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from Trametes versicolor produced by solid-substrate fermentation, Advances in Bioscience and 

Biotechnology, 1: 208-215 

115. Dobrev, G., Zhekova, B.,, Nedelcheva, P., Chochkov, R., Krastanov, A. (2011) 

Characterization of crude lipase from Rhizopus arrhizus and purification of multiplicity forms of 

the enzyme, Biotechnology and Biotechnological Equipment,25 (1): 2295-2300 IF 0.760 
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Isolation of thermophilic actinomycetes producers of thermostable proteases”, in: "Microbes in 
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in. “Nutrition science between discussions and evidences”, ed. Bojidar Popov, Sofia – 2012 , 

(ISBN 978-954-9977-52-3) pp. 148-153 
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rhodopensis Friv., Journal of Food Science and Technology, 52 (4):2469-2473 IF 1.241 

152. MIHAYLOVA D, POPOVA A., DENKOVA R., ALEXIEVA I., KRASTANOV A. 

(2015) IN VITRO ANTIOXIDANT AND ANTIMICROBIAL ACTIVITY OF EXTRACTS OF 

BULGARIAN MALVA SYLVESTRIS L., Annuaire de l’Université de Sofia “St. Kliment 

Ohridski” Faculte de Biologie, 2015, volume 100, livre 4, pp. 41-48 
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