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Recently, New Bulgarian University (NBU) 
hosted an interesting and significant scientific 
event - the 3rd International Conference on Food. 
It was jointly organized by the Institute of Biology 
at NBU and the Bulgarian Microbiological Socie-
ty, the Stephan Angeloff Institute of Microbiology 
at the Bulgarian Academy of Science (BAN), and 
the Bulgarian Food Safety Agency. Held under the 
auspices of the NBU Rector, Assoc. Prof. Plamen 
Bochkov, the conference was an impressive forum, 
whose main theme was The Challenges for Quality 
and Safety along the Food Chain.

Over two days, more than 100 specialists - 
microbiologists, virologists, nutritionists from Bul-
garia, Romania, Serbia, Republic of Macedonia, 
Greece, Turkey, Slovenia, Croatia, Albania, Kosovo 
as well as from Brazil, presented lectures, reports, 
announcements and posters. The topics embraced 
areas of importance for both science and practice: 
food and drink quality and safety, food contamina-
tion, toxicological and microbiological control of 
food, nutrition and its role for human health.

The conference was opened by Assoc. Prof. 
Galina Sachanska, Head of the Department of 
Natural Sciences at NBU. Assoc. Prof. Sachanska 
greeted the attendees by wishing them successful 

work. Greetings were also extended by the NBU 
management - the Rector, Assoc. Prof. Plamen Bo-
chkov and Deputy Rector Prof., Hristo Todorov. 
The scientific audience was also addressed by Prof. 
Athanasios Tsakris from Greece, President of the 
Balkan Society of Microbiology.

At this forum, Acad. Angel Galabov, Bul-
garian virologist of international renown and long-
time Director of the Stephan Angeloff Institute of 
Microbiology at BAN, presented the history of the 
Bulgarian Society of Microbiology.

Food and Drink Quality and Safety was the 
topic of the first session of the conference, where 
Prof. Dragoslava Radin, a virologist at Belgrade 
University, examined the effects of noroviruses 
causing digestive disorders. Wine as a natural prod-
uct and the result of yeast fermentation was dis-
cussed by Prof. Peter Raspor, biotechnology expert 
at the University of Ljubljana, Slovenia. The pres-
entation of the team of Assoc. Prof. Svetla Danova 
from the Stephan Angeloff Institute of Microbiolo-
gy at BAN stirred much interest by highlighting the 
scientific and practical significance of research on 
traditional Bulgarian dairy products. 

During the second session, dedicated to the 
microbiological and toxicological control of food, 

Food-3 International Conference

Cronicle



46

a team from the University of Zagreb with first au-
thor, Fuka Mrkonjić raised the problem of the in-
digenous microbiota in spontaneously fermented 
meat products. A team from NBU, headed by A. 
Savova, touched on a very topical environmental 
issue, reporting their research on the heavy metals 
content in the Danube and Black Sea waters.

The third session focused on the Microbio-
logical Control of Food, reported by Corr. Memb. 
Prof. Hristo Naidenski, Director of the Institute of 
Microbiology at BAS. He examined foodborne zo-
onoses and the risk they pose to public health.

The participants acknowledged the great 
practical significance of the presentations included 
in the fourth module of the conference on Food and 
Human Health. In this session, Prof. Athanasios 
Tsakris of the Department of Microbiology at the 
University of Athens posed some questions related 

to the antimicrobial resistance to carbapenems and 
colistin. The possible links of the gut microbiome 
to human health were highlighted in the report of 
Prof. Zeynep Çiğdem Kayacan of the Medical Fac-
ulty of the University of Istanbul.

The ample and diverse programme of the 
3rd International Conference on Food explicitly 
demonstrated the benefits of the multidisciplinary 
approach to food and nutrition. From beginning to 
end, this remarkable scientific forum abounded in 
practical ideas for the benefit of society as well as 
in innovative, inventive spirit and a creative, bold 
look into the future. Therefore, it would not be an 
exaggeration to say that the 3rd International Con-
ference on Food opened a path to new scientific 
conquests.
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