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[lo KoHKypc 3a 3aemaHe Ha aKaJIeMHYHA JUIBKHOCT , IOLEHT"
B 00s1acT Ha Buclue obpasoBanue 5. TeXHUUECKH HAYKH,
npodecuonanto Hanpasnenue 5.12. XpaHuTeaHH TEXHOIOTHH,
Hay'4Ha CeUManHocT .. TexHoaorus Ha npepadoTkaTa U CbXPaHEHHETO Ha 3bPHOTO,
3BPHECHHUTE NPOAYKTH W Ha cmecuTe™, obasen B JIB 6p. 02 ot 05.01.2024 rog.
C Kanauaar: 1. ac, a-p uk. Mnuana Benesa Jlazora - Bopucosa
Usen Ha Hay4yHOTO KYpM: J0LL A-p vink. Boxuaap Bacuaes bosamkues

YHHBEPCHTET MO XpaHUTEIHH TeXHOI0MHH — [110BaUB

1. Ofwa xapakTepHeTHKAa Ha HAYYHO-H3C/IEA0BATENCKATA H HAYYHO-NPHIOKHATA
JeHHOCT HA KAHAHAATA

110 0GsBECHHS KOHKYPC MMA NOAAECHN JOKYMCHTH OT €IHH KaHAHAAT — [J1. aC. JI-p HHK.
WMnuana Benesa Jlasosa - bopucosa ot ,,MKXT* kbm ,,CCA*- Codus. Marepuanure ca
NPeACTABEHH Ha CICKTPOHEH HOCHTEN M HAMBJIHO MOKPHBAT HALIMOHAIHMTE MUHUMAIHH
KPHTEPHH 33 3a€MaHe Hd aKageMHYHa JTBKHOCT . JIOUEHT® M ca B ChOTBETCTBHC C
nsnckpanuaTa Ha , JINI3PACPBE* u ,[TIPACCCA*,

[IpegocraseHure marepyasd ca MPELM3HO HM3MOTBEHH M OJAPEJIEHH, BKIIOYBAT
NoAPOOEH CIUCHK ¢ HAYYHUTE MyOIHKALMK HA KaHAMAaTa ¢ HeOOX0IMMHTE NPEMPATKH C
JOCTLITHU JIMHKOBE,

PasnpeneneHHETo Ha Npe/IoCTABEHHTE MATEPHAIH 110 CHOTBETHHTE KPUTEPHH €, KaKTO
creaBa:

1. Tlokasaren ,.B* — 360 Ttouku (10 6pos nybaukaumm)
2. Tlokaszaten ,I™ — 280 toukn (10 Opost nyGnukaimm)
3. Toxkaszaren . JI" — 60 Touku (6 Opos UMTATH B HAYYHH M34aHUs, KOUTO ca pedhepupanu

M HH/EKCHPAHH B CBETOBHOM3BECTHH 0a3H nanuu ¢ HayyHa uHdopmaims)

4. Tlokazaren ,E* — 40 ToukM (TeMHMTEC HA HALMOHANHWTE HAYYHO-HM3CIE]0BATENCKH

[NPOEKTH HAMBIHO CHOTBETCTBAT HA KOHKYpCa)

I'magen acucrenr ja-p wek. M. bopucosa npencrtass obmo 20 Opos HayuHu
nybnmkauuu, 18 ot kouto ca pedepupanu ¥ UHACKCHPAHM B CBETOBHOW3BECTHH 0asm
JlaHHM ¢ Hay4uHa uHpopmauus - Web of Science 1 2 B Hepedepupann cniucanns ¢ HayuHo
PELEH3HPAaHE UK B PeAaKTUPAHH KoJIeKTHBHM ToMOBe. KanannarsT € nbpsu atop B 14
Opos oT nyOGaMKauMuTe M €JIMHCTBEH aBTOP HA eaHa nydnukauus ¢ umnaxr gaxrop 1.4,
KOETO IOTBBLPA/AABA HEFOBHA CHILECTBEH JIHUCH MPUHOC.



2.

OCHOBHH NPHHOCH

NPUAOIHCHU

- YcTanoBeHH ca KpUTEPUH 3a peryJiMpaHe Ha KOJIMYecTBaTa Ha JI00aBKHTE KbM TECTOTO
M TAXHOTO BJIMAHHME BBPXY XapakKTEPHCTHKMTC Ha KpalHuUA NPOAYKT, KATO Te
NPEAOCTaBAT LEHHH HACOKH 3a ONTHMH3HpPaHe HA IIPOM3BOACTBEHHA IIPOLIEC,
noaoOpsABaHe Ha KAYECTBOTO M TPAHHOCTTA HA NPOJYKTHTE.

HAYYHU'

- Ycnewno mnpusaraHe Ha XPaHWTENHH OTHAABUM OT BHHOMPOW3BOACTBOTO H
npepadoTKaTa Ha JIOMATH 3d NPOU3BO/ICTBO HA HOBH GYHKLIMOHAHM XpaHH, KOETO UMa
MOTEHIKAN Aa HaMalu OTNaAbLKMTE U Ja cb3jaje 100aBeHa CTOHHOCT.

= Pa3pa60TBaHe Ha METO/ 3a NPOMU3BOJICTBO HA KEKC OT CMECH OT pa3jiMuHM BMI0BE
TbpHEeHH Opauina, KouTo ca foraTH Ha NOJE3HH ChCTABKH.

- MH3non3paHe Ha OMIKOBM CGKCTPAaKTH 3a moJobpsBaHe Ha KayecTBOTO Ha XJsba,
NOCPeACTBOM 100aBAHE HA CKCTPAKTH OT pasjiuyH{ BHIOBE OHIKM KbM PLKEHO M
nueHuvHo OpauiHo.

- Ilpunarane Ha eCTeCTBEHM PacTHTENHN aHTHDAKTEPHAIIHM Che/IMHEHHs, 10 fopMarTa
Ha eKCTPAaKTH, C LeJ HamangBaHe MUKpOOHATAa MOMyJialMs HAa TMOBLPXHOCTTA Ha
XPaHHUTEHHTE MPOAYKTH.

- PaszpaGorBaHe Ha MHOBATMBEH CA4JKApPCKM NPOAYKT "auuHuep" ¢ nobaBka Ha
cnupynuHa, 6azupan Ha G6esrnyrenosu Gpauna (opH3oBo, HaIEMOBO).

- M3cneapane nporeca Ha NPecoBaHe, CYLICHE U CMUJIAHE HA 3€JICHYYLH 3a 110Jy4aBaHe
Ha pacTHTeaHM OpamHa, Koeto Moxe ja Obje u3noassaHo 3a oborarsBaHe Ha
XPAHUTENIHN NPOIYKTH.

Hayuno-npunooicnu:

- Cob3jpaBae Ha PYHKUMOHANHM XPAHM 38 CHEUMAIIHN HYJKIW, IPEAHAZHAYEHH 3 JIHLA ¢
XPAHUTCIHH alepruu, Auabder, HeNnoHOCHMOCT KbM IIyTeH MM 3abonsBanus Ha
drdpeuure.

- Cb3jlaBaHe HA MHOBATHBHM THIOBE CMECH € HHUCBK [JIMKEMHMYEH HWHJIEKC 3d
3PABOCIOBHH MOJI3H.

[lpyemam HanmbAHO NPHUHOCHTE, TIPHIOKEHH KbM [AOKYMEHTHTE Ha KaHAujara.
OCHOBHUTE HAYYHHM, HAYYHO-NPHAOKHH W [PWIONKHH [PHHOCH B MpeIACTABCHUTE
nyO/HKALMK Ca PE3YATAT OT NPOBEACHH M3C/IEABAHMA B HAKOJIKO HHOBATHBHH TEMATHYHH
HaMpaBIICHHS.

3HAYHMOCT HA NPHHOCHTE 33 HAYKATA U NPAKTHKATA

[IpH3HAHMETO M 3HAYMMOCTTA HA HAYUHHUTE, HAYMHO-NPHIOMHKHHUTE W HPUIIOKHHTE
MPHHOCH, ChABPKALIM c€ B MyONMKYBaHWTE Mmatepuasn Ha ri. ac. aA-p uwHxk. Mnuaua
Benesa JlazoBa — bopucoBa ce noTBbpiKIaBa OT MPEACTABEHUTE LMTATH B NPECTHIKHU
HALMOHAJIHU M MEKIYHApOAHM HAYYHM H3JaHHA, KAKTO M YYacTHETO MY B
npernojasarencka MoSuiIHoCT no nporpamva ,Epazbm+*,



4. Kpwruunn Gefe’kKH H HPENOpbLKH
KbM rnpeactaBenuTe o1 martepHani 3a KOHKYpca 3a 3acMalie Ha akajeMHYHa
JUIBIKHOCT , JIOLICHT™ HAMAM KPUTHUIH OCNIEIKKH.
Wmam cneuTe npenopuku:

I. KanampaTeT ga npojb/iku ¢ HAYYHH M3CHEABAHMA B 0OMACTTAa HA WHOBATHBHHTE
(yHKUHOHANIHK XpaHH, KOMTO Ce O4AKBA jla HMAT BCE MO-3HAYMMa PO B ObACLIOTO
XpaHeHe.

2. by OM10 MHOTO MOJIE3HO J1a C& MPOYYH BIMAHHETO Ha pa3paboTEeHHTe OT KaHAMIATa
(YHKUHOHAIHN MHOBATHBHH XPAHHTEIIHK NPOJIYKTH MPAKO BLPXY 3/pABETO HA YOBEKA
4pes3 MPOBEK/IAHE HA KIMHHYHM H3CIEIBAHMS.

JAK/IIOYEHHE

HokymeHTHTE W MaTepHaauTe, NPEIOCTaBeHH OT IJl. ac. A-p uHk. Mnuana Benesa
Jlasosa — Bopucosa oTroBapaAT Ha BCHYKM W3MckBanus Ha 3PACPB, IMpasunmika 3a
npunarade Ha 3PACPD u INpasuinnka va ,,CCA* 3a npunarane va 3PACPB.

KaninaaTsT B KOHKYpCa € NpeacTaBiil Hay4HU TPY/IOBE, B KOMTO MMa OPHIHHAJIHK
HayUHH, HAYYHO-NPHIOKHH M MPUAOKHH [IPHHOCH, KOMTO €A MOJYYHMIM HAIMOHATHO H
MEKIYHAPOAHO NPH3HAHKME, KATO 3HAYMTENHA YACT OT TAX ca NyOJIMKYBaHH B aBTOPHTETHH
CBETOBHO NpU3HATH pedepupann U nHaeKcHpanu 6asu nanuu - Web of Science.

Crej 3ano3HaBaHe ¢ NpeJOCTABEHUTE 110 KOHKYPCA MATEpHaIH, aHaM3 HA TAXHATA
3HAYUMOCT W CHIBPIKALIUTE CE B TAX HAYUHHW, HAYUHO-TIPHIONKHN W NPHIOKHH NPHHOCH,
HaMMpaM 3a OCHOBATEIHO Ja npeatoka ri. ac. ja-p wHx. Mamana Bewesa Jlazoea —
bopucosa aa 3aeme akajieMHUHa ATBKHOCT ,JIOLEHT™ B 001acT Ha BUcwe oOpaszoBanue 5.
Texuuuecku uayku, npodecnonanno uanpasienue 5.12. XpauHHTCIHM TEXHOJIOTHH,
Hay4qHa cneuuaiHoct ., TexHonorus ua npepaboTkata W CBXPAHEHHETO HAa 3bHPHOTO,
3BLPHCHHTE NPOYKTH W HA CMCCHTE™,

10.05.2024 roa. Ynen Ha HAYYHOTO HKYypH:.. "‘""""]! ................
VXT - Ilnosaus /nou. a-p wax. boxunap bosamkues/
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POSITION

For a competition for an academic position "Associate Professor” in the field of higher education
5. Technical Sciences, professional field 5.12. Food Technologies, scientific specialty
"Technology of processing and storage of grains, grain products, and mixtures", announced in
SG issue 02 of 05.01.2024, with candidate:

Assoc. Prof. Dr. Eng. lliana Veneva Lazova - Borisova
Member of the Scientific Jury: Assoc. Prof. Dr. Eng. Bozhidar Vassilev Bozadzhiev

University of Food Technologies — Plovdiv

1. General description of the candidate's scientific research and scientific-applied
activities

For the announced competition, documents have been submitted by one candidate - Assoc.
Prof. Dr. Eng. lliana Veneva Lazova - Borisova from "ICHT" at "SSA" - Sofia. The materials are
submitted in electronic format and fully cover the national minimum criteria for taking an
academic position "Associate Professor” and are in accordance with the requirements of
"PPZRSRB" and "PRASSSA".

The submitted materials are accurately prepared and arranged, including a detailed list of
the candidate's scientific publications with the necessary references with accessible links.

The distribution of the submitted materials according to the respective criteria is as follows:

Indicator ,,B* - 360 points (10 publications)

Indicator ,,I™ - 280 points (10 publications)

Indicator ,,JI"* - 60 points (6 citations in scientific publications that are referenced and
indexed in world-renowned databases with scientific information)

4. Indicator E - 40 points (the topics of the national scientific research projects fully
correspond to the competition)

W N —

Associate Professor Dr, Eng. 1. Borisova presents a total of 20 scientific publications, 18
of which are referenced and indexed in world-renowned databases with scientific information -
Web of Science, and 2 in non-referenced journals with scientific peer review or edited collective
volumes. The candidate is the first author in 14 of the publications and the sole author of one
publication with an impact factor of 1.4, confirming her significant personal contribution.



2. Main Contributions
Applied:

Criteria for regulating the quantities of additives to the dough and their influence on the
characteristics of the final product have been established, providing valuable guidance for
optimizing the production process, improving the quality, and durability of the products.

Scientific:

- Successful application of food waste from wine production and tomato processing for the
production of new functional foods, which has the potential to reduce waste and create
added value.

- Development of a method for the production of cake from mixtures of different types of
grain flours, which are rich in beneficial ingredients.

- Use of herbal extracts to improve the quality of bread by adding extracts from various herbs
to rye and wheat flour.

- Application of natural plant antibacterial compounds, in the form of extracts, to reduce the
microbial population on the surface of food products.

- Development of an innovative pastry product "linzer" with the addition of spirulina, based
on gluten-free flours (rice, almond).

- Study of the process of pressing, drying, and milling vegetables to obtain plant flours,
which can be used to enrich food products,

Scientific-Applied:

- Creation of functional foods for special needs, intended for people with food allergies,
diabetes, gluten intolerance, or kidney disease.
- Creation of innovative types of mixtures with a low glycemic index for health benefits.

I fully accept the contributions presented in the candidate's documents. The main scientific,
scientific-applied, and applied contributions in the published materials are the result of research
conducted in several innovative thematic directions.

3. Significance of the Contributions to Science and Practice

The recognition and significance of the scientific, scientific-applied, and applied
contributions contained in the publications of Assoc. Prof. Dr. Eng. lliana Veneva Lazova -
Borisova are confirmed by the citations in prestigious national and international scientific
publications, as well as her participation in teaching mobility under the "Erasmus+" program.

4. Critical Remarks and Recommendations



I have no critical remarks to the materials submitted for the competition for taking an
academic position "Associate Professor."

| have the following recommendations:

I. The candidate should continue with scientific research in the field of innovative
functional foods, which are expected to play an increasingly significant role in future
nutrition.

2. Itwould be very useful to investigate the impact of the candidate's developed functional
innovative food products directly on human health through conducting clinical trials.

CONCLUSION

The documents and materials provided by Assoc. Prof. Dr. Eng. Iliana Veneva Lazova -
Borisova meet all the requirements of PPZRSRB, the Regulation for the Implementation of
PPZRSRB, and the Regulation of "SSA" for the Implementation of PPZRSRB.

The candidate in the competition has submitted scientific works that contain original
scientific, scientific-applied, and applied contributions, which have received national and
international recognition, with a significant portion of them being published in authoritative world-
renowned refereed and indexed databases - Web of Science.

Afier reviewing the materials submitted for the competition, analyzing their significance
and the scientific, scientific-applied, and applied contributions contained therein, I find it well-
founded to recommend Assoc. Prof. Dr. Eng. lliana Veneva Lazova - Borisova to be appointed to
the academic position of "Associate Professor” in the field of higher education 5. Technical
Sciences, professional field 5.12. Food Technologies, scientific specialty "Technology of
processing and storage of grains, grain products, and mixtures”.

May 10, 2024 Member of the Scientific Jurframs. ..o / .........
UFT — Plovdiv {Assoc. Prof. Dr. Eng. Bozhidar Bozadzhiev/
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