International Conference of food physicist

X1 INTERNATIONAL CONFERENCE OF FOOD PHYSICISTS

5@ FOOD PHYSICS AND INNOVATIVE TECHNOLOGIES
10-12 June 2014, Plovdiv, BULGARIA

http://icfp.uni-plovdiv.net/en/home

PAPERS

A. S. Szabo, P. Laszlo,L. Baranyai, P. Tolna, K. Gasztonyi
limportance of physical knowledge in the education of food technologists and food
engineers

P. Paraskova
Food research and development institute

M. Marudova-Zsivanovits, G. Dyankov
M.sc. Program on food physics at Plovdiv University

H. Yildiz, E. Guven
Industrial application and potential of ohmic heating

G. Sinir, S. Suna, C. Tamer
Rapid monitoring of volatile organic compounds: selected ion flow tube mass
spectrometry (siftms)

S. Suna, G. Sinir, O. Copur
Nano spray drying applications in food industry

G. Zsivanovits, M. Marudova-Zsivanovits
Counter-ions effect on rheological properties of hydrated pectin films

E. Botez, M.A. uerban, 1. Stoian, O.V. Nistor, D.G.Aandronoiu, T. Mihociu and G.D.
Mocanu

Healthy lipid combination. Effect of thermal processing on the quality characteristics of
meat products.

Z. Hlavacova, L. Staroéova, K. Kardjilova

Measurement methods of food materials electric properties determination.
E. Vozary

Effect of composition on electrical impedance spectrum of milk

V. Vozarova, Z. Hlavacova, K. Kardjilova, D. Hires, M. Valach
Study of edible vegetable oils thermophysical properties

J. Food Physics, 2014, Vol.27, pp.5-8. Copyright© Public Utility Foundation of Food Physics, Hungary


http://icfp.uni-plovdiv.net/en/home

International Conference of food physicist

V. Gjinovci, A. Musaj
Presence of aflatoxine m1 on milk and milk products in Kosovo

K. Laos, M. Harak
Effect of inulin on the rheological and sensorial properties of ice cream

M. Marudova-Zsivanovits, G. Exner, Tz. Grancharova
Detection of wax coatings on pums by rapid physical methods

G. Zsivanovits, D. Iserliyska, A. Zhivondov
Relations between physical and sensory parameters of sweet cherry varieties

T. Yovcheva, K. Nikolova, A. Viraneva, M. Marudova, 1. Bodurov, T. Eftimov
Characterization of extra virgin olive-oils adulterated with sunflower oil using different
physical methods

POSTER SECTION

I. N. Panchev, S. D. Pashova, R. S. Radev, D. N. Petrov, D. G. Kovacheva
Physic studies of plant wax from watermelon

M. Ruskova,T. Petrova, N. Penov
The effect of extrusion variables on the colour of apple pomace — wheat semolina

extrudates

T. Ovcharova, M. Zlatanov
Oxidative stability and stabilization of grape seed oil

Dr. Buhalova, Kr. Nikolova, G. Antova,lil. Tomova, A. Aladjadjiyan,Y. Aleksieva, Zh.
Petkova

Comparative characteristics of sunflower oil with supplement of traditional bulgarian
herbs

N. Czipa, B. Kovacs
Electrical conductivity of hungarian honeys

T. L. Dimitrova, T. Eftimov, V. G. Kabadzhov, P. Panayotov, P. Boyanova
Scattering and fluorescence spectra of cow milk

P.Sipos, Zs. Szilagyi
Effect of salt forms and concentrations on the rheologic properties of wheat and rye
dough

J. Strnkova, S. Nedomova, J. Trnka, J Buchar
Behaviour of eggshell membranes at tensile loading

E. Szabo, P. Sipos
Colours of beers

J. Food Physics, 2014, Vol.27, pp.5-8. Copyright© Public Utility Foundation of Food Physics, Hungary



International Conference of food physicist

G.D. Mocanu, 1. Cuuai, M. Angheloiu, D.G. Andronoiu, O.V. Nistor, E. Botez
The reduction of sodium chloride in telemea cheese. Effect on textural and sensorial
properties

K. Eha, K. Laos
The influence of concentration, temperature and milk fat on the viscosity of galacto-
oligosaccharide solution

M. Cevik, S. Sabanci, F. Ocier, H. Yildiz
Changes on rheological properties of pomegranate juices during concentration process

S. Sabanci, M. Cevik, F. Ocier
The effects of different ultrasound application durations on the rheological properties of
tomato juice

P. Hlavac, Mm. Bozikova
Effect of storing and temperature on forest honey rheologic properties

S. Marinova, G. Hristozova, A. Marinov, M.V. Frontasyeva, L.P. Strelkova, A.Yu.
Dmitriev

A study on the environmental situation in the area of the Kardzhali lead-zinc plant using
the moss technique, neutron activation analysis, atomic absorption spectrometry, and gis
technology

M. Moré, Z. Gyeri, P. Sipos
The effect of storage time on the rheological properties of winter wheat variety

A. Soos, L. Somogyi, K. Koczan Manninger, K. Kerti Badak, I. Szedljak
Thermodinamical properties of mixed origin fat blends

Zh. Petkova, G. Antova, Kr. Nikolova, T. Evtimov
Physico-chemical characteristic of seed oils of bulgarian species pumpkin and melon

G. Antova, A. Stoeva, L. Hadjinikolova, M. Angelova-Romova
Fatty acid composition of lipids carp (cyprinus carpio l.) Growning in different
production systems

M. Kasapian, Z. Dipdkovd, E. Dudrikovd, P. Bystricky
Physical and physico-chemical parameters of greek cheeses

G. Antova, A. Ivanova, M. Angelova-Romova, Ll. Hadjinikolova
Tocopherol composition of carp (cyprinus carpio 1) Lipid cultivated in different
production systems

E. Dostdlovd, L. Kalhotka, L. Detvanovd, Zd. Psenipkovd
Antimicrobial effect of encapsulated and nonencapsulated thyme essential oil

J. Tepla, j. Strnkova, S Nedomovd, M. Jhzl, T. Luzovd, K. Sustovd
The production and evaluation of brown whey cheese

J. Food Physics, 2014, Vol.27, pp.5-8. Copyright© Public Utility Foundation of Food Physics, Hungary



International Conference of food physicist

N. Nikolov
Application of black sea sapropels for increasing the grain yield of beans, cv.”Smiljan”,
cultivated on cinnamonic pseudopodzolic soil (planosol)

N. N. S, D. Christova, S. Ivanova, N. Shopova, I. Yovchev
Optimization of nitrogen nutrition at early tomato cv "dar" in unheated greenhouses,
using modified granules, containing black sea sapropels

C. Celebi, F. Ocier
Ohmic tempering of frozen ground meat

B. Oncedayi, S. Suna, O. U. Copur
Use of supercritical co2 in food industry

S. Suna, C. E. Tamer, L. Sayin
Impact of innovative technologies on fruit and vegetable quality

K. I. Aleksieva, N. D. Yordanov
EPR study of gamma-irradiated cereal foods

Y. Karakirova, N. Yordanov
EPR study of irradiated saccharides

Kispeter-book

Book-review
FROM JUNIOR TO SENIOR
J-. Kispeter, PR-Innovation Ltd, Budapest, 2014.

This hungarian written book —Ifjan — eretten — oregen is the original title — is the life
of the 80 years old author from 1934 till 2014 (8 decades) in the form of 80 questions
and 80 answers. The book — well illustrated with nice photos — is the product of a
professor from Szeged, who had been working long years as a scientist of food physics,
technical editor of JFP and member of the Food Physics Public Utility Foundation.

Best wishes for the next years!

A. S. Szabo, P. Laszlo
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