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Ha AUCepTaUMOHEH TPy 3a NpuaoOUBaHe Ha 00pa3oBaTellHa U HAYYHA CTEIIeH
(OHC) ,,noxTop* B Hay4YHa crienuantocT ,, TeXHOomorusa Ha GUOIOTHYHO aKTUBHU
BEILECTBA (BKITFOYUTEIHO €H3UMH, XOPMOHH, OENTHUHHH ),
ITpodecuonanto Hanpasnenue 5.12 XpaHUTENHN TEXHONOTUH, OONIacT Ha
BUCIIe 00pazoBaHue 5. TeXHHUUYECKH HAYKH

Tema H aBTOp Ha AMcepTANMOHHUS TPYA: ,,HOBH MIICYHH MPOAYKTH Ha
6a3ata Ha GMBOJICKO MIIIKO ¢ TIOBHILEHO CHABPKAHME Ha MACTHH KHUCEITHHH®,
pazpaboten ot Enmu CtosHosa KoctaguHoBa.

HayueHn pukoBoauTen: gou. a-p Cunsusa UsaHoBa

Ynen Ha maywHoTo kypm: npod. a-p urx. HMpa Tanesa Jlumutposa,
Tpaxuiicku ynusepcurer — Crapa 3aropa, ®akynter ,,TeXHuka 1 TEXHONOTHH —
SIM6omn, Tpodecuonanyo Hanpasienue 5.12. XpaHUTENHN TEXHOJOTHH, OTIpe-
JlelieHa 3a WICH Ha Hay4YHOTO XypH cbe 3amoBen Ne PJ] 05-184/05.08.2025 r. Ha
IIpencenarens na CCA — Codus.

L. AKTya/IHoCT Ha H3c/leBaHHs NpoG.iem

[IpeacraBeHnAT aucepraumoHeH Tpya Ha Emu CrosHoBa KocraguHoa
XapMOHMpPA € €QHO OT aKTyalHHTE HaNpaBJICHHA Npe3 MOCIEIHUTE TOAMHHU, a
MMEHHO pa3paboTBaHe Ha HOBH MIIEYHH MPOXYKTH, 00OTaTeHH ¢ GHONOTHYHO
aKTUBHH CBCTaBKM (MAacTHM KUCENIMHH). BllaraHeTo Ha TIOTIOHEBO, JICHEHO W
KOHOIICHO CeMe€, M OPEXOBH AIKM B MJIEYHH MPOXYKTH, BOAM IO 0OOraTIBAHETO
MM Ha anda-TMHONEHOBA KHCeNWHA, aMa-JIMHOJEHOBA KHCelMHa, oMera-6
MacTHU KHCEJIMHU U IpYTH OMONIOTUYHO aKTHBHH CHCTABKH.

I1. Ilen, 3axa4M ¥ METOAH Ha H3cJIeABAHE

Henta Ha AucepTaUMOHHUS TPy € CBBp3aHa ¢ pa3paboTBaHe HA TEXHONOTUH
3a MMPOU3BOJCTBO HA H3Bapa U OsAJI0 caJlaMypeHO CHpeHe OT OMBOJICKO MIISKO C
fo6aBKa OT ceMeHa (TIOTIOHEBO, JICHEHO, KOHOIIEHO) ¥ OPEXOBH SHKH C OTIEH
MONTyYyaBaHe Ha MJICUHH NMPOAYKTH € MOBHIIEHO CHABPXAHWE HA GHOIOrMYHO
AKTHBHU MacTHU KUCEUHU.
IMocoyenu ca yeTHpH 3aa4u ChC CHOTBETHUTE TOA3a]a4M 32 H3TBIHEHHE
Ha  focraBeHara nej.  JIoKTopaHTKata €  TpHIIOKHIA  afeKBaTHH
CKCIIEPUMEHTAIIHN TIOCTAHOBKH 32 aHAIM3UpaHe Ha HM3XOAHUTE CYPOBUHH H
MONY4YEHUTE MICYHU TIPOIYKTH.



IIpencraBeHy ca TEXHONOTMYHY CXEMHU 32 MIPOM3BOJICTBO Ha H3Bapa U 65110
calaMypeHo CUpeHe ¢ JobaBka OT ceMeHa (TIOTIOHEBO, JICHEHO, KOHOMEHO) U
OpPEXOBU AIKH.

M3non3saneTo Ha IWMpPOK HaGop OT eKCMEpUMEHTAIHW TEXHUKA —
u3uynn, GU3NKOXUMHUIHH, MUKPOOUOJIOTMYHU U CEH3OPHH AHANH3U, KAKTO U
MOAXOAAL METOA Ha CTaTUCTU4Yecka oOpaboTka, Ioka3BaT YMEHHMETO Ha
AOKTOpPaHTKaTa Ja Ipujara pa3udHi METONOJOTMYHM TMOAXOH, 14 CPaBHABA,
06001aBa ¥ HHTEPIIPETHPA IaHHH, U Ja GOpMYIIHpa pe3yaTaTu.

III. HarneaHo nmpeacTaBsAHe H MHTEPNPETANHA HA NOJy4eHHTe
pesyaraTi. H3noJ3Bana IurepaTtypa.

JHCEPTAMOHHMAT TPYJ € C KJlacMdecKa CTPYKTYpa, BKIIOYBAIA BCHYKH
pas3zmenu, curitacHo u3nckBanuaTa 3a OHC ,, loktop*.

IMomyyenute pesynratu ca npexncraBeHd Ha 209 crTpaHunM, B T.4. 23
Tabmuuu ¥ 107 Qurypu. Msnonssana e wndpopmauus Ha 387 jurepaTypHH
u3Tounuka (18 Ha kupunmua u 369 Ha JNaTHHMIA), KAKTO 3a M3TOTBAHE Ha
JIutepatypHus 0630p, Taka M 3a aHAIU3MpPaHe Ha MOTyYeHHTE Pe3yNITATH.

WHTeplipeTaunaTa Ha MOJYUYCHUTE Pe3yNITaTH 10Ka3Ba HoOpa JIuTepaTypHa
OCBEAOMEHOCT U 3abI00UEHO NT03HABAHE Ha MpobieMaTHKaTa.

IV.IlpnHoCH Ha THCcepTAUHOHHHUS TPYA

Ha 6a3sa Ha moiryyeHuTe pe3yitaTé ca QOpMyJIMpaHH CIIEAHHTE TIPUHOCH:
IEeCT HAyYHW, TPH HAY4YHO-NIPUIIOXKHH, TpH TNPWIOKHH. I[lpueMam
ACKJIapUpaHUTe OT JOOKTOpaHTKaTa MNPHWHOCH, 4pe3 KOMTO C€ YBeluyaBaT
3HAHHUATA B Hay4YHaTa 06J1acT U ce OCHIypABa BE3MOXHOCT 3a peal3upaHeTo Ha
HOBY TE€XHOJIOTHH.

V. Ily6ankanMoHHa AKTHBHOCT M OlEHKAa HAa KavecTBOTO HAa
HAYYHHMTE NMYOIHKALHN

IlpencTaBeHn ca Tpu Hay4yHH ITyONMUKAlHM, KOUTO Ca YacT OT MOMyYEHHTE
pesyaTaTu B OucepTauuoHHUA Tpyd. IBe oT TaX ca myGmukyeauu B Journal of
Mountain Agriculture on the Balkans (zocTsnHo Ha matdopMa Web of Science)
u equo B Bulgarian Journal of Agricultural Science, pedepupaso B Web of
Science u Scopus. O6muaT 6poit Touku e 63,33, KOETO MOKPHBA U NIpEeBHINABA
MHHUMaJIHUTE HAlMOHAHU U3KMCKBaHuA, cbrilacHO 3PACPE u Ilpasunsika 3a
pasBUTHE Ha aka/leMU4HHA cbeTaB Ha CCA 3a npunobusane Ha OHC , noktop“.



ABTOpedepaThT 0TpazsBa 0GeKTHBHO CTPYKTypaTa U CBABPXKAHHETO HA
AVCepPTallHOHHUA TPYI.

VI. KpuTuuHH Geaexku, BbIPOCH H NpenopbKH KbM KaHAHRAATA

HsmMaM KpuTHYHEN 3a6elexkn KbM MaTepHajiuTe, NMpeACTaBeHH OT By
CrosnoBa Koctanunosa.

TlpenopbyuBaM na ce mpoabmxat HayyHUTE M3CNEeABaHUA B oOnacTra Ha
Ch3/]aBaHETO HAa HOBH MJICYHM MPOAYKTH C TOBHUIEHO ChABpXAHHE Ha
610aKTHBHH MacTHH KHCEJHHA.

3AKJIIOYEHUE

BE3 0CHOBa Ha roOpeH3NONKEHOTO, AaBAM MOMOKHTENHA OlleHKa Ha
AMCEPTANMOHHUSA TPYA W NpPEATaraM Ha 4ICHOBETE Ha HAYYHOTO XYpH Za
noAkpenaT npunobusanero ot Enu CrosHosa KocTamuuoga Ha obpaszoBaTenHa U
Hay'Ha CTeleH ,,JOKTOp* B 00/1acT Ha BHcLIe 06pazoBaHue 5. TeXHUUECKH HayKH,
MPOQecHOHalHO HamnpaBleHue 5.12. XpaHUTeNHNM TEXHONOTMH, HaydYHa
CIeLHanHocT ,, TeXHONMOrusA Ha GHOJIOTUYHO aKTHBHM BellecTBa (BKITFOUUTETHO
€H3UMU, XOPMOHH, OENTHYMHY ).
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EXPERT EVALUATION

of a dissertation submitted for the award of the Doctoral Educational and
Scientific Degree in the scientific specialty "Technology of Biologically Active
Substances (including enzymes, hormones, proteins) ",
Professional field 5.12 Food Technology, field of higher education 5. Technical
Sciences

Dissertation Topic and Author: “New Dairy Products Based on Buffalo
Milk with Increased Fatty Acid Content”, developed by Eli Stoyanova
Kostadinova

Scientific Supervisor: Assoc. Prof, Silviya Ivanova, PhD

Member of the scientific jury: Prof. Ira Taneva Dimitrova, PhD (Eng),
Trakia University - Stara Zagora, Faculty of Engineering and Technology -
Yambol, Professional field 5.12. Food Technologies, appointed as a member of
the scientific jury by Order No. PJ] 05-184/05.08.2025 of the Chairperson of the
Agricultural Academy — Sofia.

L Relevance of the research problem

The dissertation submitted by Eli Stoyanova Kostadinova addresses a
contemporary trend in food science: the development of innovative dairy products
enriched with biologically active compounds, particularly fatty acids. The
incorporation of ingredients such as tobacco seeds, flaxseed, hemp seeds, and
walnuts into dairy formulations improves their nutritional profile by increasing
the levels of alpha-linolenic acid, gamma-linolenic acid, omega-6 fatty acids, and
other beneficial bioactive components.

IL. Purpose, tasks and research methods

The aim of the dissertation is to develop technologies for producing cottage
cheese and white brine cheese from buffalo milk, enriched with seeds (tobacco,
flax, hemp) and walnut kernels, in order to obtain dairy products with a higher
content of biologically active fatty acids.

To achieve this goal, four main tasks have been formulated, each with
corresponding subtasks. The doctoral student has employed appropriate
experimental setups to analyze both the raw materials and the final dairy products.



Technological schemes for the production of cottage cheese and white brine
cheese with the addition of seeds (tobacco, flax, hemp) and walnut kernels are
presented.

The use of a broad range of experimental techniques—including physical,
physicochemical, microbiological, and sensory analyses—along with appropriate
statistical processing, demonstrates the doctoral student's ability to apply diverse
methodological approaches, compare and synthesize data, interpret results, and
draw meaningful conclusions.

III. Visual presentation and interpretation of the obtained results.
References.

The dissertation has a classic structure, including all sections, according to
the requirements for the Doctoral Educational and Scientific Degree.

The results obtained are presented on 209 pages, including 23 tables and

107 figures. Information from 387 literary sources (18 in Cyrillic and 369 in
Latin) was used both for preparing the Literature Review and for analyzing the
obtained results.

The interpretation of the obtained results shows good literary awareness
and in-depth knowledge of the issues.

IV. Contributions of the dissertation work

Based on the results obtained, the following contributions have been
formulated: six scientific, three scientific-practical, and three applied.
T acknowledge the contributions presented by the doctoral student, which advance
scientific knowledge and create opportunities for the implementation of new
technologies.

V. Publication activity and assessment of the quality of scientific
publications

Three scientific publications have been presented as part of the results
obtained in the dissertation. Two of them were published in the Journal of
Mountain Agriculture on the Balkans (indexed in the Web of Science platform),
and one in the Bulgarian Journal of Agricultural Science, which is referenced in
both Web of Science and Scopus. The total score of 63.33 points meets and
exceeds the minimum national requirements, in accordance with the Law on the
Development of the Academic Staff in the Republic of Bulgaria and the
Regulations for the Development of the Academic Staff at the Agricultural
Academy for obtaining the Doctoral Educational and Scientific Degree.



The author’s abstract objectively reflects the structure and content of the
dissertation.

VL Ceritical notes, questions and recommendations to the candidate

T'have no critical remarks regarding the materials presented by Eli Stoyanova
Kostadinova.

I recommend the continuation of scientific research focused on the
development of new dairy products enriched with bioactive fatty acids.

CONCLUSION
Based on the above, I give a positive evaluation of the dissertation and
recommend that the members of the scientific jury support the awarding of the
Doctoral Educatjonal and Scientific Degree to Eli Stoyanova Kostadinova in the
field of Higher Education Area 5: Technical Sciences, Professional Field 5.12:
Food Technologies, with a scientific specialty in "Technology of Biologically
Active Substances (including enzymes, hormones, proteins)."”
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