SAIIWUTA OT HEJIOAJIHA KOHKYPEHIIMA HA
HOBUTE ITPOAYKTHU

Kondepennus
NMHOBALIMN B XPAHUTEJIHO BKYCOBATA ITPOMUIIJIEHOCT —
[TPOBJIEMU U ITEPCIIEKTUBUA
18.11.2021

CblO3 HA USOBPETATEJIUTE B BbJIFrAPUA

HEHTDBHP 3A PASBBUTUE HA MHTEJIEKTYAJIHA
COBCTBEHOCT U TEXHOJIOITMHEH TPAHCOEP




s

OBEKTUN HA UHAYCTPUAZTHATA
COBCTBEHOCT

MBOBPETEHUA u ITOJIEBHU MOJIEJIN
[TPOMUIIIJIEHU TUBANHU

MAPKU

TEOTPA®CKU O3HAUYEHUA
TOITOJIOTUS HA UHTET'PAJTHU CXEMU
COPTOBE PACTEHU A

[TOPOIU JKVUBOTHU



REEEERREEEERRERRRREA

M3OBPETEHUA

HOBU PEILIIEHNA
OT BCNYKH OBJIACTU HA TEXHUKATA

BB3MOXHOCT 32 MOHOIIOMN:

« HOBOCT
« U3BObBPETATEJICKA CTbBIIKA
« [IPOMUIIIEHA TTPUJIOKUMOCT




R,

ITATEHT

e 3alUTeH JOKYMEHT, KOMTO JaBa MpaBHA 3aKpuwia Ha
N300pETEHHE, KOETO € HOBO, MMa M300peTaTeICKa CThIIKA U €
IIPOMHUIILICHO IPUI0KHUMO;

* YhocToBepsiBa M3KIIOYUTEIHOTO IMPaBO Ha IPUTEKATEIS
BbPXY U300PETEHUETO;

« OOXBaT Ha MpaBHA 3aKpUJIA - ONPEAEIA CE€ OT NPETCHIIUNTE

e OTroBOPHOCT NPH HApYIIABAHE MPABOTO HA MPUTEKATEIS



JTENUCTBUE HA TATEHTA

20 TOVHU C EXXETCOJIHO
MMOJIIbPYKAHE

HAILIMOHAJIEH 1 PET MOHAJIEH



“ “ .d .'lch“'c d."

CranosBuiie

Y

CKCIICPTCH OTACI OTTOBOP

A

Takcun
U31aBaHe
nyoJanKanus

.

3asiBABaHe | IyOnukarus
- [IpoyuBane
3ad 3as1BKarTa > p v OTKa3
H EKCIIEpTHU3a
1 8 p Pemienne W31aBad
MeCell
U371aBaHe
€ MaTeHT
[HaTcHT
> | DopManHu U3UCKBAHUS

——  IIpoBepka 3a
JOITYCTUMOCT ITAPAJIEJIHA 3ASBKA 3A ITOJIE3BEH MOJEJI

v



Tapuda 3a rakcure 3a narentu B bIIB

1. 3a 3asBsiBaHe - 50 nB.
2. 3a IaTeHTHU MPETEHIINY - 3a BCSAKA

cienBamia ciej Aecerara MpeTEeHIUS - 20 nB.
3. 3a npeTeHaupaHe Ha NPUOPUTET —

3a BCEKHU MIPUOPUTET TIO0 - 20 JB.
4. 3a mpoBepka Ha (popMaTHUTE U3UCKBAHUS - 50 mB.
5. 3a nmpeaBapuUTelIHa €KCIEPTH3a U IPOBEPKA 32
JOTYCTUMOCT Ha 3asiBKara 3a €JHO U300peTeHHE 160 nB.

6. 3a mpeBapUTENIHA EKCIIEPTH3a U IPOBEPKA 32 JOMYCTUMOCT
Ha 3asBKara 3a rpymna u300peTeHus:

a) 3a rpymna oT JB€ U300pETCHUS - 200 ns.
0) 3a BCAKO ciie/Ballo n300peTeHue OT rpynara - 80 1B.
7. 3a mpoy4YBaHE U EKCIEPTU3A Ha 3asiBKa
3a €THO W300pETEHHUE - 200 mB.
8. 3a mpoyuBaHe M EKCIEepPTH3a Ha 3asBKa 3a rpyna H300peTeHUs:
a) 3a rpyna oT JIB€ H300pEeTCHUS - 300 nB.
0) 3a BCSIKO Clie/IBaIllo U300pETEHNE OT rpymnara - 80 1B.

9. 3a nmyOnuKanus Ha 3asBKara - 80 1B.



3AKPUJIA HA U3OBPETEHMUS B UY2XKBUHA

« EBponiericko HuBo — EUP ; UEUP
e PernonaiiHo HUBO — EBpOa3uIiCKy MATEHT U JIp.
 HarimonajiiHo HUBO



MOJIE3EH MOJIEJ

CBHACTCJIICTBO 3a4 PCTUCTPALINA

e 3almUTEeH JOKYMEHT, KOWTO JaBa IPaBHA 3aKpuJjia Ha MOJIE3€H
MOJIeJI, KOMTO € HOB, MMa M300peTaTesiCKa CThIKA U €
MPOMUIILUIEHO TTPHUIIOKHUM;

e CBHIETEICTBOTO YAOCTOBEPSIBA U3KIIOYATEITHOTO MIPABO HA
IIPUTEKATEIIST BBPXY MOJC3HUS MOJIE;

« CBHJETEICTBOTO JICKCTBA 110 OTHOIIICHUE HA TPETH JIUIA OT
jaTara Ha myOJIMKalusaTa 3a U3/1aBaHEeTO MY B O(DUIIMATTHUS
OrojieTuH Ha [IaTeHTHOTO BEIOMCTBO;

e OOXBarT Ha IMpaBHA 3aKpHIIA - ONPEIENSA CE€ OT NPETCHIUUTE
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CPOK HA JTEMCTBUE HA
[TOJIE3SHU S MOJIEJI

4+ 3+ 3=10roguau



3asaBsABaHe

(LETY0A 0 percrpamis H HOZE3EH MO

| TpoBepka 3a
JOTTYCTUMOCT

Takcu
U31aBaHe
nyOoJuKanmusa

~.

dopmaliHu
W3UCKBAHUS

A 4

CranosBuiie
EKCIIEPTEH OTJIe]

perucrpanmus

OTroBop npomMeHu

OTKa3



Tapu@a 3a TakcuTe 3a NOJE3HU MOACIIU

1. 3a 3asaBsIBaHE - 50 nB.
2. 3a npoBepkKa - 200 1.
3. 3a npeTeHAMpPaHE HA PUOPUTET —

3a BCEKH IIPUOPUTET IIO - 20 1.
4. 3a mpoy4BaHe 110 MOJjI0a Ha 3asABUTEIIS

WJIA HA APYTO JIUILIE - 200 nB.

5. 3a excneptu3a Ha IIM 1o mMon0a Ha 3asBUTEIA
WJIA HA APYTO JIUILIE - 200 nB.



[TPOMUIIUIEH TN3AUH

BuauMusT BBHIIEH BHUJ HAa OPOAYKT WJM HA 4YacT OT HETO,
omnpeaesieH 0T 0COOEHOCTUTE Ha popMmara, JUHUUTE, PUCYHDBKA,
OpHAMEHTHUTE, LIBETOBOTO ChUETAHHE MU KOMOMHAIIUS OT TSAX


http://www.google.bg/imgres?q=food&start=235&um=1&hl=bg&sa=N&biw=1311&bih=565&addh=36&tbm=isch&tbnid=zFsDxF8XTQvcgM:&imgrefurl=http://www.primoclipart.com/view-clipart/fast-food-clip-art&docid=d-3F2VAHjgltOM&imgurl=http://www.primoclipart.com/files/preview/big/369/Fast%2520Food%2520Clip%2520Art.jpg&w=800&h=493&ei=DIKFUIHaI8jbsgadoIHYDA&zoom=1&iact=hc&vpx=936&vpy=2&dur=8954&hovh=176&hovw=286&tx=135&ty=124&sig=117163472007009651914&page=17&tbnh=130&tbnw=211&ndsp=15&ved=1t:429,r:14,s:235,i:197
http://www.google.bg/imgres?q=food&start=235&um=1&hl=bg&sa=N&biw=1311&bih=565&addh=36&tbm=isch&tbnid=zFsDxF8XTQvcgM:&imgrefurl=http://www.primoclipart.com/view-clipart/fast-food-clip-art&docid=d-3F2VAHjgltOM&imgurl=http://www.primoclipart.com/files/preview/big/369/Fast%2520Food%2520Clip%2520Art.jpg&w=800&h=493&ei=DIKFUIHaI8jbsgadoIHYDA&zoom=1&iact=hc&vpx=936&vpy=2&dur=8954&hovh=176&hovw=286&tx=135&ty=124&sig=117163472007009651914&page=17&tbnh=130&tbnw=211&ndsp=15&ved=1t:429,r:14,s:235,i:197
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Tpuusmepuu (00eMHH) U3aeaUA JABynsmMepHu (PABHMHHU) U31CTUS

Kamauka

A\ A

4
-4

ol 574 I

Etuker OO0BuBHO (HOJIHO



s o

JIN3ANHEPCKU PEILIEHU S 3A OITAKOBKA

U3JIEIME, KOETO CITYXKH 32 ONTAKOBAHE
W/WINA TPAHCIIOPTUPAHE HA APYTO U3JETUE
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CbCTABHO U3JAEJINE

CncTaBHO n3ACJINC — HU3ACIUC, CBCTOAIIO CC OT MHOKCCTBO 4HYaCTH, KOHUTO
Mmorar naa 6’bjlaT IMOAMCHAHM C IHCJII Hda CC II03BOJIM ACMOHTHPAHCTO U

MIOBTOPHOTO CINIOOsIBaHE HA U3ACIUETO.




JIU3ATHU C YYBCTBO 3A XYMOP

HoBOroiuiHo nmuBo




s S

JIM3AVHU C YYBCTBO 3A XYMOP

IHToT/maHCKO IIUBO




R

JIM3AVHU C YYBCTBO 3A XYMOP




CBHAETEICTBO 3a pErUCTpalvs Ha IPOMMIILJICH JU3aiH

3alUTEH JOKYMEHT, KOMTO JlaBa MPaBHA 3aKpUjia Ha MPOMUIILIEH JA3aliH, KOUTO € HOB U
OPUTHMHAJIEH;

CBHAETEICTBOTO YIOCTOBEPSABA U3KIIOUUTEIIHOTO IIPABO HA MPUTEKATEIISI BEPXY
MIPOMUILIEHUS JU3AMH;

CBUIETEIICTBOTO JICMCTBA IO OTHOIIIEHWE HA TPETH JIMI[A OT JaraTa Ha myOIuKanusTa 3a
U3JIaBaHETO MY B ouIManHus OroaeThH Ha [[aTeHTHOTO BE1OMCTBO;

OOxBar Ha MpaBHa 3aKpuiia - ONPEAEIIS C€ OT N300PAKEHUSAITA.


http://www.google.bg/imgres?q=food+innovation&um=1&hl=bg&sa=X&biw=1311&bih=565&tbm=isch&tbnid=mmIXpaPd3knxUM:&imgrefurl=http://www.business-strategy-innovation.com/2008/05/food-innovation-new-tastes-using-old.html&docid=_g3w_5Ci0GhPOM&imgurl=http://www.business-strategy-innovation.com/uploaded_images/Frankenfood-730313.jpg&w=241&h=400&ei=UYaFUOHPO5HQsgacuoD4DQ&zoom=1&iact=hc&vpx=344&vpy=91&dur=16427&hovh=289&hovw=174&tx=80&ty=172&sig=117163472007009651914&page=1&tbnh=117&tbnw=70&start=0&ndsp=21&ved=1t:429,r:2,s:0,i:71
http://www.google.bg/imgres?q=food+innovation&um=1&hl=bg&sa=X&biw=1311&bih=565&tbm=isch&tbnid=mmIXpaPd3knxUM:&imgrefurl=http://www.business-strategy-innovation.com/2008/05/food-innovation-new-tastes-using-old.html&docid=_g3w_5Ci0GhPOM&imgurl=http://www.business-strategy-innovation.com/uploaded_images/Frankenfood-730313.jpg&w=241&h=400&ei=UYaFUOHPO5HQsgacuoD4DQ&zoom=1&iact=hc&vpx=344&vpy=91&dur=16427&hovh=289&hovw=174&tx=80&ty=172&sig=117163472007009651914&page=1&tbnh=117&tbnw=70&start=0&ndsp=21&ved=1t:429,r:2,s:0,i:71
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[TPOMUIJIEH JN3AWNH

CPOK Ha JICHCTBUE

» 10 roouHM OT marara Ha mojaBaHe Ha 3asaBKara

 IlogHOBsABaHE 3a TPU MOCIEIOBATEIHU IEPHUOAA OT MO
S TOOUHU



Tapuda 3a TakcuTe 3a NPOMHUIIIICHU JU3ANHU

* 1. 3a 3asBsiBaHE - 50 nB.
* 2. 3a mpeTeHAupaHEe HA MPUOPUTET —

3a BCEKU MPUOPHUTET IO - 20 nB.
» 3. 3a excrepTr3a Ha 3asBKa
° a)3a eIuH JU3aiiH - 80 nB.
 0) 3a BCeKH cieaBalll Ju3aiH - 40 mB.
°* B) 32 KOMIUIEKT WJIM KOMITO3UIIUSA - 120 ns.
e 4. Peructpanusi Ha JU3aiH - 200 iB.
» 5. I3paBaHe Ha CBUAETEJICTBO - 60 1B.

6. myonukamus B o(UIIMaITHAS OIOICTUH
e —3a BCIKO M300paKeHUE 40 ns.



3AKPUJIA HA TIPOMUIIIJIEHUTE JU3AWHU B
HYYXbHHA

* C MEXKAyHapOAHAa 3asBKa 10 Xarcka crnoroaoa

 kaTo /luzaitn Ha EC



HOBW COPTOBE PACTEHMSA U
NOPOAN KMBOTHM




[lpoueaypa no usgaBaHe Ha

cepTuduKar

JoxkymeHTH

+
TAKCH

IHyonukanus

MMOJABAHE
HA

3ASBKA

I[TPEJIBAPUTEJIHA
EKCIIEPTU3A

dopmajiHAa PEeIOBHOCT
Cbabp:xkaHue HA MPUJIOKEHUTE
TOKYMEHTH
HaumeHoBaHue

EKCIIEPTU3A
10 CBIIECTBO

Taxkcu nzpasate u
nyoJauKanus

OoTKa3

HNACAC/
NACPX

H3naBand Ha
ceprudukar




CpOK Ha JICUCTBUE HA
cepTudukara

CepTuukarbT UMa CPOK Ha JICHCTBUE CUMTAHO OT Jarara
Ha U3JaBaHETO MY:

¢ 30 roauHM 3a COPTOBE AbPBETA U JIO3M;

® 25 roavHM 3a BCUUKHM OCTaHaJId COPTOBE;

¢ 30 roguHU 3a IIOPOIU KMBOTHH



IIbPBO IIVIAIIIAHE

- [lomaBane Ha 3asBKara 40 aB.
- [IpeTennys 3a npuoOpuUTET 20 JaB.
- [IyOnukanus Ha 3asiBKa 20 aB.
BTOPO IIJIALITAHE
-M3naBane u myonukamnus Ha cepTudukar 95 aB.
- [TyOnmukanust 3a BCKO U300pakeHue
B U3/1JICH CEPTUPUKAT 12 as.




——————
THPTOBCKU MAPKHU

Thproeckara Mapka € 3HaK, CIIOCOOCH Jia OTJIMYaBa CTOKUTE W/UIIU
YCIYTUTE HAa €HO JIMIIE OT TE€3H Ha JAPYTH JUIA U MOXKE J1a Obe
MpEeJICTaBEH IpaPUIHO




(LiERypa mo perucrpanis H MAPKd

CranoBuiie

Y.

OTaen omno3uIus OTrOBOP

I\

- Ono3unus
- Bp3paxeHnus

Takcu 3a

perucrpauus
N

3asiBABaHe | IyOnukarus /\

3a 3asj1BKarTa

A

v

CKCIIePTH3a

Pemrenue 3a OTkaz
perucTpanus

> | DopManHu U3UCKBAHUS

L——» Excneprusa
mo ui. 11

v



Tapuda 3a TakcuTe 3a MapKUTE

1. 3a 3agaBsIBaHE U €KCIEPTHU3A

° a) 10 TpH KJjiaca 150 ns.

« 0) 3a BceKH cieaBalll KJjac 30 aB.
* 2. 3ampeTeHANpPAHE HA IPUOPUTET —

3a BCEKW MPUOPHUTET IO - 20 nB.

3. 3a nmyOnukanys Ha 3asBKara - 40 nB.

* 4. 3a mogaBaHe Ha OIO3UIINA - 350 iB.

* 5. Perucrpanus - 300 aB.

» 6. I3maBane Ha CBUAETEJICTBO - 60 B.

[TyOnukalyst Ha perucTpupaHa Mapka - 40 nB.



3AKPUJIA HA ThbPITOBCKUTE MAPKHU B
UYXXBUHA

» MexyHapo/iHa 3asiBKa 110 Maapujackara cnorojioa

» Mapka Ha EC
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BAATOAAPA 3A BHUMAHUETO

J1-p unx.DPS Mapuo XpHUCTOB, opuct

IIpencenaren na CUb

EBponelicku mpejicTaBUTE 32 MATEHTU, MAaPKU U TU3aNUH

CUb www.sibulgaria.org
office@sibulgaria.org

LHPUCTT tzristt@abv.bg

IIK mchristov@ipmarini.com



