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Research Interests:

Determination of oxidative stability of lipids, fats, oils and all lipid containing products.

Study the kinetics and mechanism of lipid oxidation in absence and in presence of pro-oxidants,

anti-oxidants and surfactants.

Combination of kinetical, spectral and theoretical methods (quantum-chemical calculations and

QSAR) to study the structure-activity relationships of various antioxidants.

Application of kinetic and structural modeling and computer simulation to study the lipid oxidation

processes and the reactivity of phenoxyl radicals formed in homogeneous and micellar media.

Natural bio-antioxidants as a base of new synthetic drugs and food supplements

Joint international projects with:

Russia: Semenov Instituite of Chemical Physics, Russian Academy of Sciences,

http://www.chph.ras.ru/ , Moscow, 1988-1990, 1996-2008, 2009-2014 and continueN.N.Emanuel

Institute of Biochemical Physics, Russian Academy of Sciences, http://ibcp.chph.ras.ru/ 2009-

2014 and continue.

v Germany: GSF-National Research Center for Environment and Health, Institute of Radiation
Biology, http://www.hi-europe.info/files/1998 9/gsf.htm Neuherberg, 2000-2001;

v' Greece: Aristotle University of Thessaloniki, School of Chemistry, Laboratory of Food Chemistry
and Technology, http://www.auth.gr/home/index_en.html Thessaloniki, 2003 - 2004;

v' Spain: University of Santiago de Compostela, Molecular Informatics, X-Ray Unit, RIAIDT-
Structural Studies Area, http://www.usc.es/en/index.jsp Edificio CACTUS, Santiago de
Compostela, 2004-2007.

v" India: Central Food Technological Research Institute (CFTRI), Traditional Food Department,
Mysore, http://www.cftri.com/aboutus/index.html, 2006 — 2009;

University of Delhi, 2010- and continue

v" ltaly: CNR Institute of Bio-molecular Chemistry, Sassari and Catania,
http://www.icmib.na.cnr.itthome/; and Sapienza University of Rome, http://www.uniromal.it/;
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v" Poland: Institute of Animal Reproduction and Food Research, Polish Academy of Sciences,
Olsztyn, http://www.pan.olsztyn.pl/en/ 2012-and continue.

=+ F

\

Membership in Scientific Organizations

Member of the Union of the Chemists in Bulgaria since 1982;

Member of the Union of the Scientists in Bulgaria since 1999;

Member of German Society for Fat Research (Deutsche Gesellschaft fuer Fettwissenschaft e.V.,
DGF) since 2002; http://www.dgfett.de/

Member o the European Federation for Lipid Science and Technology (EuroFedLipid) since
2002- http://www.eurofedlipid.org/index.htm

Expert of European Food Safety Authority (EFSA) http://www.efsa.europa.eu/ since 2010-
Lector in Centre of BAS for PhD student — since 2011.

Lector in Medicinal University-Sofia, Post-graduated course of Department of Human Health-
2009-2011
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