CTAHOBHIE
ot joul. a-p Cpetna MakcumoBa [IsHKoOBa
MHCTUTYT 10 KproOuoorus v XpaHuTeaHu TexHoaoruu — Codust
yjieH Ha Hayunoto »xypwu, ceriacto 3anosea Ne PJT 05-161/22.07.2021r. na
[Mpencenaresst Ha CenckocTonaHcka akaaemMus

OtHocHo: KoHKypc 3a 3aeMaHe Ha akaaeMHuHaTa AJBKHOCT ,JOLEHT no npodecHoHa Ho
HanpaBieHde S5.12 ,, XpaHUTETHW TEXHOJOrMH™, HayyHa chneuuanHocT , TeXHoaorus Ha
OMONIOrMYHO aKTUBHWTE BelllecTBa (BKJ. €H3UMH, XOPMOHH, OCNITbUMHM)™ 32 HYXKIUTE HA OTAEN

,Kpuobuonorus u Ouonoruuno akTuBHu BewecTBa” kbM MKXT, obseen B JIB 6p.45 ot
28.05.2021 r.

1. KpaTku januM 3a kauauaaTa

B o0sBeHusT koHKypc 3a ,,JIOUeHT” eauHCTBEH KaHAUAaT € ri. ac. A-p Ilers Mapunosa
Meromesa. [IpeacraBenure oT a-p MetoaueBa JOKYMEHTU W MaTEpUaM ca B CbOTBETCTBHE C
M3UCKBAHMATA Ha 3aKoHa 3a pasBUTHE Ha akaJeMW4yHus cbcTaB B Penybauka buarapus u
[TpaBuiHMKa 3a pa3BUTHE Ha akaAeMUUYHUA cbeTaB B CeNcKOCTONAaHCKa aKaaeMus.

n. ac. n-p Tlers MapuioBa MeroaueBa npugodusa OHC ,.noktop® no HayuHa
CreLHalHOCT ,,TexXHOM0rkg Ha MISKOTO M MjedHUTe MpoaAyKTh® npe3 2011 roa. cinea ycneuwHa
3alllMTa Ha Jadceprauus Ha Tema: ,M3cneaBaHe Ha OCHOBHM TEXHOJOTWYHMW MNOKasaTelu IpH
nonyyaBaHe Ha ObJArapcKo KHCENO MJAKO OT KpaBe, Koze M oBue Mjsko® B Tpakuiicku
Vuupepcuter — Crapa 3aropa. Or 2003 r. go cera pabotu B MHCTMTYT Mo KpuoOHoJOrUs
XpaHuTeaHu TexHosnoruu, rp. Codus KaTo 3aema [0C/EAOBATEIHO JIBKHOCTHTE HayueH
CbTPYIHHK, aCUCTEHT U IJIaBEH aCHUCTEHT.

2. OG0 onMcaHue Ha HAYYHATAa NPOAY KU U

['n. acucrent a-p [lers MeroaueBa e npeacTaBuia M34epnare/Ha AOKYyMEHTALUS,
nossosisiBawa (popMupaHeTo Ha O0OOCHOBAHO MHEHME OTHOCHO TMOKPHMBAHE HA W3MCKBAHMATA
cbraacHo 3PACPB w npapuinnka 3a Herooto npuioxenue B CCA. KaHannatsT yuyacTsa B
KOHKypca ¢ HayuHa npojykiius ot 48 Tpyna, mybaMKyBaHU B HAYUHH CIIMCAHWSA WM peaKTHPaHH
KOJICKTUBHW TOMOBE.

PasnpecneHHeTo, CbrIaCHO H3UCKBAHMATA KbM KaHAMJATHTE 33 3a€MaHC Ha akaieMWHaTa
JUTbkHOCT ,,qoueHT B CCA, € KakTo cliejiBa:

- 'pyna B 4 - 10 Op. nyGiukauuu, 3aMecTBaLll xaOWJIUTALUMOHEH TPY, B U3JaHHs, KOUTO
ca pepepypaHu 1 MHAEKCUPAHH B CBETOBHOU3BECTHH Ga3u gaHHM ¢ HayuHa uupopmauus (Web of
Science, Scopus);

- pyna I - 38 6p. nyGuukauuu, ot kouto 10 6p. B pedeprpaii ¥ HHAEKCUPAHH W31aHKUs
(I'7) u 28 6p. B Hepedepupank U3aHUsA C HAYHHO PCLECH3NPAHE UK B peaaKTHpaHU KOJEKTUBHU

tomose (I'8).




Tps6Ba na ce ordenesxu, ye cratus ['8-28 |, Application of cryotechnology in the creation of
space foods for crews working in extreme conditions®, BcbliHOCT On TpsOBano aa ce onuuie B
rpyna ['7, Tbit kato cnucanuero ,,Aerospace Research in Bulgaria®, e unaekcupaHo B Web of
Science.

BbB Bpb3Ka ¢ KOHKYypca, KaHIMAATHT € NPEACTaBUII CIIUCHK ¢ 14 LuTUpaHus, oT kouto 10
Op. B u3nanmsi, pedeprpanu B Web of Science n/unn Scopus (rpyna [1 12) u 4 6p. B Hepedepupanu
crnucanus ¢ Hayuno peuensupane (J] 14). JlonbaHWTENHO NpoBepKaTa B HayYHHTE OasH JaHHU
nokasa o6wo 39 uuTHpaHus 3a focheJHUTe S roJuHu (6e3 aBTOLUTATH Ha BCUYKH aBTOPH), KOETO
€ MoKasares 3a KaueCTBOTO Ha Hay4yHaTa NpoAyKL M.

B nepuona 2011-2020 r. n-p Mertoauesa e yyacTsana B 00110 9 HAy4HOM3CIIEA0BATENCKH
npoekra, OT KouTo | MexayHapojeH, 2 HauumoHanHu (duHaHcupaHu oT DOHA HayuyHH
u3csieBaHus U MUHHUCTEpCTBO Ha 00pa3oBaHMETO M Haykata) M 7 KbM CelICKOCTOMaHCKa
aKajaemMus.

[Ipenocrasenute ot ra. ac. a-p [lers Mapunosa Metoanesa marepualiv HarbJiHO IOKpUBAT
HALMOHAJIHMTE M3MCKBaHMs 3a 3acMaHe Ha akaJeMHuHaTta JIBIKHOCT ,JOLEHT™, 3al0KEHH B
3PACPB u un. 94 u 95 ot [paBuiHuka 3a pa3BuTHe Ha akageMuuHus ¢beTaB B CCA, KakTo v Ha
JIOMBJHUTEIHUTE U3UCKBAHUS 32 3aeMaHe Ha akaaeMUYHH JurbskHocTH B CCA (rnasa LecT, B cuia
or M. aexemBpu 2020 r.). [lo BcHYKM HanpaBieHUs € MOKPUT W TPEBHIIEH MMWHUMAaJHO
U3UCKYEMUSAT OpOH TOUKH.

3. HayuyHou3cieoBaTesicKa A1eiHOCT

W3cienBanusTa, MpejacTaBeHy B XaOMIMTALMOHHATA pa3llMpeHa CrpaBKa 3a Hay4dHWUTE
nputock Ha A-p Ilers MeroaueBa, ca CBbp3aHM C M3MOJ3BAHETO HAa CbBPEMEHHHM METOAM B
XPaHUTEJHUTE TEXHOJOTMH W NPUIaraHeTo Ha OMOTEXHOJOTHUHHU METOM B MPOU3BOJICTBOTO Ha
(QYHKUMOHAJIHY XpaHHW, NMPOOUOTHLIM M XPaHKW C BHCOKAZ OMOJOrMYHA aKTUBHOCT W JIOKa3aHH
31paBoOCJOBHM  1oJ3u.  Tpyaosere Ha a-p  MeToaneBa  MokasBaT  M3M10JI3BaHE  Ha
MHTEPAMCLIMITIMHAPHH HAYUHU TOJXOAH 32 (PyHAAMEHTATHH W MPUITIOKHH HAY4HU M3CJIC/ABAHUS.
YacT OT NpoyuBaHUATA Ca CBbP3aHM C MPUJIAraHe Ha Bb3MOXKHOCTUTE Ha U3KYCTBEHHA WHTEJIEKT
B pellaBaHe Ha HayuHM M  MPUIOKHKM NpoOIEMH B XpaHUTENHATa MPOMHMLLICHOCT. Ypes
M3MOJI3BAHETO HA MHOBATHBHU KOMITIOTBPHU METOU, Oa3upaHy Ha U3KYCTBEHH HEBPOHHU MPEKH
e Bb3MOXKHO NpEJBAPUTENHO MporpamMMpaHe Ha MPOJYKTOBHS CLCTaB Ha paspadoTBaHHTe
MPOYKTH, KAKTO M NOCTHraHe Ha NKOHOMUYECKH e(eKT OT HaMalsBaHe Ha MPOU3BOACTBECHHUTE
pasxomu. Jlpyro HampasiieHHe B eKCIIEPUMEHTajHaTa IACHHOCT Ha KaHIuAaara € CBbp3aHo ¢
W3CaAelBaHe Ha MJIIKO W MJIEYHM TPOAYKTH, M3MON3BAHKH KaTO CYpPOBMHM 3a MPOMW3BOJCTBO HA
JYHKUMOHATHKA XpaHU W HANUTKK W pa3paboTBaHE HAa TEXHOJIOrWH 33 oborarsiBaHe cbCTaBa Ha
depmMeHTHpaIN MileKa ¢ OMOJOTMYHO aKTHBHH KOMIOHCHTH.

4. [IpuHocu

[Mpuemam aBTOpcKaTa CIpaBka 3a OPUrMHAJIHUTE HAYYHH W Hay4HO-MPHIIOKHH TIPHHOCH Ha
npunoxkennte nyonukanuu. LsnocTHaTta HayyHOU3CIe10BaTEICKATA JeHHocT Ha 1-p Mertoauesa
CHOTBETCTBA Ha OGABEHMS KOHKYpC M € oboOlieHa B [Be HampaBieHus: L Kpuobuonocus u
nuogunuzayusi v 11 Xpanumennu mexHoni02uu.
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[io nbpBOTO HanpaBaenue ca Gopmynupanu 3 HaydyHW U 4 HAYYHO-NPHUIOKHU NIPUHOCA.
[TpoyueHu ca MeXaHM3MUTE Ha KPMOYBpEXAaHe U KPHO3ALLHUTA Ha pasiiniuHu OHOJOrHYHK ODEKTH
- 1amMoBe MJeuHokucenn Gaktepuu, OWuaodaKTepuu, APOXKAM M eH3uMH. JloKazaHo €, ue
OUOMOJIMMEPHUTE XUAPOKOIOUIN AEHCTBAT BbPXY MUKPOOHHTE KJIETKH KATO KPUONPOTEKTOPH OT
€K30LeNyMapeH TUM W MOBULIABAT 3HAYMTENHO NMPEXKMBAEMOCTTA NPH KPHOTEHHO TPETUPAHE W
nMouanzauns. EKkcnepuMeHTanHo € yCTaHOBEHO M 3Ha4Y€HHETO Ha CKOPOCTTA Ha 3aMpassiBaHe 3a
NPEKMBIEMOCTTA HA KJIE€ThYHH CYCMICH3MM OT LIAMOBE MJIEUHOKHCENN OAKTEPHUH, KATO Hal-100pH
nokasarenu (ot 72 1o 80%) ca nonydeHu ciie/l 3aMpassBaHe ¢ TEUEH a30T.

Mscneapanu ca pexXUMHUTE Ha KPUOKOHCEpPBUpaHe M JIMOQMIM3AaLMS Ha MNPOTEa3sHU H
amMula3HU €H3UMU UM € YCTAHOBEHO, Y€ XWJIPOKOJIOMAMTE Tryma Tryap W Harpuesa
KapOOKCHUMETHJILICYJI03a MOTAT YCTIELHO J1a C€ U3MO0JI3BaT KaTo MPOTEKTHPALLK CPEIN U MATPULIU
3a MMOOMWIM3alMA, JOMpUHACAUIM 3a 3ana3BaHe Ha €H3MMHATa CTPYKTypa M KarajuTH4iHa
AKTHBHOCT.

Hay4HO-NpuIoKHUTE MPUHOCH B TOBa HamnpapjieHHE ca CBbP3aHU C pa3paboTBaHe Ha
TEXHOJIOrHs 38 UMOOMIIM3aLIMs Ha OMOJOrMYHM CUCTEMH B XUAPOKOJIOW1HA MATPHLLA, 3aMpa3siBaHe
M nocieaBallo cyOJMMAUMOHHO cyuieHe. To3uW MOAXO0A € MpHIIoKEH TpH Cb3jlaBaHe Ha
peLenTypHu GOPMYJIU U IPOM3BOACTBO HA HOBU (DYHKLMOHAIHW XPAHH, MOJUEH3UMHHU MPOTYKTH
¥ KOJIareHOBU OMOTIPOAYKTH € BKJIFOUEHH €H3UMM.

Ha 6asara Ha ananu3 Ha pe3yiTaTHTe OT Hay4yHaTa paboTa Ha KaHAWJaTa B HarpaB/iCHHE
11 Xpanumennu mexnono2uu ca u3BeeHu 3 HayuHu U 11 Hay4HO-NPUIOKHH NMPHHOCA.

OcofeH nHTepec MNpe/AM3BUKBAT METOIUTE 3a MOBUIIABAHE HA OMOJIOrMYHATA CTOMHOCT Ha
pa3pabOTEHUTE HOBH XPaHUTENHU MPoayKTH. I1peanoxeHn ca ChBpeMEHHH OHOTCXHOJIOTHUHH
peLIEHHs 3a NoJlyuaBaHe Ha (YHKLUMOHANTHU TMO(UIIM3MPAHU XPaHH Ha MJICYHA W MECHA OCHOBA
3a crneunanusupato U npoduaakTuuHo xpaHeHe. Cb3lajeHH ca TEXHOJIOIMH 3a BKIIOUBAHE Ha B
CbCTaBa MM Ha OUOJOTMYHO AKTHBHW KOMMOHEHTH C Li€J1 NMOBULIABAHE HA 3]PABOCJIOBHUS UM
noTeHLHall.

EkcriepiMEeHTHPAHO € MpUiaraHeTo Ha pajiualHOHHM TexHoNoruu (rama obnbuBaHe) 3a
nofoOpsiBaHe MUKPOOHHS CTATYC Ha XPaHU OT PACTHTENEH M KMBOTHHCKHM Nponsxoa. Jlokasal e
MOTEHLMAIBT HA raMa OOJbUBAHETO KATO METOJ 3a TEXHOJOrHuHa 00paboTKa Ha XpaHWTEeNHH
MPOJLYKTH, KOWTO rapaHTHpa TAXHaTa 0€30MacHOCT U yAbJXKaBa CpOKa UM Ha FOAHOCT

Karo nHOBaTHBHA pa3paboTKa OMX OLEHMIA W MPHUIOKEHHsS MOAXOJ 3a NPOrHO3MpaHe Ha
jo3ara Mpv rama-oO0JbUBaHE HA MJICHYHM MPOJYKTH Hpe3 M3MoJsisBaHe Ha beilicoBa HeBpoHHA
mpesxa. Hanpasena e olieHKa Ha Bpb3Kara MKy J103aTa Ha rama-IibdeHUeTo W pasMmepa Ha
NpPOTEMHOBUTE (PPAKLMH B MJIAKOTO.

5. beaexku

HsimaM CbLUECTBEHH OEJEeKKM KbM TpEACTaBEHWUTE MaTepualn Mo KOHKypca. Bcuukn
JIOKYMEHTH €a MPEICTaBEHH ACHO W MPErie/Ho C HU3KMOHCHHC Ha paszMmsiHaTa Ha TOYKHUTE M0
nokasateny I' u J| B HaykomeTpuuHata Tabnuua kbm [lpunoxenue 4, xoeTo MpueMam 3a

TEXHUUCCKA I'peLUKaA.




6. 3aknouenue

Kanaunatypata Ha ria.ac. a-p lIlers MapunoBa Meroauesa oTrosapsi HallbjiHO Ha
uzncksanusta Ha 3PACPD u Ipasusinuka 3a pazgurre Ha akageMnunus cberaB B CCA. Hanuue
ca CbLIECTBEHHU W aKTYaTHU HAYUHU U HAYYHO-NPUJIOXKHU MpuHocH. [IpeacTtaBenure marepuanu B
KOHKYpCa KakTo W JIMUHWTE MU BrieuatjeHus ot padoTara Ha A-p MeToaueBa MU 1aBaT OCHOBaHHE
Jia OLICHSI MOJIOKUTEHO LSJIOCTHATA U IEHHOCT.

Y6eneHo npeanaram Ha nourraemoro Hayuno xypu u Ha Hay4Hus CbBET 10 TEXHUYECKH
HAyKH /XpaHH, XpaHUTEHU TEXHOJIOTHU, MEXaHN3aLMsl U eNeKTPU(MHUKALIUA HA 3eME/ICIMETO/ KbM
CCA, na usbepe a-p Ilers Mapunoa MetoaueBa 3a akaJeMHU4YHaTa JJTbXKHOCT , JIoUeHT™ Mo
npodecronanHo HanpapieHue 5.12 XpaHUTEJIHM TEXHONOTHM®, HayuyHa CHEUHaTHOCT
., TexHo0rus Ha OMONOrMUYHO AKTUBHUTE BELECTBA (BKJ. €H3UMH, XOPMOHH, OENTBUHUHKN)™ .

3ann4yeHo Ha ocHoBaHue 33/1[,
14.09.2021 r. H3rorsui cTaHOBULIETO:

L

/nou.a-p Ceeria MakcumoBa JlsHKoBa/




OPINION

of Assoc. Prof. Dr. Svetla Maksimova Dyankova
Institute of Cryobiology and Food Technologies — Sofia
appointed as a member of Scientific Jury according to the order No P/1 05-161/22.07.2021
to the Chairman of the Agricultural Academy

Regarding the contest for the academic position “Associate Professor” in the professional
field 5.12 Food Technologies; scientific specialty: Technology of bioactive substances, issued in
the State Gazette No 45 on 28.05.2021 for the purposes of the Department of Cryobiology and
Bioactive Substances at Institute of Cryobiology and Food Technologies

1. Presentation of the candidate

The only applicant to the announced competition is Dr. Petya Marinova Metodieva, Assistant
Professor at the Institute of Cryobiology and Food Technologies. The documents and materials
presented by Dr. Metodieva are in accordance with the requirements under the Law on the
Development of the Academic Staff in the Republic of Bulgaria (LDASRB) and the Regulations
of the Development of the Academic Staff of Agrarian Academy.

Ass. Prof. Dr. Petya Marinova Metodieva acquired Educational and scientific degree
"Doctor" in the scientific specialty "Technology of milk and dairy products”" in 2011 after
developed and defended PhD thesis on the topic: "Study of basic technological indicators in
obtaining Bulgarian yogurt from cow's, goat's and sheep's milk" in Trakia University - Stara
Zagora. Since 2003 she has been working at the Institute of Cryobiology and Food Technologies,
successively holding the positions of Research Associate, Assistant and Chief Assistant.

2. General description of scientific production

Assistant Professor Dr. Petya Metodieva has presented comprehensive documentation,
allowing the formation of a reasoned opinion regarding the fulfillment of the requirements under
the LDASRB and the Regulations of the Development of the Academic Staff of Agrarian
Academy.

The candidate participates in the announced competition with 48 scientific publications of
papers published in scientific journals or in edited collective volumes.

The distribution, according to the requirements for the candidates for the academic position
of "Associate Professor” in the Agrarian Academy, is as follows:

- Group B 4 - 10 publications replacing habilitation work in peer-reviewed and indexed
journals (Web of Science and Scopus);




- Group D - 38 publications,10 of which in peer-reviewed and indexed journals (D7) and 28
in non-indexed peer-reviewed journals or in edited collective volumes (D 8).

It should be noted that Article D8-28 .. Application of cryotechnology in the creation of space
foods for crews working in extreme conditions®, in fact should be described in group D7 as the
journal ,,Aerospace Research in Bulgaria“ is indexed in Web of Science.

In connection with the competition, the candidate has submitted a list of 14 citations, of
which 10 in journals referred in Web of Science and/or Scopus (group E 12) and 4 - in non-refereed
peer-reviewed journals (group E 14).

In addition, the search in the scientific databases showed a total of 39 citations for the last 5
years (without auto-citations of all authors), which is an indicator of the quality of the scientific
production.

In the period from 2011 to 2020, Dr. Metodieva has participated in a total of 9 research
projects, of which 1 international, 2 national (funded by the National Scientific Fund and the
Ministry of Education and Science) and 7 - funded by Agricultural Academy.

The materials provided by Dr. Petya Marinova Metodieva fully meet the national
requirements of the announced competition for the academic position "Associate Professor", set
in LDASRB and the Regulations of the Development of the Academic Staff of Agrarian Academy,
as well as the additional requirements (Chapter Six, since December 2020). The minimum required
number of points is covered and exceeded in all directions.

3. Research activity

The research presented in the habilitation reference of Dr. Petya Metodieva is related to the
use of modern methods in food technology and the application of biotechnological methods in the
production of functional foods, probiotics and foods with high biological activity and proven
health benefits.

Dr. Metodieva's scientific works show the use of interdisciplinary scientific approaches for
basic and applied research. Part of the research is related to the application of the capabilities of
artificial intelligence in solving scientific and applied problems in the food industry. Through the
use of innovative computer methods based on artificial neural networks, it is possible to pre-
program the product composition of the developed products, as well as to achieve an economic
effect by reducing production costs. Another area in the experimental activity of the candidate is
related to the study of milk and dairy products used as raw materials for the production of
functional foods and beverages and the development of technologies for enriching the composition
of fermented milk with biologically active components.

4. Contributions

I accept the author's reference for the original scientific and scientifically applied
contributions of the attached publications. The overall research activity of Dr. Metodieva
corresponds to the announced competition and is summarized in two thematic areas: [
Cryobiology and lyophilization and II. Food technology.

Three scientific and four scientifically applied contributions have been formulated in the first
area. The mechanisms of cryopreservation and cryoprotection of various biological objects - lactic
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acid bacteria, bifidobacteria and yeast strains, and enzymes have been studied. Biopolymer
hydrocolloids have been shown to act on microbial cells as cryoprotectants of the exocellular type
and significantly increase survival in cryogenic treatment and lyophilization. The importance of
the freezing rate for the survival of cell suspensions of lactic acid strains has also been
experimentally established, with the best results (from 72 to 80%) being obtained after freezing
with liquid nitrogen.

The cryopreservation and lyophilization regimes of protease and amylase enzymes have
been studied and it has been found that the hydrocolloids gum guar and sodium
carboxymethylcellulose can be successfully used as protective media and immobilization matrices,
supporting preservation of the enzyme structure and catalytic activity.

The scientifically applied contributions in this area are related to the development of
technology for immobilization of biological systems in hydrocolloid matrix, freezing and
subsequent freeze-drying. This approach has been applied in the creation of recipes and the
production of new functional foods, polyenzyme products and collagen bioproducts with included
enzymes.

Based on the analysis of the results of the scientific work of the candidate in area /1. Food
technologies - 3 scientific and 11 scientifically applied contributions are derived.

Of particular interest are the methods for increasing the biological value of the developed
new food products. Modern biotechnological solutions for obtaining functional lyophilized dairy
and meat-based foods for specialized and prophylactic nutrition are proposed. Technologies have
been created for the inclusion of biologically active components in their composition in order to
increase their health potential.

The application of radiation technologies (gamma irradiation) to improve the microbial
status of foods of plant and animal origin has been experimented with. The potential of gamma
irradiation as a method for technological processing of food products has been proven, which
guarantees their safety and prolongs their shelf life.

As an innovative development, I would also like to evaluate the applied approach for dose
prediction in gamma irradiation of dairy products using a Bayesian neural network. The
relationship between the dose of gamma radiation and the amount of protein fractions in milk was
evaluated.

5. Remarks
I have no significant comments on the materials submitted in the announced competition.

All documents are presented clearly and concisely, except for the exchange of points on indicators
D and E in the scientometric table to Annex 4, which | consider a technical error.

6. Conclusion

The candidacy of Dr. Petya Marinova Metodieva fully meets the requirements of the
LDASRB and the Regulations of the Development of the Academic Staff of Agrarian Academy.
There are significant scientific and applied contributions. The materials presented in the




competition as well as my personal impressions of the work of Dr. Metodieva give me reason to
evaluate positively her overall activity.

This allow me to recommend to the hounorable Scientific Jury and the Scientific Council
of Technical Sciences at Agrarian Academy, to choose Dr. Petya Marinova Metodieva for the
academic position of "Associate Professor" in professional field 5.12. Food Technology, scientific
specialty: Technology of bioactive substances.

3ann4yeHo Ha ocHoBaHue 3371/,
14.09.2021 Autor of the opinion: |

L
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/Assoc. Prof. Dr. Svetla Maksimova Dyankova /




