 171)
consists of micro-sized TiO> particles as well as a nano-sized fraction (< 100 nm). In 2016, the
European Food Safety Authority (EFSA) reassessed the safety of the food additive E 171. Based
on additional studies describing adverse effects on human health, EFSA is carrying out a new
safety assessment of titanium dioxide. In its 2021 opinion, EFSA concluded that TiO> particles
may cause DNA strand breaks and chromosomal damage, proposing a ban decision.

The EFSA opinion was discussed during a workshop at the European Commission. Member
States supported the proposal to ban the use of titanium dioxide (E 171) as a food additive and
the need for a transitional period of no less than 18 months, in order for the food industry to
find a way to re-adjust its production with a suitable substitute for the substance.

13. Poasita Ha 1o0aBKHMTe B NPOU3BO/ICTBOTO HA IPA3HMYHU 00pe/IHH XJ15100Be
Cgetua IlerpoBa, Banentuna Xpucrosa — bargacapsin
XpaHUTENHO-BKycOBa mpomuuuieHoct, 2021, 6p. 3, 35 — 37

KO3YHaK'LT € ClIadbK 06peI[eH XJ'I}I6, KOMTO HE € CaMO PCIMTUO3CH CUMBOJI, a CC € IIPCBBPHAJ B
XPaHUTCJICH IMTPOAYKT. Ot KO3YHAQUYCHOTO TCCTO CC NPUTOTBAT U APYTI'Y BUAOBC CIIAAKUIIN KAaTO



pyna u kuau. 3a TPUTOTBIHETO HA BKYCEH TPAJUIIMOHEH JIOMAIICH KO3YHaK ca He00X0AUMHU
Ka4eCTBEHU NPOAYKTH. B XpaHHTETHO-BKycOoBaTa NPOMHUILICHOCT 3a IPOU3BOACTBOTO Ha
rOJI€MHU KOJIMYECTBA KO3YHAIIH CE U3I0JI3BAT HAKOHU JJOOABKU KaTO KOHCEPBAHTU M OLBETHTEIIH.
Te ca paspemienn 3a BiaraHe B ONpEIENICHH KOJMYECTBA 3a IMOCTUTaHE HAa KOHKPETHA
TEXHOJIOTHYHA TIeNl. TakbB KOHCepBaHT ¢ kamueBusaT copbar (E 202), koiTto ce cmsaTa 3a
Oe3omaceH 3a 4OBEIKOTO 31paBe. OcHOBHaTa My ()YHKIHS € Ja TOANKCKA Pa3BUTHUETO HA
TUIECEHW M JPO’KIH, Haii-uectaTa MpUYMHA 3a pa3Baiara Ha xJeOHW u3nenus. OUBETUTEIAT,
KOHTO Ce HM3I0JI3Ba B ChCTaBa Ha oOpeanuTe xysiooBe € Oerta-kaporuH (E 160a), umsaro
TEXHOJIOTUYHA I1eJ1 B TIOCTUTAHETO Ha JKBJITO-OPAHKEB IBAT HA MPOAYKTHTE. TOH MpUTEk)aBa
AHTHOKCUJIAHTHH CBOWCTBAa W TPH TOCTHIIBAHE B OpraHU3Ma ce MpeodpasyBa B PETHHOII
(BuTamuH A).

Ynorpebara Ha pa3pelnieHn 3a BjaraHe J00aBKH B XpaHH, HE TPsOBa J1a BOJH JI0 IPUTECHEHHE
MOTpeOUTENUTe, THil KaTo Te MOJOOpSBAT THPrOBCKUS BUJ Ha TPOJIYKTUTE, YBEINYaBaT
TSAXHATa TPAHHOCT M OMXa MOTJIM Jla ca MOJIE3HHU 32 YOBEUIKOTO 3paBe, KOTaTo ca BIOKECHU B
pa3yMHU KOJIMYECTBA.

EN

Kozunak is a sweet ritual bread that is not only a religious symbol, but has become a food
product. Other types of pastries, such as rolls and muffins, are also made from kozunaki dough.
To prepare a delicious traditional homemade kozunak, you need quality products. Some food
additives such as preservatives and colorings are used in the food industry to produce large
quantities of kozunaci. These food additives are permitted for use in certain quantities to
achieve a specific technological purpose. Such a preservative is potassium sorbate (E 202),
which is considered safe for human health. Its main function is to suppress the development of
molds and yeasts, the most common cause of spoilage in baked goods. The coloring agent used
in the composition of the ritual breads is beta-carotene (E 160a). Its technological purpose is to
achieve a yellow-orange color of the products. It has antioxidant properties and is converted
into retinol (vitamin A) when ingested into the body.

The use of food additives permitted for use should not cause concern to consumers, as they
improve the commercial appearance of products, increase their shelf life and could be beneficial
to human health when used in reasonable quantities.

14. boure 3a BeJMK/IEHCKHUTeE sliilla — 32 ¥ IPOTHUB!
Banentuna Xpucrosa — barnacapsia, Cseraa Ilerposa
XpaHuTeNHO-BKycOBa mpomHuIuieHoct, 2020, 6p.2, 18 — 22

bosiancBaHeTo Ha BENUKIEGHCKUTE Sillla U TAXHOTO JEKOpHUpAHE 3aBUCHU CE€ H3I0JI3BAT
OIIBETHTENH, KOUTO MOTaT Jia ObJaT 3aKylneHu OT ThproBckara Mpexa. OUBEeTUTENNTe MOraT
na ObJaT CUHTETUYHH U €CTeCTBeHH. Haif-uecTo mpemaraHuTe CHHTETHYHU OLBETUTENH B
chcTaBa Ha Ooute 3a sina ca Taprpasut (E 102), ceacer xbato (E 110), asopyoun (E 122),
unaurotuH (E 132), 6punsatHO cubbo (E 133). Te3u onperutenu ca pasperieHu 3a ynotpeda
B XpaHu, cweriacHo Permament (EO) Ne 1333/2008 otHOocHO moOaBkuTe B xpaHuTe. Hskou
OIIBETHTENN CE€ W3BIMYAT OT PACTCHUS, OWIKH, TUIOJAOBE U 3EJICHUYIM, HSKOW BOJOPACIH,



KompuBa, MOpkoBH u 1p. TakuBa ouserutenu ca Kypkymun (E100), Pubodmasun (E101),
Xnopodunu u Xnopodununu (E140), JTuxonen (E160d), lHadpan (E164).

EN

Decorating and dyeing Easter eggs depends on the use of dyes, which can be purchased
commercially. Colours can be synthetic and natural. The most commonly used synthetic colours
in egg colours are tartrazine (E 102), sunset yellow (E 110), azorubine (E 122), indigotine (E
132), brilliant blue (E 133). These colours are permitted for use in food, according to Regulation
(EC) No 1333/2008 on food additives. Some colours are extracted from plants, herbs, fruits and
vegetables, some algae, nettles, carrots, etc. Such colours are Curcumin (E100), Riboflavin
(E101), Chlorophylls and Chlorophyllins (E140), Lycopene (E160d), Saffron (E164).

15. [Ipo6aemu ¢ Ge3omacHOCTTA HA M3JeJUs OT 0aMOYK, NMpeIHA3HAYEHH 32 KOHTAKT C
XpaHu

Ceetua IlerpoBa, Banentuna Xpucrosa — bargacapsia

XpaHUTETHO-BKYyCOBa poMumuieHoct, 2019, 6p.10, 32— 33

baMmOyK®bT € cpen Hall-Obp30 pacTAIMIMTE BEUHO3€EIEHH MHOTOTOIMIITHY pacTeHus B cBeTa. Enqna
OT MHOTOOPOWHHUTE MY YIIOTPEOH € 3a HallpaBarta Ha ,,eKOJIOTHYHH * ¥ ,,0M0pasrpauMu‘‘ ChI0BE
U TpubopHu 3a XpaHeHe. Marepuanute, OT KOUTO T€ ca M3pabOTEHH BKJIIOYBAT 0aMOYKOBO
OpairHo, IapeBUYHO OpanrHo M MeJaMHHOBa cMosia. bamOykoBUTE BilakHA U OpanrHa He ca
BKITIOYCHH B CITUCHKA HA Pa3peIICHUTE ChbCTABKU CHITIACHO €BPOIEHCKOTO 3aKOHOIATEIICTBO 32
MaTepualli M TPEJAMETH OT IUIacTMaca, MPeJHAa3HAYeHW 3a KOHTAKT C XpaHHW. 3a TIX He ce
M3KCKBAT M3MUTBAHMSI CHIIIACHO 3aKOHOJATENCTBOTO. ETO 3amo Ha ma3zapa € Bb3MOXKHO JIa ce
npejyiaraT apTUKYJIH, YUsITO 0€30TIaCHOCT HE € TIOTBBPCHA Ype3 aHaJH3H.

[enTa Ha HACTOSAIIOTO MPOYYBAHE € aHAIU3 HA 0OaMOYKOBH M3CIHsI, HATMYHUA HA OBJITapCKUs
na3ap. [lonydeHuTe pe3ynTaTu moka3BaT CHIHA HESITHOPOTHOCT MEKIY MapTUIUTE, KAKTO U B
paMKHTE Ha €THa U ChIIa MapTU/a.

[Topaau ycTtaHoBeHaTa MUTpAIMsl HA MEJIAMHH U (GOPMAIICXH]I, TE3H HM3JIENIHUs CIICABA Jla Ce
cuutar 3a mactmaca. CiaenoBaTesHO TpsiOBa ja OTTOBApAT Ha M3MCKBAHUATA HA €BPOTIEHCKOTO
3aKOHOJIATEJICTBO OTHOCHO MAaTEpHAIIUTE M IMPEAMETHTE OT IUIacTMaca, MpeJIHA3HAYCHU 32
KOHTAKT C XpaHH.

EN

Bamboo is among the fastest growing evergreen perennial plants in the world. One of its many
uses is for making "eco-friendly" and "biodegradable” tableware and cutlery. They are made of
bamboo flour, corn flour, and melamine resin. Bamboo fibers and flours are not included in the
list of permitted ingredients under European legislation for plastic materials and articles
intended to come into contact with food. They are not required to be tested by law. Therefore,
it is possible for items to be offered on the market whose safety has not been confirmed by
analysis.

The aim of this study is to analyze bamboo products available on the Bulgarian market. The
results obtained show strong heterogeneity between batches, as well as within the same batch.



Since migration of melamine and formaldehyde has been established, these articles should be
considered as plastic. They must therefore meet the requirements of European legislation on
plastic materials and articles intended to come into contact with food.

16. Be3onacHoctTa Ha OeH30¢eHoH — 3 ¥ okTOKpWIeH KaTo UV ¢puiaTpu B KO3MeTHYHH
NPOAYKTH B KOHTEKCTa HA HOBUTE HAYYHH /10Ka3aTeJICTBA

Anton TaueB, Banentuna Xpuctosa — barnacapsin, Cset.ia IlerpoBa

WNudopmanmonen oronetnn Ha crt. BHAEMIIK, 2021, 6p. 98, 8 — 12

B EBponeiickaTa koMucHsl ca IPeAOCTaBEHN HUBO JTAHHU C 1IJ1 ITPEeoLieHKa Ha 0€301acHOCTTa
Ha OkeH30(eHOH — 3 U okTOKpwieH kato UV-puinrpu B KO3METUYHU NPOIYKTH, OTUYUTANKU
TEXHUTE MpeojaraeMi eHA0OKPHHHN pa3pylllaBalli CBOICTBA.

HanmmyanTe mokazaTencTBa 3a €HIOKPHHHN pa3pylaBally CBOMCTBa Ha OeH30(eHOH — 3 He ca
KaTeroOpMYHM M He IMOKa3BaT B3aHMMOBpbB3KaTa J03a-0TrOBOp W/MWiM e(peKThT ce HabmoaBa
caMo NP OTHOCHUTEITHO MHOTO BHCOKH J031, KOUTO Ca M3BBH 00XBaTa Ha EKCIO3HUIUATA TIPU
xopa. SCCS cumra, 4e BBIPEKH WHAWKAUUTE 32 €HIOKpUHHU edektn Ha BP — 3 ot Hskon
MPOYYBAHMS, HIMA JOCTATHYHO YOSAUTEITHU JaHHH 32 N3BEXKTaHETO Ha HOBA TOKCHKOJIOTHYHA
OTIIpaBHAa TOYKA, CBBP3aHAa C EHJOKPUMHHATa CHUCTEMA, KOSTO Ja ObJe H3MOJ3BaHa 3a
Ipepasriex/JjaHe Ha OlleHKaTa Ha 0e3011acHOCTTA.

IIpensua onaceHusTa, CBbP3aHU C NOTEHIMATHUTE CBOMCTBAa HA OKTOKPMIJIEH Jla pa3pyllaBa
EHJOKpPUHHATA CHCTEMa, € YCTAHOBEHO, Y€ OKTOKPHIEHBT € Oe3omnaceH karo UV ¢untsp (1o
10% B KO3METUYHUTE MPOIYKTH), IpoMeneHTeH cupei (10 9 %). Ynorpedata Ha OKTOKpUIIEH
e Oe3omacHa M 3a KOMOMHMpPAHO WU3IIOJ3BAaHE HA CIbHLE3AIUTEH KpPEM/IOCHOH,
CI'bHIIE3AIUTHA IPOAYKTH CHpedl ¢ IOMIIM, KpeM 3a JMIE, KPeM 3a pblle M YEpBUIO B
koHueHTpauus 10 10%. Bownpeku ToBa, ynmoTpebara Ha 10% wim moBeye OKTOKPHIIEH B
CI'bHIIE3ALUTEH CIIpel He ce cunTa 3a Oe30I1acHa 32 KOMOMHMpaHa yrnoTpedba. Bb3 ocHOBa Ha
HQINYHUTE JAHHU NPEAMMHO OT W3IUTBAHUS BBPXY >KMBOTHHM, OKTOKPWJIEHBT HE IOKa3Ba
MOTEHIMAJl 3a HapylllaBaHe Ha €HIOKPUHHATA CHCTEMa II0 OTHOILEHUE Ha PENpOoAyKLMATa U
Pa3BUTHETO.

EN

In the European Commission has been provided new data to re-aevaluate the safety of
benzophenone-3 and octocrylene as UV filter in cosmetic products, taking into account their
supposed endocrine disrupting properties.

Available evidence for endocrine disrupting properties of benzophenone-3 are not definitive
and are not indicate a dose-response relationship. Sometimes the effect can only observed at
relatively very high doses that are outside the range of human exposure. The SCCS considers
that, despite indications of the endocrine effects of BP-3 from some studies, there is insufficient
convincing evidence to derive a new toxicological point of departure related to the endocrine
system to be used to review the safety assessment.

Despite concern about the potential endocrine disrupting properties of octocrylene, it has been
found to be safe as a UV filter (up to 10% in cosmetic) and in propellant spray (up to 9%). The



use of octocrylene is also safe for the combined use of sunscreen/lotion, sunscreen spray with
pumps, face cream, hand cream and lipstick in a concentration of up to 10%. However, the use
of 10% or more of octocrylene in a sunscreen spray is not considered safe for combined use.
Based on the available data, mainly from animal studies, octocrylene does not show the
potential for endocrine disruption in terms of reproduction and development.

17. 3akoHojaTelHM NPOMEHH B CTATyTa HAa IHMHK NHPUTHOH KATO CbCTaBKa B
KO3METUYHH NPOAYKTH

Anton Kones Taues, CsetJia Ilerposa IlerpoBa, Banentuna Xpucrosa — bargacapsu
WNupopmannonen Oronetud Ha cn. BHAEMIIK, 2021, 6p. 87, 12 — 14

BemecTBOTO 1IMHK MUPUTHOH HaMupa MpPWIOKEHHWE B KO3METUYHM MPOIYKTH KaTo
npotuBonbpxoTHa cheTaBka. C Jlenerupan perinament (EC) Ne 2020/1182 na Komucusita ot
19 mait 2020 r. 32 u3menenne Ha Permament (EO) Ne 1272/2008 (CLP) BemectBoTO mHHK
NUPUTHOH € KiacupumupaHo okato CMR (kaHIEpOreHHHM, MYTareHHH W TOKCHYHH 3a
penpoaykuuaTa BemectBa) ot kareropus 1B. Ilo Ta3u npuyrHa IMHK TUPUTHOH clieABa JAa
ObJie 3a1MueH OT CIUChKa ¢ orpannyeHu Bemiectsa B [Ipunoxenue | kbM Permament (EO) Ne
1213/2009 r. m OT cnuCbKa C KOHCEpPBAaHTHUTE, pa3pellieHd B KO3METUYHH MPOIYKTH, B
[Tpunoxenne V kpM nocodeHus: Pernmament. OcBeH ToBa TpsiOBa Aa 6b/1e 106aBEH KbM CITHCHKA
Ha BeIeCcTBaTa, 3a0paHeHn B Ko3MeTHYHH TTpoaykTH B [Ipunoxkenue |l kpm Pernament (EO)
Neo 1223/2009 r.

[Tocouenoto m3meHenue Ha Permament (EO) Ne 1213/2009 r. mo oTHOIIEHHWE Ha IIMHK
MMAPUTHOH Ce OCHOBaBa Ha kinacudukanusata My kato CMR BemectBo B Permament (EC) Ne
2020/1182 u crnenBa na ce mpujiara OT JaTaTta Ha BIM3aHE B CUJIa Ha KiIaCH(pUKAIUATA.

EN

The substance zinc pyrithione is used as an anti-dandruff ingredient in cosmetic products. By
Commission Delegated Regulation (EU) No 2020/1182 of 19 May 2020 amending Regulation
(EC) No 1272/2008 (CLP), the substance zinc pyrithione is classified as a CMR (carcinogenic,
mutagenic and toxic for reproduction) category 1B substance. Zinc pyrithione should therefore
be deleted from the list of restricted substances in Annex | to Regulation (EC) No 1213/2009
and from the list of preservatives permitted in cosmetic products in Annex V to that Regulation.
In addition, it should be added to the list of substances prohibited in cosmetic products in Annex
Il to Regulation (EC) No 1223/20009.

This amendment to Regulation (EC) No 1213/2009 as regards zinc pyrithione is based on its
classification as a CMR substance in Regulation (EU) No 2020/1182 and should apply from
the date of entry into force of the classification.

18. XurueHHu npodjeMu npu ynorpedara Ha Ae3nH(peKIMOHHN MPOAYKTH 32 pbLe
AwntoH Taues, Banentuna barnacapss, Cseraa IlerpoBa
WNudopmannonen 6ronetun Ha cii. BHAEMIIK, 2020, 6p. 84, 47 — 52



COVID-19 e pecrimparopHO 3a00isiBAaHE C HAUWH HAa WHBA3Us IMpe3 TUXATETHUTE MBTUINA,
YUITO IPUYMHUTEN € ouiamHo HapeueH ,,SARS-CoV-2”. Koxara e ujeanHna nmopbpxXHOCT 3a
Bupyca. IlporenHuTe W MacHMTE KHCEIMHH B MBPTBUTE KJIETKM IO IMOBBPXHOCTTA W
B3aMMO/ICHCTBAT C BHpYCa, KAKTO Ype3 BOJOPOJHHUTE BPB3KH, Taka M 4pe3 XUAPOPHUIHHUTE
B3anMoaeicTBus. [IpenBua mpoabrkaBamata H3BbHPEAHA SMUISMHOJIOTHYHa 00CTaHOBKA B
HalllaTa CTpaHa W 1O CBETa B YCIOBHUATA HAa MaHIEMHS OT KOPOHABHUPYC, Haii-OCHOBHATa
IIpeBaHTHBHA MspKa MO Impenopbka Ha ekcneptute oT C30 M BCHUYKM MEIULMHCKU
CTIEUAINCTH, OCBEH (pr3muecKara JUCTAHIHA, € PEIOBHOTO MUEHE Ha PBIETE C TOILIa BOAA U
CallyH, a ChIIO TaKa U yroTpedara Ha e3nHPEeKIIMOHHH IPOIYKTH 32 pbleTe. FiMa chiecTBeHa
pa3nmuKa MeXay KO3METHYHU NPOJYKTH 3a MOYMCTBAHE Ha PhHIETE M NE3WH(PEKTaHTH — 3a
XUpypruuHa u 6omHu4Ha ne3uHpeknus. Ko3MeTnyHuTe mpoayKTH Ce IOMycKaT 3a yrnoTpeda
Ha a3apa chIjlacHO U3uckBaHusTa Ha Permament Ne 1223/2009 r. cinen nucMeHo yBeIOMIIEHHE
OT MPOM3BOAMTENS N0 Topraia Ha EBponeiickara komucus. [le3mHdekTaHTUTE ClienBa na
oTroBapAaT Ha u3znuckBaHusTa Ha Permament (EC) Ne 528/2012 na EBponeiickust nmapiamMeHT U
Ha CobBeta oT 22 mait 2012 r. OTHOCHO TIPEIOCTABSIHETO HA Ta3apa U yrnmorpedara Ha OUOIIHIN.
Te3u mpoIyKTH ce TOMyCKaT Ha Maszapa cje/ peluiia TeCTOBe 3a 0€301acHOCT U e(heKTUBHOCT
U Cca Ha pa3pelInuTesieH peKuM OT MUHHICTEPCTBO Ha 3paBeoOIa3BaHETo.

EN

COVID-19 is a respiratory disease that spreads through the respiratory tract and is caused by a
virus officially called SARS-CoV-2. The skin is an ideal surface for the virus. Proteins and fatty
acids in dead cells on its surface interact with the virus, both through hydrogen bonds and
hydrophilic interactions. The most basic preventive measure recommended by WHO experts
and all medical professionals, given the ongoing emergency epidemiological situation in our
country and around the world in the context of the coronavirus pandemic, in addition to physical
distancing, is regular hand washing with warm water and soap, as well as the use of hand
sanitizers. There is a significant difference between cosmetic hand cleaning products and
disinfectants — for surgical and hospital disinfection. According to the requirements of
Regulation No. 1223/2009, after written notification by the manufacturer to the European
Commission portal, cosmetic products are allowed for use on the market. Disinfectants should
comply with the requirements of Regulation (EU) No 528/2012 of the European Parliament and
of the Council of 22 May 2012 concerning the making available on the market and use of
biocidal products. These products are licensed by the Ministry of Health and are allowed on the
market after a series of safety and effectiveness tests.

19. YcroitunBocT BbpXYy NOBBPXHOCTH U MOTeHIHA] 3a nmpeHoc Ha SARS-CoV-2 uype3
ONIAKOBKH

Banentuna Xpucrosa — barnacapss, Cseraa IlerpoBa

WNudopmannonen 6ronetud Ha cri. BHAEMIIK, 2020, 6p. 86, 33 — 38

COVID-19 e pecnupatopHo 3a0oisiBaHe ¢ HaYMH HA Pa3MpPOCTPAHEHHE I10 BB3IYIIHO-KANKOB M
KOHTaKTHO-OMTOB ITbT. BBIIpeky, ue 10 MOMEHTa HsIMa JOCTaThYHO JAHHU, CBBP3aHU C IPEJaBaHETO Ha
SARS-CoV-2 ype3 XpaHu WM OMAKOBKHM Ha XpaHM, TpsOBa Ja ce cra3BaT pelulla MEpKH.



XpaHHUTEIIHATA BEPUTa € YSI3BUMO 3BEHO M 3aIBJDKUTEITHO TPsIOBa J1a ce 1oJiarat IOMbJIHUTSTHI
I'PUKH, KAKTO B 0OEKTUTE 32 AUCTPUOYIHS Ha XPAaHUTEIHH MPOIYKTH U FOTOBA XpaHa, Taka U
B JINYHUS JIOM Ha BceKu. B Hacrosmara paboTa ce M3ACHSIBAT HAKPATKO CIHOCOOHOCTTA 3a
OLICJISIBAHE HA BUPYCHHUTE YACTHIM BBPXY Pa3JIMYHHA NOBBPXHOCTU M TEMIIEpaTypHaTa UM
ycTOM4MBOCT. [IpencTaBsaT ce OCHOBHU NMPENOPBHKY 3a [IOYMCTBAHE HA XPAHUTEIIHH ITPOYKTH U
KYXHEHCKH IPUHAJJIEKHOCTH.

EN

COVID-19 is a respiratory disease that is spread by airborne droples and household contact.
Although there are currently insufficient data on the transmission of SARS-CoV-2 through food
or food packaging, a number of measures need to be followed. The food chain is a vulnerable
unit. Additional care should be taken both in the food and ready-to-eat food distribution
facilities and in everyone's personal home. The present paper briefly clarifies the viability of
viral particles on different surfaces and the temperature resistance of the particles. Basic
recommendation for cleaning food and kitchen utensils are presented.

20. Be3onmacHH, €KOJOrMYHM M OWOpa3rpaguMu JH ca u3JeJHATa OT 0aMOYyK,
NMpeIHA3HAYEHHU 32 KOHTAKT ¢ XpaHHu?

Cgeraa IlerpoBa, Banentuna Xpucrosa — barnacapsia

CoopHUK noKmany ,,OMnakoBKH — TEHJECHIIMU B PA3BUTHETO W IpmioxenueTo, 2019, 26 — 33

Yammre n npubopute oT 6aMOyK ca MOAXOAIIY 3a ynoTpeda B oduca, Ha MHT, HA TUKHHK.
Pexnamupanu ca Karo €KOJIOTUYHH M OuopasrpaguMu. Te3u XapaKTepUCTHKH TH MpaBsT
MOMYJISIPHU Y HW3MOJ3BaHU JOPH 3a MPOU3BOACTBO Ha JETCKM KOMIUIEKTH 3a XpaHEHe.
Marepuanure, OT KOUTO ca HU3pabOTeHH, ca Hai-uecTo 06aMOyKOBO OpalllHO, IAPEBUYHO
OpamiHO W MelnaMHMHOBa cMmoja. bamMOykoBuTe BiakHa W OpalllHa HE ca BKIIIOYEHU B
MOJIOKUTETHUSL CIUCHK Ha paspemnieHuTe cberaBku Ha Permament (EC) 10/2011 otHOCHO
MaTepuaguTe W IMpeAMETUTE OT IlacTMaca. baMOykoBHTE MPOAYKTH HE ca MPU3HATH 32
IJIACTMACOBU M 3aTOBA HA TPAaHUYHUSL KOHTPOJI 32 TSAX HE C€ M3UCKBAT U3MUTBAHUS CHIIIACHO
Pernament (EC) 10/2011 u Pernament (EC) 284/2011. ETo 3ammo Ha na3zapa € Bb3MOXHO J1a c€
npeaiaraT apTUKYJIU, YUATO OE30MACHOCT HE € MOTBBbpIeHA Ype3 MUTPALMOHHHU U3MUTBAHUS.
Ot navanoto Ha 2019 r. 10 MmomenTa 1o cucremara RASFF ca moctenunm 3HauuTeneH Opoi
HOTHU(HKAIIMN 32 YCTAHOBEHU BHCOKM HUBAa Ha MUTpAIUs Ha MeJIaMUH M (Qopmanigexua oT
0aMOyKOBU W3JeNHsl, TIpeJHA3HAYEHN 32 KOHTAKT C XpaHU, BCHUKH BHOC OT Kwuraii (¢ eqHO
u3kimodeHne ot Typuus). [lanHute Oynar O€3MOKOWCTBO OTHOCHO HAaMHUpAILIUTE C€ Ha
OBirapckus nazap noJ00HH ChA0BE U IPUOOPH.

HacrosimoTo mpoyuBane Ha 6aMOyKOBHM H3€Nus, HATWYHU HAa OBJITAICKUS Ma3ap, yCTAaHOBU
pa3IMYHU HUBA HA MUTpalys Ha MelaMuH U GopmManaexui. M3nuTeaHneTo € mpoBEACHO BHPXY
12 aptukyna ot 6aMOyk — 6 Kynu U 6 yaiu, nNpeaHa3HayeHu 3a jeua. B 42% ot tectBanuTe
u3zenus crneruduyuHara rpanuna Ha murpanus (SML ot 2,5 mg/kg) 3a MenaMuH e HaJJBUILICHA,
KaTo Hail-BHCOKaTa CTOWHOCT qoctura 2,6 st SML. CroitHocTn Ha Gopmannexun Hax SML
ot 15 mg/kg He ca ycTaHOBEHH, HO MUTpAIMs Ha TO3U MOHOMEpP C€ OTKPHMBAa BHB BCHUYKHU



n3zenus (c U3KIYEHHE Ha €HO). Pe3ynraTuTe mokasBaT XapakTepHOCT MEXIY NapTUIUTE U
B paMKHUTE Ha €/IHa U ChIlla MapTU/A.

MarepuanbT, OT KOUTO ca n3paboTeHn 0aMOYKOBUTE M3AETHS CJelBa Ja Ce ONpelesid KaTo
IJIaCTMACOB, Thi KaTO ChAbp:Ka MeJaMuHOBa cMoiia. CienoBaTesiHO TpsiOBa Ja OTroBaps Ha
n3nckBanusaTa Ha pamkoBus Permament (EC) 1935/2004, na Permament (EC) 10/2011 u B
JOTBJIHEHUE — HA U3UCKBAHUATA KbM BHOCA Ha MJIaCTMACcOBU u3enus oT Kutait 1 XOHKOHT Ha
Permament (EC) 284/2011 mo oTHOmIEHWE HAa MUTPANUATA HA MEJIaMUH U (OPMAIIEXHU.
[TmacTmacoBuTe M3neNuUs, ChABPKAIIKA 0aMOYK, Ch3/IaBaT y MOTPEOUTEIIS TPEIIHA MPEaCcTaBa
3a ,,IPOU3BENIEHH OT €CTECTBEHW Marepuaiu’, ,,eKochoOpa3Hu®, ,0uopasrpagumu‘. B
JNEMUCTBUTENTHOCT, BBIIPEKU Y€ ChABPKAaT 0aMOYKOBHU BIIaKHA, T€ ca U3JIENINS OT IUIacTMaca U He
ca 6uopasrpajumH.

EN

Bamboo cups and utensils are suitable for office use, on the road, for picnic. They are advertised
as eco-friendly and biodegradable. This makes them popular and even used for manufacturing
baby food kits. They are mostly made of bamboo flour, corn flour and melamine resin. Bamboo
fibers and flour are not included in the positive list of authorized ingredients of Commission
Regulation (EU) No 10/2011 on plastic materials and items. Bamboo products are not
recognized as plastic and therefore do not require testing in accordance with Regulation (EU)
10/2011 and Regulation (EU) 284/2011 on the border control. It is therefore possible to offer
products on the market whose safety has not been confirmed by migration tests.

Since the beginning of 2019 the RASFF system has received a significant number of
notifications of established high levels of melamine and formaldehyde migration from bamboo
articles intended for contact with food, all from China (except one from Turkey). Based on
reports from Germany, migration of melamine reaches 10.6 mg/kg, while migration for
formaldehyde was established as high as 412 mg/kg. The above data indicate concern about
similar items on the Bulgarian market.

This study focuses on bamboo products available on the Bulgarian market and the different
levels of migration of melamine and formaldehyde that was established from them. The test
was conducted on 12 bamboo items — 6 bowls and 6 cups for children.

In 42% of the items tested, the specific migration limit (SML of 2.5 mg/kg) for melamine was
exceeded, with the highest value reaching 2.6 times the SML. Formaldehyde values above SML
of 15 mg/kg have not been established, but migration of this monomer within acceptable limits
was found in all tested items (except one).

The results obtained from the migration tests show the heterogeneity of the items between
batches and within the same batch.

Therefore, we consider that the material from which the bamboo products are made should be
classified as plastic since it contains melamine resin. This material should meet the
requirements of framework Regulation (EU) 1935/2004, Regulation (EU) 10/2011 and in
addition — the requirements of Regulation (EC) 284/2011 on imports of melamine plastic
products from China and Hong Kong.

Plastic products containing bamboo give the consumer a misconception of “made of natural
materials”, “environmentally friendly”, “biodegradable”. In fact, although they contain bamboo
fibers, they are plastic items and are not biodegradable.



21. IlpoyuBane Ha 3amurtata oT YyJarpasBuojaeroBu (UV) Jabum Ha OBJArapcku
CIBbHUE3AIMTHI KO3MeTHYHH NPOoAYKTH npe3 2013 r.

Anton TaueB, Muxaena MBanoBa, Banentnna XpucroBa-bargacapsH, MBanka Tomnanosa,
Cgetia IlerpoBa

Nudopmanmonen Oronetud Ha cri. BHAEMIIK, 2018, 6p. 75, 50-55

BG

[Tpo6nemMbT ¢ MPUBEKIAHETO HA CIIFHIE3ANIMTHATE KOSMETHYHU TIPOJIYKTH B CHOTBETCTBHUE C
Hali-HOBUTE M3UCKBaHUA Ha OBJITapcKOTO 3akoHomaTesnicTBO — Hapenda Ne 14 na M3 ot 2014
r. u [Ipenoprekara Ha EK ot 22 centemBpu 2006 1. — e ocobeno akryaneH. Ko3mernunure
MPOJIYKTH, KOWUTO HE OcuUrypsiBaT MuHUManHuTe wusuckBanus (UVB 3amura cbe
cpHIe3amuTeH dakrop (SPF) 6, UVA 3ammra npu ocurypsiane Ha UVA 3amurter Gpaxkrop
1/3 ot SPF, xpuTHuYHa IbDKUHA Ha BBJIHATA ChCh CTOMHOCT 370 NM), He ce kiacupuIupar
KaTO CIIbHIC3aNUTHH.

IlenTa Ha mpoy4yBaHeTO € Ja ycTaHOBH peanHara 3amurta oT UVB nu UVA npum Ha Obarapcku
CITBHIIE3ANTUTHA  KO3METHYHM TPOJAYKTH M CHOTBETCTBUETO C HM3WUCBAaHUATAa Ha
3aKOHOJATEITBOTO M Ha 00SIBEHATa BHPXY €TUKETa 3aIlUTa.

[IpoyuBanero e HampaBeHO C 23 OBJrapckd KO3METHMYHU MPOAYKTa Ha YETHPH OBIrapcKu
MPOU3BOIUTENH, TIPEeIU MyCKaHEeTO MM Ha mazapa, karo 21 (91,30%) ot mpoayktute ca ¢
npenBapuTesHo obaBeHa ot mpousBoautens UV 3amuTa, a 2 npoaykra (8,70%) ca 6e3 o0siBeHa
UV zamwmra. M3nomsean e Bamuaupan B HIIO3A wunTterpamen in Vitro merom, KoWTo ce
OCHOBaBa Ha OIleHKa Ha IMpOIycKaHeTo mpe3 Ko3meruuHus mnpoaykt T (%) Ha naBata
cnektpanHu auamna3zoHa — UVB u UVA.

[Monyuenute pe3ynratu OT iN Vitro MeTo1a MOKa3BaT, Y€ BCHYKH U3MHUTAHH 23 TPOIyKTa MOTrat
na OpaaT KracuuIupaHy KaTto cirbHIe3amuTHH. OT TaX 2 6post moka3BaT HUCKa 3amuTa (SPF
10), 1 6poii — cpenna 3amura (SPF 15) u 20 6post — Bucoka 3amuta (SPF 50). ITpoBeneHOTO
MpOyuBaHE IOKa3Ba HEOOXOJMMOCTTa OT peJOBHATa MpOBEpKa Ha peajHara 3alluTa Ha
FOTOBUTE KO3METUYHHM TMPOAYKTH 3a MPOIBIDKHTETHO U3JaraHe Ha CIbHIE, KakTO U
KO3METUYHUTE MPOJIYKTU 3a €KeJHEBHA yNUTpeba 3a HEJOMyCKaHe Ha HEChbOTBETCTBUE C
M3UCKBaHUATA Ha OBJTapcKkoTO 3akoHomatencTBo u Ilpemopwpkara Ha EK ot 2006 r. m
yBpexxaanust or UV pamuanusra. 3a menira ca NOAXOAAIH ObpP3UTE U ChIIOCTaBUMH N Vitro
METO/IH.

EN

The problem of bringing sunscreen cosmetic products into line with the latest requirements of
Bulgarian legislation — Ordinance No. 14 of the Ministry of Health of 2014 and the EC
Recommendation of 22 September 2006 — is particularly relevant. Cosmetic products that do
not provide the minimum requirements (UVB protection with a sun protection factor (SPF) of
6, UVA protection providing a UVA protection factor of 1/3 of the SPF, critical wavelength
with a value of 370 nm) are not classified as sunscreen.

The aim of the study is to establish the actual protection from UVB and UV A rays of Bulgarian
sunscreen cosmetic products and their compliance with the requirements of the legislation and
the protection declared on the label.



The study was conducted with 23 Bulgarian cosmetic products from four Bulgarian
manufacturers, before their release on the market, with 21 (91.30%) of the products having UV
protection previously declared by the manufacturer, and 2 products (8.70%) without declared
UV protection. An integral in vitro method validated at the National Center of Public Health
and Analyses (NCPHA) was used, which is based on an assessment of the transmission through
the cosmetic product T (%) of the two spectral ranges — UVB and UVA.

The results obtained from the in vitro method show that all 23 tested products can be classified
as sunscreens. Of these, 2 items show low protection (SPF 10), 1 item — medium protection
(SPF 15) and 20 items — high protection (SPF 50). The conducted study shows the need for
regular verification of the real protection of finished cosmetic products for prolonged sun
exposure, as well as cosmetic products for daily use, to prevent non-compliance with the
requirements of Bulgarian legislation and the EC Recommendation of 2006 and damage from
UV radiation. For this purpose, rapid and comparable in vitro methods are suitable.

22. TlpoyuBaHe Ha 3amurTatra Ha YyiarpaBuojeroBu (UV) uabuyn Ha OBJArapcku
CIbHIE3AIMTHH KO3METHYHH NPOAYKTH mpe3 2014 r.

AnToH TaueB, Muxaena lBanosa, Cserua IlerpoBa, Banentnna XpucroBa — barmacapsH,
Jecucnasa ['ropoBa

COopHUK NOKJaaud OT roAMIIHATa YHUBEpPCUTETCKa HayuHa KoHpepeHuus Ha Haruonanen
BOCHEH yHUBEpcHUTET ,,Bacun Jlecku”, 2018, enekrponHo m3ganue, 369 — 376

[Ipob6seMbT ¢ MPUBEKIAHETO HA CABHIIE3AMUTHATE KO3METUYHH MPOJIYKTH B CHOTBETCTBUE C
M3UCKBAHUATA HA OBJITAPCKOTO U €BPOIEHCKOTO 3aKOHOIATEIICTBO € 0COOCHO akTyasieH. [{enTa
Ha HACTOAIIOTO H3CJICIBAHE € Jla C€ YCTAaHOBM peajJlHaTa 3aluTa Ha OBITapCKHUTE
CITbHIIE3AIIMTHU MPOJAYKTH 3a jaena u Bb3pacTHu cpemy UVA u UVB nbuu, uznonzsaiiku in
Vitro meron.

EN

The problem of bringing sunscreen cosmetics products in line with the requirements of
Bulgarian and European legislation is particularly relevant. The aim of this study it to establish
the real protection of Bulgarian sunscreen products for children and adults against UVA and
UVB rays using in vitro method.

23 HaTpynBaHe HA aHAJMTHYHHU JIaHHHU 32 ChIAbPKaHUE HA (PPYKTAH 32 ompejiesiiHe HA
(¢pyxToourozaxapuau 1 ppyKraH-moau3axapuam B XpaHu

Hecucnasa I'topoBa, Pocunia EnukoBa, Auton TaueB, Banentuna XpucroBa — barmacapsH,
Cgetuia IlerpoBa

COopHUK NOKJIaaud OT TOAMIIHATA YHUBEPCUTETCKa HayuHa KoHdepeHuus Ha Haruonanen
BOEHEH yHUBepcureT ,,Bacun JleBcku”, 2018, enexkrponHo uznanue, 390 — 398

ITunotHo I/I3HpO6BaH u BepI/I(I)I/II_II/IpaH € MCTOI 3a OIIPCACIAHC Ha (bpyKTaH B XpaHU C 1ECJI
ACMOHCTPUPAHC MW KOJMYCCTBCHO OIPCACIAHC HA HAJIUYHUCTO Ha (I)pyKTOJII/IFO3aX8.pI/III B
Ppa3jiniHd BUAOBC XpaHHU. MetoasT € OpCAU3BUKATCIICTBO 3a H3CJICAOBATCIUTC B TCXHUTC



IMPUIIOKHKW M3CJICABAHHUA MW CJICABa Ja C€ H3I0J3Ba KAaTO MCTOAOJIOTMYHA OCHOBAa B
CbBPCMCHHATA CKCIICPUMCHTAJIHA U U3CIICA0BATCIICKA ITPAKTHUKA.

EN

Piloted and verified is a method for determining the fructan in food for the purpose of
demonstrating and quantifying the presence of fructoligosaccharide in various kinds of foods.
The method is a challenge for researchers in their applied research and should be used as a
methodological basis in contemporary experimental and research practice.

24. 106aBKH B XpaHU, 3HAYMMH 32 YOBELIKOTO 3/IpaBe — MOACIAUTE]TH U KOHCEPBAHTH B
0e32JIKOXO0JIHM HANIUTKH. AHAJMTHYEH MeTOJ] 32 onpeesisiHe

Cgetaa IlerpoBa, Bepa I1aBnosa, Pocuma ['eopruesa

COopHUK NOKJIaauM OT roAMIIHATa YHUBEPCUTETCKa HayuyHa KoHpepeHuus Ha Hamuonanen
BOEHEH yHUBepcuTeT ,,Bacui Jlescku”, 2017, 430 — 434

JloGaBknTEe B XpaHHUTE Ca BEUIECTBA, M3IOI3BAHM B XpPAaHUTE 3a MOCTHTAaHE HA OMpeAeieHa
TeXHOJOTW4Ha 1el. Te ce n3noisBar 3a mooOpsBaHe Ha BETa, BKyca, apoMara U TPalHOCTTa
M. OCHOBHHTE 3aKOHOJAaTCJIHN N3HMCKBAHHUA 3a HO6aBKI/ITe B XpaHUTEC, YCIIOBHUATA 3a TSAXHATa
ynotpeba u eTukeTupaHeTo um ca onpezneneHu B Permament (EO) Ne 1333/2008 otHOCHO
nobaBkuTe B XpaHuTe. LlenmuTe Ha Tasm paborta ca &a ce OmpeAenu ChIbpP)KAHHETO Ha
MOJICTIATUTENN ¥ KOHCEPBAHTH B OIPEeIeHa Ipyna XpaHUTEIHN MPOJIYKTH H J1a C€ MPOBEPH
CBHOTBETCTBHETO C EBPOIEHCKOTO 3aKOHOMAATEICTBO. VI3MON3BAaHUAT aHAIMTHYEH METOJ
BHCOKOE(EeKTUBHATA TEUHA XpOMaToTrpadus ¢ yITpaBHOICTOBA ICTEKIIHSL.

EN

Food additives are substances used in food to achieve a particular technology purpose. They
are used to improve color, taste, aroma and durability. The main legislative requirements for
food additives, conditions of use and labeling are laid down in regulation (EC) 1333/2008 on
food additives. The objectives of this work are to determine the content of sweeteners and
preservatives in a particular group of food products and to check compliance with European
legislation. The analytical method used in high-performance liquid chromatography with
ultraviolet detection.

25. lo6aBKkH B XpaHu. XHT'HEeHHA OlleHKA HA 0e30MacHOCTTAa MM. 3aKOHOIATeJICTBO.
Cgertaa IlerpoBa, /{luana Yoxamxkuena, Bepa I[1aBioBa

COopHUK OKJIaaud OT ToAMIIHATA YHHUBEPCUTETCKa HayuyHa KoHpepeHuus Ha Harumonanen
BOEHEH yHUBepcUTeT ,,.Bacun JleBckn”, 2017, eneKTpoHHO U3JaHKe

Z[O6aBKI/ITe B XpaHUTC Ca BCIICCTBA C CCTCCTBCH HJIM U3KYCTBCH IIPOU3XO0J, KOHUTO HEC CC
H3I0JI3BAT CAMOCTOATCIIHO KAaTO XpaHa. Te ce ,Z[O6aB$IT MO0 TCXHOJIOTMYHU TIPpUYWHH Ha
ONpCACIICH €Tall OT MPOU3BOACTBOTO U CHbXPAHCHUCTO. I[O6aBKI/ITC Tp}I6Ba Ja OTroBapsiT Ha
CICOIHUTC N3NUCKBAHUA: Ia Ca 663OHaCHI/I, Ja UMa TCXHOJOIrn4YHa HCO6XOI[I/IMOCT 3a yHOTpeGaTa
UM, yHOTpCGaTa UM Ja HE ITIOABCKaa HOTpe6I/ITCJ'I$I. CornacHo eBpOHeﬁCKOTO 3aKOHOOATCJICTBO,



nobaBkute TpsOBa na ObAar paspemieHu mnpeaw ynorpedba B xpanu. Permament (EO) Ne
1333/2008 onucBa n3UCKBaHUsATA 32 JOOABKUTE B XPaHUTE.

EN

Food additives are substances of naturel or artificial origin which are not used as food alone.
They are added for technological reasons at a certain stage of production and storage. Additives
must meet the following requirements: be safe, have a technological need for their use, their
use should not mislead the consumer. According to European legislation, additives must be
authorized before use in food. Regulation (EC) Ne 1333/2008 describes the requirements for
food additives.

26. 31paBHM PUCKOBeE OT KYXHEHCKHU M3/1eJIHs1, U3PadOTeH! 0T MeJaMUH(OPMAIIeXHTHH
CMOJIH

Tepu Bpabuesa, Tans bapakosa, Cetsia YaBaaposa

Hayka JluereTtuka, 2014, 6p. 1-2, 47 — 52

Cratusra e 0030p, 3aI03HaBaIl ChC 3APaBHUTE PUCKOBE, CBBP3aHH C YIIOTpedaTa Ha MeJlaMUH-
CbOpMaJ'IHeXI/IHHI/I mIaTMacu 1nmpu I/13pa6OTBaHe Ha n3Ciusd, NpeaIHa3HauYCHU 3a KOHTAKT C XpaH!u
— JIOMAaKMHCKU MpHOOpH M KyXHEHCKa Mmocyna. B pe3yarar Ha HembJIHO NPOTHYAaHE HA
MOJINKOHICH3AIIMOHHHUTE TPOIECH TPU TPOU3BOJACTBOTO HA TIOJIMMEPa, KAKTO W TpHU
HapaHsSBaHE M HaJpacKBaHE Ha IOBBPXHOCTUTE MPH TEXHOJIOTUYHOTO (OPMOBAaHE Ha
W3JIENUATA, M3T0I3BAaHETO Ha TE€3HM JOMAKHMHCKH CBHJIOBE YECTO € CHIIPOBOJCHO C TOBHUIICHA
MUTpaIys Ha MeJIaMHH U GopMaliieXu]] B XpaHaTa. [IpocieneHo e BIMSHUETO Ha Pa3InYHU
(daktopu (Temmeparypa, BpeMe, KUCeTMHHOCT Ha cpe/ara, HempaBuiHa ynoTpeda, rpanaBoCcT
Ha MOBBPXHOCTTA, U3HOCBAHE W JP.) BbPXY BBH3MOXKHATA MUTPAIMs HA JBaTa MOHOMEpa B
XPaHHUTEIHU TPOIYKTH, ChXPaHSIBaHU MJIM KOHTAKTYBAIlM C TaKWBa ChIoBe. [IpemocTaBeHa e
uHbOpMaNKs 3a CHIICCTBYBAIIUAT 3IpaBeH PHUCK IpU yIOTpedara Ha JIONIO-Ka4eCTBEHU
MEJIAaMUHOBH M3JICJIHS WITU TI0JI3BaHE HA CHIIMTE MPHU HETOAXO SN yClIoBUs. Pa3rinenanu ca
XAMUYHHUTE M TOKCUKOJIOTUYHHUTE XapaKTEePUCTHKHU Ha JBara MoHoMmepa. O030pbT 3amo3HaBa
ChC CBHINECTBYBAIIOTO EBPOICHCKO 3aKOHOJATENICTBO, CBBP3aHO C BHOCA M KOHTpOJa Ha
KOHTaKTHUTE MaTEpPHaJM, MPOU3BEICHU OT MeJIaMUH-(DOPMAIICXUIHN CMOJH, KaKTO U C
periaMeHTHUpaHUTE TpPaHWIM Ha crenuMpuvHa Murpanus. PasriiegaHu ca ChbBPEMEHHUTE
METOJIM 32 XMMUYCH aHaJIN3 Ha MEJIaMUH U (hOpMaIACXH]T B MOJICITHU XPAHUTEITHH CPEIIH.

EN

The paper is a review examines the health risks associated with the use of melamine-
formaldehyde plastics for the manufacture of products intended for contact with food — table
ware and kitchen utensils. As a result of incomplete course of polycondensation processes in
the production of the polymer, as well scratches the surfaces during the technology of the
products, the use of these utensils is often accompanied by increased migration of melamine
and formaldehyde in food. The review traces the influence of various factors (temperature, time,
pH of the medium, unproper use, surface roughness, wear, etc.) on possible migration of both
monomers in food products stored or contact with such ware. Information is provided about
existing health risk when using poor quality melamine products or use them in unsuitable



conditions. Chemical and toxicological characteristics of two monomers are also discussed. The
review notes the existing European legislation related to import and control the food contact
materials made by melamine-formaldehyde resins, and regulated specific migration limits.
There is also information about the modern methods for analysis of migration of melamine and
formaldehyde in simulants.



