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Education

1991 ÷ 1996 – University of Plovdiv, Plovdiv, Bulgaria; Ms Degree in Organic Chemistry with thesis “Reductive formilation of N-containing heterocycles” (specialties – Chemists and Teacher in Chemistry and Chemical Technology);

1997 ÷ 2005 – University of Food Technologies, Plovdiv, Bulgaria, PhD Degree in Organic Chemistry and Food Chemistry with thesis “Obtaining and characteristic of N-substituted amidated pectins”.

Employment

1997 ÷ 2000 – University of Food Technologies, Plovdiv, Bulgaria; PhD Student– Department of Organic Chemistry;

2001 ÷ 2011 – University of Food Technologies, Plovdiv, Bulgaria; Assistant Professor in Organic and Food chemistry – Department of Organic Chemistry;

2011 ÷ present – University of Food Technologies, Plovdiv, Bulgaria; Associated Professor in Organic and Food chemistry – Department of Organic Chemistry.
Courses taught
Organic chemistry (BSc, in French); Chemistry of foodstuffs and processes (BSc-in French and MSc), Mechanisms of chemical processes in food technology (BSc).

Scientific interests
· Food polysaccharides;

· Maillard reaction;

· Waste utilization and valorization
Professional memberships

· 2004 – present - Member of the Union of Chemists in Bulgaria, Regional branch – Plovdiv, Bulgaria;

· 2006 – 2008 – Member of the Board of Union of Chemists in Bulgaria, Regional branch – Plovdiv, Bulgaria.

Courses and specializations

· August 2003 – December 2003 – 5-months specialization in Colorado State University, Fort Collins, Colorado, USA – Faculty Exchange Program, sponsored by the United State Department of Agriculture.

· December 2006 – December 2007 – 12 months post-doc specialization, INRA, Nantes, France – Behavior of pectin methylesterases in pectic gels.

· April 2010 – September 2010 – 6 months post-doc specialization, Kitasato institute for life sciences, Kitasato University, Tokyo, Japan – “Structural and immunological characterization of pectic substances obtained from waste rose petals”, sponsored by Matsumae International Foundation, Tokyo, Japan.
Languages

· English – upper-intermediate

· French - intermediate

· Russian – good
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