IIYBJIMKAIIUA 1 YYHACTUA B KOHOEPEHIINNA

1. M. Atanassova, G. Dimitrov, Oxidation of complexes of 1,10-phenanthroline and 5-nitro-
1,10-phenanthroline by hydrogen peroxide, Journal of the Universitherical Technology
and Metallurgy, XXXV, (2000), 27-34

2. M. Atanassova, G. Dimitrov, Spectral investigation of 1,10-phenanthroline complexes in
the presence of two metal ions, Journal of the Universighamical Technology and
Metallurgy, XXXVI, 1(2001), 65-72

3. M. Atanassova, G. Dimitrov, Synthese et caracterisation spectrale des nouveaux
complexes de 1,10-phenanthroline avec calcium(ll) et bariurd@lixnal of the University of
Chemical Technology and Metallurgy, XXXVII, 5(2002), 85-92

4. Georgi D. Dimitrov and Maria S. Atanassova, Synthesis and spectroscopic
characterization of a complex of 1,10-phenanthroline with magné@sjudaitschrift fur
anorganische und allgemeine Chemie 2003, 629, 12-14

5. Maria S. Atanassova and Geor gi D. Dimitrov, Synthesis and spectral characterization of
novel compounds derived from 1,10-phenanthroline, lead(ll) and tetratatgaium
tetrafluoroborate, Spectrochemica acta part A 59(7), 1655-1662

6. T. Stoichev, N. Rizov, A. Kolarska, F. Ribarova and M. Atanassova, Comparison of
extraction procedures for determination of organochlorine pesticidesh, Journal of the
University of Chemical Technology and Metallurgy, 40, 3, 2005, 251 -

7.D. Marinova, F. Ribarova and M. Atanassova, Total phenolics and total flavonoids in
Bulgarian fruits and vegetables, Journal of the Universi@temical Technology and
Metallurgy, 40, 3, 2005, 255-260

8. ®. Pubaposa, M. AtanacoBa, C. LlanoBa, TpaaunnoHHu XxpaHu — 3[paBHO 3HaYCHHE,
tepmuHojorus, Scripta periodica, vol. VIII. 3/2005, 14-22

9. M. AtanacoBa, MeTo/u 3a aHaJTU3 HA XOJIECTEPOJ B )KUBOTHHCKHA Ma3HUHU, XPAHUTEITHO-
BKycoBa npomunuieHoct, 12/2006, 20-23

10. Gyurova D., Atanassova M. and Tzenkova R., Dietary fibers content in thirteen
Bulgarian vegetables, Journal of the University of Chelnfieahnology and Metallurgy, 42,
1, 2007, 117-118

11. V. Christova-Bagdassarian, T. Angelov and M. Atanassova, UV—spectrometric and
high performance liquid chromatographic determination of pentoxigéylh workplace air,
Journal of the University of Chemical Technology and Metallud@y,2, 2007, 223-227

12. V. Christova-Bagdassarian and M. Atanassova, Spectrometric determination of sodium
azide in workplace, Journal of the University of Chemical Teagyand Metallurgy, 42, 3,
2007, 311-314



13. M. AranacoBa u B. [1ackoB, MiiekonpepaboTBaTeIHaTa MPOMHUIIUICHOCT Ha HAaIIaTa
ceBepHa cheeaka PymbHus, XpaHUTEIHO-BKYCcoBa npomunuieHoct, 1/2008, 39-41

14. M. Atanassova, K. Vatralova, K. Kostadinova, Composition chimique et apport
energetique dans I'alimentation des enfants dans les ecatemeiles et 'adaptation de
modelles d’alimentation saine, Revue électronique internaéigr@lr la science et la
technologie, Numero 1, 2008,

15. Kp. BarpanoBa u M. AtanacoBa, CTpykTypa, QyHKIIUS ¥ METa0OIU3bM Ha KOJareH B
opraHu3Ma " 3apaBeH e(eKT Ipu opaiHo npueMane, bbarapcko JlpyxxectBo no XpaneHe u
Juateruka, HoBu XpaHu, XpaHUTETHN J00ABKH U MEAMKAMEHTH B IIPEBEHIMS U JICUCHUE HA
ChbBpeMeHHHUTE Oosect (moctep)

16. M. Atanassova, V. Christova-Bagdassarian, Rutin content in food products, Journal of
the University of Chemical Technology and Metallurgy, 44, 2, 2009203

17. M. Atanasova, F. Ribarova, Phénols et flavonoides totaux dans les extraits secs des
feuilles des bouleaux argentés bulgaRetula pendula), Revue électronique internationale
pour la science et la technologie, Numero 4, 2009

18. M. Atanassova, V. Christova-Bagdassarian, Determination of tannins content by
titrimetric method for comparison of different plant specesirnal of the University of
Chemical Technology and Metallurgy, 44, 4, 2009, 413-415

19. M. Atanassova, S. Geor gieva, Comparative polyphenol composition and antioxidant
capacity of the Bulgarian plant (dry herbs), Electronic Jowwh&hvironmental, Agricultural
and Food Chemistry (EJEAFChe) 9(9) 2010 [1514-1523]

20. M. Atanassova, S. Georgieva, K. Ivancheva, Total phenolic and total flavonoid
contents, antioxidant capacity and biological contaminantseidicinal herbs, Journal of the
University of Chemical Technology and Metallurgy, 46, 1, 2011881-

21. M. Atanassova, F. Ribarova, Physicochemical analysis of natural juices and dry fruits,
and vegetables collected from Bulgarian markets,Internatlanahal of Current Chemistry,
vol. 2,Ne 1, January-April, 2011, 449-458

22. M. AranacoBa, Hayuna cecus 3a cryneHTu u nokropants, Coduiicku Yuusepcuter 21 -
22 mait, Cogpus 2002

23. Georgi D. Dimitrov and Maria S. Atanassova, INTERECO 2002: INTERNATIONAL
CONGRESS ECOGLOBALIZATION — SUSTAINABLE WORLD, 9-Iiryct, Bapna
2002

24. Maria S. Atanassova et Georgi D. Dimitrov, Conférence internationale “Science et
technologies SCITECH - 2002” le 4 décembre 2002, Sofia

25. Kpacumupa BarpanoBa u Mapusi AtanacoBa, |V Hanmonanna koHpepeHius no
xpaneHe “HoBu XpaHu, XpaHUTEIHU 100ABKH U MEJMKAMEHTH B IIPEBEHIIMS U JICYCHUE HA
chBpeMenHuTe 6onectu”, Boenno-Meaunnucka Akanemusi 30 — 3lokromspu, Codus 2008



