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TPAKUACKU YHUBEPCUTET. ATPAPEH DAKVYIITET

CTAHOBHUILE

Or:  om npogp. 0-p Huxonuna Haiioenosa JKenesa, Tpaxuiicku ynusepcumem, Azpapen
¢paxynmem, kameopa ., JKueomno6v0cmeo — NpedACUSHU HCUSOMHU U Muexapemeo”, obnacm
na eucwemo obpazosanue 5. Texnuuecku HAyK, npogpecuonaino Hanpaeienue 312
Xpanumennu mexHono2uu

OTHOCHO: KOHKYpC 3a 3aeMaHe Ha aKaaeMuyHa JTbKHOCT .Ipodecop™ no Hay4yHara
crienpannoct “TexHonorns Ha OHOJIOTMYHO AKTMBHMTE BELIECTBA (BKIL.
CH3MMH, XOPMOHH, OeNThbUMHM)™, npodeCHOHaNHO HanpapjieHHe 512
XpaHUTEIHN TEXHOJIOTHH

1. Mudopmanmsi 32 KOHKypca

KoHKypcehT € 00sBEH 3a HYXAWTE Ha OTACI . KpuroGuonorus u G1OJIOrHYHO AKTHBHHM
emecTBa® Ha MucrutyT no KpuoGuosorus u XpaHuTeJIHH TEXHONIOTHH, rp. Cobus, KbM
Cerckoctonatcka akaaemus — rp. Codus, 1B 0Op. 44/30.05.2025 r.

VyacTBaM B ChCTAaBa HAa HAY4HOTO XKYpU MO KOHKypCa, ChIUIACHO 3anosen NePJ105-
175/17.07.2025 r. na INpencenatens na CCA, rp. Codus.

2. Kpartka napopmauus 3a KaHIH1aTHTE B KOHKYypca

[To 0OsBEHUSAT KOHKYPC Ce siBABa €lMH KaHAMAT — 0Ll A-p Mapus lonuera Jlouesa -
HukosoBa, pbKOBOJUTEN OTAC] .Kpuobuosnorus u BAB* Ha MHCTHTYT 110 Kpuobuonorusi 1
XpaHuTeTHH TEXHOIOTHH, IP. Codus.

Jlou. a-p Mapus Jlonuesa Jlonesa - Hukonosa e pomexa Ha 24.05.1979, OKC
JMaructbp™  3aBbpliBa Mpe3 2002 B CY .Kaument Oxpuacku®, rp. Codus, Kato
BHOTExXHOJIOT, cneuuanHocT , MHaycTpuaiHu GuoTexnoorun”, Ilpes 2006 r npunodusa
OHC JlokTop MO Hay4YHa ClEeUUanHoCT TexHonorus Ha OMOJOTHYHO-AKTUBHUTE BEILCCTBA
(BKJI. €H3MMH, XOPMOHH, Gentbunan)“. OT 2006 r. paboTh MOCIEI0BATENHO KATO MIAALIH
eKCriepT — OMOTEXHOJIOT, Hay4e€H CBHTPYAHHMK Il cremeH, riaBeH acUCTEHT, JOUCHT —
pbKOBOAMTEN  OTACH ,Kpuobuonorus H BAB®. VYwuacrtBa AaKkTUBHO B Hay4yHO-
y3cieoBaTeNickara AeiHOCT MW B pa3paboTkaTta Ha MPOSKTH, € KOWTO naGoparopusTa ce
BKJIFOUBA B HAYYHUAT J1aH HA UHCTHTYTA, pa3paboTBa TEXHOJNOTMUYHI METO 34 H30JIMpaHe
y crabuiu3upane Ha OMOJIOrMYHO AKTHBHY MaTCPHUAIIH.

3. M3nbaHeHHe HA M3HCKBAHUSTA 32 3aeMaHe HA AKAIeMHYHATA LILARHOCT

MsnbiHeHHe HAa MMHMMANHW HAUMOHAJIHW W3UCKBAHMA 33 3aCMaHE Ha AxajieMuuHarTa
arekHocT L JIpodecop™

- [lo rpyna mnokasaTein ,B* or HeobxoaumuTe 100 T., KaHAMJATHT [DEACTaBsA
marepuaniu ¢ HayKOMETpuiHa croiitoet 111,71 1., T.e. u3nbausBa Hag 100% MUHUMAIHUTE
HALlMOHAHN U3UCKBAHUS,

- Tlo rpyna nokasarenu ,,[™ npn U3HCKyeMH 200 T., now. A-p Mapwus Jlonuesa Jlonesa



- Hukonosa npejcraes cratuu v oknaau, myOiMKyBaHu B HAyYHU W3aHus, pedepupaHu u
MH/ICKCUPAHU B CBETOBHHM M3BECTHH 0a3u JaHHM ¢ HayuyHa MHQOpMalLKs, ChOTBETCTBALIN HA
230,08 Toukmu;

- Tlo rpyna ,JI¥, kacaewm Gpoii uutupanus, or Heo6xomumute 100 T., yyacTHHKa
nputexxaBa 210 T., Karto BCMYKM LMTHPaHHs ca B HaydyHW M3iauus, pedepupaHd M
MH/IEKCUPaHH B CBETOBHM M3BECTHU 0a3u JaHHU ¢ Hay4yHa WHAOpMaLys.

- Ilo tpyna ,LE¥, u3uckBaHuaATa Kacaeuid pPBKOBOJACTBO HAa YCMEIIHO 3allUTHI
AOKTOPAHT, y4acTHE B HALMOHAIHM M MEXIYHApOAHU MPOEKTH W TNpu3HATa 3asBKa 3a
NOJIE3€H MO/ UM NATeHT, KaHuaaTkata npeacrass 340 1., npu usuckyemu 150 1, BcUUKH
NOJKPENEHU CbC CbOTBETHUTE JI0KA3aTeNICTBA

4. KparTka XapaKTepHCTHKA HA NPeICTaBeHHTE HAYYHH TPYA0Be/ySAHKAUHH

OcHOBHHTE HAMNpaBleHUs B U3C/Ie0BATENICKaTa IeHHOCT Ha KaH/M1aTKaTa ca CBbP3aHH
C M3C/eiBaHWs B JIB€ HANpaB/ieHWs HaNpaBiCHUS — XPAHWUTEIHM OWOTEXHOJIOTMU U
KpuoOuosiorust ¥ nModuiansaums, ¢ SCHO OYepTaHW JIMHWKM Ha pabota: (i) nonyuaBaHe Ha
OMOAKTMBHHM MENTUIA Ype3 eH3MMHA XMAPOJM3a Ha MPOTEHHH OT PACTHICAHU CyPOBMHH
(THKBEH ¥ KOHOMEH WPOT) ¢ mpoTeasu (manauH, OGPOMEHWH), ONTUMM3MpaHa 4Ype3
METOJ0JIOrMs Ha MOBBPXHOCTTA Ha oTpaxkeHueTo (RSM, Box-Behnken). ¢ Bepuduumpana
aHTHoKcHaHTHa aktuBHocT (DPPH, ABTS) u npodunn Ha wuckomosiexysnu dpakimu
(SDS-PAGE); (ii) paspaboTBane Ha GepMEeHTWIM W JHModuIu3Mpanu (YHKIMOHATHH
NPOAYKTH HA OCHOBAaTa Ha XWIAPOJM3UPAHO MPSACHO MJSKO M CypoBalka € y4acTue Ha
Lactobacillus plantarum NBIMCC 3447 wu Lactobacillus gasseri NBIMCC 2450,
BKJIIOUMTETHO JIOKA3aHO KPHO3allMWTHO JeiicTBHe Ha Locust bean gum 3a sanasBaHe
)KMU3HECIIOCOOHOCTTA MpU 3ampa3siBaHe ¥ CyOnIMMauMoHHO cyuiene: (iii) cb3jaBaHe Ha
MMOOMJIU3HPAHM €H3UMHHM CHUCTEMU B JHO(UIM3MPAHU KOJAreHoBH marpuiy (ancopOuus
BbPXY KOJIar€HOBa JIMCIIEPCHsA) C BUCOKA CTPYKTYPHA MU MHUKPOOMOJIOTHIHA CTA0MAHOCT M
npocje/ieHa ocTaTbyHa aKTMBHOCT B Mpoleca Ha cbXxpaHeHue (Han 90% or HauanHaTa
aKTUBHOCT Ha 6-Tu mecew; 60—-75% na 12-T mecell).

ITo BupoBe HayyHM TpyHOBE KaHAMAATHT MpeicTaBs nmyGiukauuy e pedepupaHd U
WHJEKCUPAHW M3JaHus (BKJI. TPYAOBE, O3HaueHM B cripaBkara kato Bl, B2. I'7 5, ['7 6,
['7_23 u gp.). O6mumsaT npodun Ha HayuHaTa NPOAYKLHS KOPECTIOHAMPA CbhC CrENNaiHOCTTa
» '€XHOJIOrUs Ha OMOJIOrMYHO aKTUBHUTE BElIECTBA (BKJ. €H3MMHU, XOPMOHY, GeaTbunHmn)® 1
JAEMOHCTpUpA MOCJEAOBAaTEIHO  pa3BUTUE OT (yHJAMEHTAJHW  H3CIEABAHUSA  KBbM
BHEIPUMO-TPUIIOKHHN PEIUEHMS.

S. CuHTe3MpaHa OUEHKAa HA OCHOBHHTE HAYYHH U HAYYHO-NIPHUIONHM NPHHOCH HA

KaHAHJaTUTe

Hayunute npuHocH BKIIOYBAT MPUJIOKMUMOCTTA HA Mpolieca CYyOIUMAIMOHHO CYIIEHe
3a TPOM3BOACTBO Ha (YHKUMOHAJIHM XpaHM C BHCOKO KauecTBO. MOJC/IUpaHE |
ONTUMM3MPAHE HA YCIOBMATA HA EH3MMHA XUJAPOJM3a Ha THUKBEH U KOHOINEH UIPOT,
OMnpe/esisiHe Ha ONTUMAJIHU YCIOBUS 3a eKCTPaKIMsA Ha OHOOrHYHO aKTHBHI ChEJAMHEHNS OT
pacTeHusi, U3MoA3BaHU B Objrapckara HapoJHa MeJMLMHA, KaTo € ONpeAc/ieHa W TAXHara
aHTUMHKPOOHA aKTMBHOCT, YCTAHOBSABAHE Ha MEXaHU3MbBT HA KPUOMPOTEKTHBHOTO ACHCTBHE
Ha €CTECTBEHU OMOJOrMYHO AKTHMBHU KOMIMOHEHTH, M3MOJI3BAHM KaTO KPUOTPOTEKTHBHA
cpejla ¢ uell OCUrypsBaHe Ha MakcuMmaliHa KHU3HEeCNOCOOHOCT M aKTUBHOCT Ha KJIETKUTE Clie
cyOaMMaliMOHHO cylleHe Ha POOUOTHYHY IaMOBe.

HayyHo-npusiokHUTE MNPUHOCA ca CBBP3aHHW C (GOPMYJIHPAHE H& PELENTYPH H
TEXHONOTWYHM CXEMHU 32 HOBH JMOQMIM3MpPAHM TPOJAVKTH H2  OCHOBATA Ha
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MJICYHK/CYPOBATBYHM  XMJPOJIM3ATH; MApaMEeTPU3MPaHe Ha KIOUYOBH TEXHOJOrHYHU
(akTopu (KOHUEHTpauUMs Ha €H3UM, TEMMepaTypa, BpeMe) 3a MaKCHMU3MpaHe Ha
OuojioryHaTa aKTMBHOCT; KaKTO M paspaboTBaHe Ha GMOAKTMBHU KOMATCHOBH HOCHUTENM 3a
MPOTEOJUTUYHH W aMUIIONUTHYHM E€H3MMHM C YIbIDKEHA CTabMJIHOCT NpuU ChXpaHeHHE.
Pesyntarure ca noakpeneHu ¢ aHaIMTUYHWM OMpelelisiHus (HAmp. cTeneH Ha XMAPOJIM3a,
AHTHOKCHIAHTHA AKTUBHOCT. TEPMMYEH aHaNM3), M ca HAacOYeHW KbM (hYHKIIMOHATHHU
XpaHW/CHCTaBKM M KPBHroBa HKOHOMHMKA Ype3 BaJOPU3aLUs HA arpo-XpaHWTelHH CTPAaHUYHH
NPOAYKTH.

6. 3axkaouenue

[IpencraBenara npoaykuus Ha kauamaata 3a ,Ilpodecop nou. a-p Mapus [loHueBa
Hlonesa - HukosoBa, 0TroBaps Ha MHUHHMMAJHWUTE HALMOHANHM W3UCKBAHUS M
3abJDKUTCIHUTE W3KCKBaHus, riocoyeHu B [lpaBunHuka 3a pasBuTHe Ha akajleMmyd4HUS
cbeTaB B CEACKOCTONAHCKA aKaAeMusl.

KomnnekcHata M1 OLEHKa € ,,TI0JIOHUTENHA®, KOETO MM JaBa OCHOBAHHME Ja 1PEonKa
Ha MOYMTACMHUTE YJICHOBE HA HAYUHOTO XYPH Jia [1acyBaT MOJOKUTEIHO 3a NPUCHA,1aHE Ha
HaydHata uiexHOCT L [Ipodecop™ Ha pou. a-p Mapus jlonuesa Jlowesa - Hukoiosa, o
Hay4uHarTa crenuanHoct “TexHonorus Ha OHOJOrMYHO aKTUBHMTE BeLIECTHE (BK1. €H3UMM,
XOpMOHK. HenTpunHm)*, npodecuoHanHo HanpasieHue 5.12. XpauurenHu TeXHOTOTHH.
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Trakia University, Faculty of Agriculture

OPINION

From: Prof. Dr. Nikolina Naydenova Zheleva, Trakia University, Faculty of Agriculture,
Department of “Animal Science — Ruminants and Dairy”, field of higher education 5. Technical
Sciences, professional field 5.12. Food Technologies

Regarding: Competition for the academic position “Professor” in the scientific specialty
“Technology of biologically active substances (incl. enzymes, hormones, proteins)”, professional
field 5.12. Food Technologies

1. Information about the competition

The competition has been announced for the needs of the Department of “Cryobiology and
Biologically Active Substances” at the Institute of Cryobiology and Food Technologies. Sofia, at
the Agricultural Academy - Sofia, State Gazette No. 44/30.05.2025.

I take part in the scientific jury for the competition, pursuant to Order No.
RDO05-175/17.07.2025 of the President of the Agricultural Academy, Sofia.

2. Brief information about the candidates in the competition

One candidate has applied for the announced competition — Assoc. Prof. Dr. Maria
Doncheva Doneva-Nikolova, Head of Department “Cryobiology and BAS” at the Institute of
Cryobiology and Food Technologies, Sofia.

Assoc. Prof. Dr. Maria Doncheva Doneva-Nikolova was born on 24.05.1979. She
graduated with an MSc degree in 2002 at Sofia University “St. Kliment Ohridski”, Sofia, as a
Biotechnologist, specialty “Industrial Biotechnology”. In 2006 she obtained the educational and
scientific degree Doctor in the scientific specialty “Technology of biologically active substances
(incl. enzymes, hormones, proteins)”. Since 2006 she has successively worked as junior expert —
biotechnologist, research associate II degree, chief assistant, associate professor — Head of
Department “Cryobiology and BAS”. She actively participates in research and project
development through which the laboratory is included in the institute’s research plan, developing
technological methods for isolation and stabilization of biologically active materials.

3. Fulfilment of the requirements for holding the academic position

Fulfilment of the minimum national requirements for the academic position “Professor”




- For group of indicators “B”, out of the required 100 points, the candidate presents
materials with scientometric value of 111.71 points, i.e., she fulfils more than 100% of the
minimum national requirements;

- For group of indicators “G”, with a requirement of 200 points, Assoc. Prof. Dr. Maria
Doncheva Doneva-Nikolova presents articles and papers published in scientific journals,
referenced and indexed in world-renowned scientific information databases, corresponding to
230.08 points;

- For group “D”, concerning number of citations, out of the required 100 points, the
participant has 210 points, with all citations in scientific journals referenced and indexed in
world-renowned scientific information databases.

- For group “E”, the requirements concerning supervision of a successfully defended
doctoral student, participation in national and international projects, and a recognized utility model
application or patent, the candidate presents 340 points, with a requirement of 150 points, all
supported by the relevant evidence.

4. Brief description of the submitted scientific works/publications

The main directions in the candidate’s research activity are related to two areas - food
biotechnology and cryobiology & lyophilization - with clearly delineated lines of work: (i)
obtaining bioactive peptides by enzymatic hydrolysis of proteins from plant raw materials
(pumpkin and hemp press cake) using proteases (papain, bromelain), optimized by response
surface methodology (RSM, Box—Behnken), with verified antioxidant activity (DPPH, ABTS) and
profiles of low-molecular fractions (SDS-PAGE); (ii) development of fermented and lyophilized
functional products based on hydrolyzed fresh milk and whey with the participation of
Lactobacillus plantarum NBIMCC 3447 and Lactobacillus gasseri NBIMCC 2450, including
demonstrated cryoprotective action of locust bean gum to preserve viability during freezing and
freeze-drying; (iii) creation of immobilized enzyme systems in lyophilized collagen matrices
(adsorption onto a collagen dispersion) with high structural and microbiological stability and
tracked residual activity during storage (over 90% of the initial activity at month 6; 60-75% at
month 12).

By type of scientific works, the candidate presents publications in refereed and indexed
journals (incl. works designated in the dossier as B1, B2, G7_5, G7_6. G7 23, etc.), as well as a
monograph and a teaching aid. The overall profile of the scholarly output corresponds to the
specialty “Technology of biologically active substances (incl. enzymes, hormones, proteins)” and
demonstrates consistent development from fundamental studies toward

applicable/practice-oriented solutions.




S. Synthesized assessment of the main scientific and applied contributions of the
candidates

The scientific contributions include: applicability of freeze-drying (sublimation drying) for
the production of high-quality functional foods; modelling and optimization of conditions for
enzymatic hydrolysis of pumpkin and hemp press cakes; determination of optima! conditions for
extraction of biologically active compounds from plants used in Bulgarian folk medicine, with
their antimicrobial activity assessed; elucidation of the mechanism of cryoprotective action of
natural biologically active components used as cryoprotective media to ensure maximum viability
and activity of cells after freeze-drying of probiotic slurries.

The scientific-applied contributions are related to the formulation of recipes and
technological schemes for new lyophilized products based on dairv/whey hydrolysates;
parameterization of key technological factors (enzyme concentration, temperature, time) to
maximize biological activity; as well as the development of bioactive collagen carriers for
proteolytic and amylolytic enzymes with extended storage stability. The results are supported by
analytical determinations (e.g., degree of hydrolysis, antioxidant activity, thermal analysis) and
are oriented toward functional foods/ingredients and the circular economy through the valorization
of agri-food by-products.

6. Conclusion

The submitted output of the candidate for “Professor”., Assoc. Prof. Dr. Maria Doncheva
Doneva-Nikolova, meets the minimum national requirements and the mandatory requirements
specified in the Rules for the Development of the Academic Staff in the Agricultural Academy.

My overall assessment is “positive”, which gives me grounds to propose to the esteemed
members of the scientific jury to vote in favour of awarding the academic position of “Professor”
to Assoc. Prof. Dr. Maria Doncheva Doneva-Nikolova, in the scientific specialty “Technology of
biologically active substances (incl. enzymes, hormones, proteins)”, professional field 5.12. Food

Technologies. ,
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