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OTHOCHO HayuyHaTa JIelHOCT Ha Kauauaata ria. ac. a-p Humana Benesa Jlazoa-bopucosa 3a
zaeMane Ha axagemMuuHa Jurkxknoct Jouent”, B obznact 5. TexHHYeCKH HaykH,
npodeconanHo uanpasienue 5.12. XpaHHTENHH TEXHOIOTHH®, Hay4Ha ClEHHATHOCT
"Texnonorus Ha npepaloTKaTa M CHXPAHEHHETO HA 3bPHOTO, 3LPHEHHTE MPOAYKTH M Ha
cmecute", M0 KOHKype obsBeH ot MHCTHTYT 110 KpHOOMONIOTHA H XPaHUTEIHH TEXHOIOTHH,
rp.Codus, B IbprkaBen ecTHHK 0p.2/05.01.2024 r.

Usen Ha Hayuno KypH: noueHt a-p Jlauunena Iletkosa Murtesa — I'toposa, MHCTHTYT no
KpHOOHOTIOTHS M XpaHHTEAHH TexHoJI0rHH, rp. Codus, npodecuonanHo Hanpasienue 5.12.
,»XPaHHTEIHH TEXHOJOrHH™, Hay4yHa cremuaniHoctT “TexHonorua Ha MecHuTe M pHUOHHTE
MPOAYKTH", HA3HAYEHA ChIyacHo 3anoses Ne PJ1 05-60/06.03.2024 r. ua Ilpeacenarens Ha
CenckocronaHcka akanemus u 3anosea NePJ105-7/07.03.2024T". na dupexropa na MKXT, rp.
Codus

[. Kparku JanHu 3a KaHAHAaTa

['n. ac. a-p Mnuana Benesa JlaszoBa-bopucosa 3asbpmiBa npes 1994r. Texuukym no
XPaHHTEJIHO — BKYCOBa IIPOMHIILICHOCT ,, ACeH 3/1aTapoB™ ¢he crienHanttocT ,, TexHonorus Ha
x71516, x1e6HM ¥ cnaakapeku npoaykTi™ B rp. 'opaa Opsaxosuua. [Ipes 2003r. npuaobdusa OKC
MArucTep", CICHHATHOCT ,, TEeXHONOrH Ha 3bpPHEHHTE, XJIeOHHTe H (pypaKHHTE NMPOAYKTH" B
Texnonoruyen ¢akynrer Ha YXT-Ilnosaus. Hayunouscnenosarenckara H JAeHHOCT ce
passiBa B MHCTHTYT 1o KpHOOHONOrUs W XpaHHTENHH TeXHOIOrMH-Codus, KbAETO npe3
2014r. 3aeMa akaJeMHUHATa THKHOCT ACHCTEHT B CeKuMs . [eXHOTOrHs Ha XpaHu OT
pactutener npousxoa”, a ot 2019r. mocera paborH KaTo rJlaBeH AcCHCTCHT B OTHEN
+XPAHUTENHH TEXHOJIOIHH" KBbM CHIIHA HHCTHTYT.

II. Ouenka Ha MATEPHAJIHTE O KOHKYPCa H 00110 ONHCAHHE HA HAYYHATA NPOAYKIHA

['n. ac. a-p Mnuana Benesa Jlazopa-bopucoBa € eJMHCTBEH KaHIMIAT B KOHKypca 3a
3aeMaHe Ha aKkaJeMHYHATa JUTHKHOCT ,, JlouenT”. KanauaaTtkata oTroBaps Ha yClIOBHATA HA
4wi1.94(1) or Ilpasunuuka 3a npuiarane Ha 3PACPB B CCA. [llpejcrasenara cnpaBka 3a
H3MbJHEHHE HA MHHHMAIHUTE HALMOHAIHE M3MCKBAHHMA H Ha M3HCKBaHMsATa Ha [Ipasunuuka
3a npuioxenue Ha 3PACPB B CCA na rn. ac. n-p Wnunana Benesa Jlazosa-bopucoera 3a
3aeMaHe Ha akaIeMHuyHaTa JUIbKHOCT "JIoUeHT" OTroRapaT W HAABHIIABAT HA H3HCKBAHUATA Ha
TO3H TPABHITHHK.

Ot npeacrasenure oOwo 20 Gp. nayynu nybaukauu. 18 6p. oT Tax ca nyOnuKyBaHu
B HAYYHH H3JaHus pedepHpaHi H HHACKCHPAHH B CBETOBHOM3BECTHM 0asa JlaHHM ¢ Hayyna
undopmauns Scopus 1 Web of Science, kakTo u B cniucanus, Kouto ca B Web of Science
(FSTA u CABI). IlpeacrasenuTe OT KaHAMAaTKaTa et Opos uutupanus B Scopus 1 WoS, ¢
koero c¢ubupa 60 Touku cwoOpazHo mnokaszaten J| OT HAUMOHATHHTE HAYKOMETPHYHH
u3nckBanus Ha [TTI3PACPB kem CCA, e nokasare1, 4e Hay4HHTE TPYJOBE HA KaH/MaTKara
Cce OLICHSABAT MOJOKHTENHO, KAKTO Y HAC, Taka U B 4yKOHHa.

ABTOPCKHST /1 HA KaHIMaTKaTa B HAy4YHHTE TPY/I0Be 3a 3aeMaHe Ha akaJeMH4HaTa
JUIBXKHOCT L JIOUEeHT™ ¢ cneguuar: B 10 or npeacraBeHuTe HayyHu nybaukanumu e
CAMOCTOSITEJIEH aBTOP, KOeTO JOKa3Ba CTeMeHTa Ha CaMOCTOSTEIHOCT Ha aBTOpa B ONPE/e1eHa



Hay4yna obnact. Bonew asrop e Ha 40p., Bropu astop B | Op., TpeTu aBTop B 4 Op. U netu
apTop B | Op. HayuHu nyOauKkaium.

B MmarepuanuTe mo KOHKypca KaHIMJAaTKaTa N0coYBa YYaCTHE KaTO PHKOBOAMTE! Ha
e/iuH HayyeH npoekt KkbM CCA, yyacTsa KaTo 4ieH B €KHITUTE Ha JIBa NPOEKTa, GHHAHCHPAHH
ot CenckocTomaHcka akaleMHs M B €IMH Hay4yeH MNpoekT, (uuancupan or ®HU MOH.
TemaTukara Ha MPOEKTHTE CHOTBETCTBA HA HAYYHOTO HANpABJIEHHE HA KOHKypCa, KaTo Te ca
3aBBPUIKIIM YCNEUIHO W PE3YJITATHTE OT TAX ca JOKJIaJBAHH B HAYYHU CTATHH M Joknaau. [1oa
Hay4HOTO PBKOBOJICTBO Ha I'l. ac. A-p JlazoBa ycnemrHo ca 3aliMTHIN JBaMa JAHIUIOMAHTH -
equH KeM Pycenckus ynupepcurer , Anrei KoHues™ u eaud koM YXT-ITnosaus.

IlpeacraBeHaTa HayuHa MPOAYKLHS OTPa3sBa pe3vaTaTH OT HAYYHO H3C/IeI0oBaTeNIcKaTa
neiHoCT B 001aCTTa HAa TEXHONOTHATA Ha NpepaloTkaTa, XMMHUKO-TEXHOJIOTHYHHTE H CEH30PHH
aHanu3y Ha xns0a, xneOHUTE H3eNMs M TECTEHUTE caiKapcku npoaykT. Haii-ronsm Gpoi
nyOnukauuu ca BbpXy M3CHCABAHMA HA Pa3NH4HM OpalllHEeHH CMECH, QHAINW3 Ha TeXHMS
KOMIIOHEHTEH ChCTaB M aHa/IM3 Ha OMOJIOIMYHO AKTHBHH BELLECTBA OT HATYPAIeH MPOH3X01
HHKOPINOPHPAHH B THAX.

III. OcHoBHN HANPABJEHHS B H3CJEN0BATEICKATA ACHHOCT HA KAHJIMIATA M HAii-
BAZKHH HAYYHH MPHHOCH

Hayuno-uscaegoBatenckata M eKcneprHa JEHHOCT HAa KaHaWjJara 3a 3aeMaHe Ha
aKaJieMHYHaTa JUIbKHOCT ,JOoleHT” — 1. ac. A-p JlasoBa, oTpaszeHa B HEHHHTE HAy4YHH
nyOaMKalMM M JOKJaJH, OTToBaps Ha CBIbPKAHHETO Ha TpHIOKeHHTe NyliuKalun
MpeicTaBeHH 3a pedepHpanHe OT HAYYHOTO KYpH B TO3M KOHKypc [lpuemam aBTopckata
CrpaBKa, KOATO T0Ka3Ba, 9e NOCTHIHATHTE OCHOBHH NMPHHOCH B HAYYHOH3CIEA0OBATEICKATa i
paboTa ca B ClIe/IHHTE HallPABJICHMUSI.

» Cp3ganens ca QpYHKUMOHAIHW XpaHH OT HOB THIl MPUTOTBEHH OT OpauiHCHH
cMecH 00oraTeHM ¢ pasnHyHH KOMOMHALMK OT CeMeHa [peiHa3Ha4YeHH 3a
POH3BOCTBO HA BUCOKONPOTEHHOBH BHA0BE X150 ¢ 110100peHn Ka4eCTBEHH U
TEXHOJIOTHYHH TapameTpH

» PaspaboreHH ca pelenTypH 3a NPOU3BOACTBO HAa BHCOKONPOTEHHOBH XJeOHH U

ClIaJIKApCKH TECTCHH H3OCIHA MpcilazHa4eHH 3a Xopa, Cbe CﬂCllH(bH‘IHH
3ApaBOC/IOBHH HYKIH

» Paspabotenn ca peuentypHH GOPMYNTH M TEXHOJIOIHH 3@ FOTOBH OpallHeHH

CMECH 3a pa3IH4YHH THIOBE XJIAO KAKTO M 3a roToBH OpalIHEHH CMCCH 3a

OearmyTeHOBH MHKcOBe ¢ 00OraTteHo ChAbPKAHHE HA OMONOTHYHO AKTUBHH

cybcranuuu.

YcranoBeHa e NOTeHIHAIHATA AITEPHATHBHA yNOTpeda Ha XHAPOKOJIOH M, KATO

CTPYKTypHOOOpasyBald  BellecTBA 3a MOJy4YaBaHe Ha Oe3rnyTeHOB

BHCOKOIPOTEHHOB X150

IIpoyueHH ca W ca OXapaKTepHU3MPAHH BB3MOXKHOCTHTC 3@ NPHJIOKEHHE Ha

OTMAMHH MPOAYKTH OT I10/I0BO-3€/IEHUYKOBOTO MPOM3BO/ICTBA KATO CYPOBHHA

B TECTEHH XJICOHH U CJIa/IKAPCKH M3/IETHS

» YCTaHOBEHO € 4e BJAraHeTO Ha 3eJeHYYKOBH OpalliHa KbM MBIHO3LPHECTO
pBikKeHo OpamiHO BOAM A0 MONy4YaBaHe Ha MPOAYKTH C BHCOKa OMONOrMYHA
CTOHHOCT ¢ OYaKBaHH 3JPaBOCIOBHH IPETEHIIHH.

» PaspaboTeHa e TEXHOJIOMMYHA CXEMa 3a MOJYYABAHE HA KEKC C BHCOKO

CHABPIKAHHE HA PYHKUMOHAIHH CHCTABKH KATO Pa3TBOPHMH H HEPa3TBOPHMH

(ubpu, OGeTa-rmoKaHW, MAaKpOENEMCHTH, MHKPOENEMEHTH H  N0A00peH

MaCTHOKHCEIIHHEH ChCTaB.
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Bb3 0CHOBA Ha rOpeH3JIOKEHOTO CYHTaM, Ye NPeoCTaBeHaTa HayyHaTa poayKuus e
NOCBETEHA HAa aKTYAJICH H BaXXCH IlpO6J']CM C HAY4YHO H HaAYYHO-IIPHIOXKHO 3HA4YCHHE. Or
aHa/li3a Ha HaYYHO-H3CJICJ0BaTCICKaTa JEHHOCT Ha KaHauaTa ce BHAA, Y€ 11, ac. a-p Jlazosa
C€ VCBBLPHICHCTBA KaTO H3CICOOBATCII B oOnacTra Ha XPaHHTEJIHUTE TEXHOJIOIHH H 110
CMEUHANHO B TEXHOJIOIHUATA Ha MPepadoTKATa HA 3bPHOTO, 3bPHEHNTE MPOAYKTH U Ha CMECHTE
Tsi ycnemHo KoMOHHHpa H3cieloBaTelicka padboTa ¢ HayYHO METOAMYEH H HAYYHO MPHIOKCH
XapakTep, KOETO JOKa3Ba TrojsMara M3C/e/l0BaTe/ICKa aKTHBHOCT, CaMOCTOATENHOCT M
TBOPYECTBO HA KAHHIATa B KOHKYpCA.

IV.Kpuruunn 0e/1e/KKH, BIPOCH H NPENOPLKH KbM KaH/M/1aTa
Hamam KpuTHaHH O€1€KKH H NPENOpPbKH

SAKJIIOYEHHE

Kanguaarypara va rn. ac. a-p Wnuana Benesa JlaszoBa-bopucosa otrosaps HanbiiHo
Ha M3MCKBAHMATA Ha 3aKOHA 3a pa3BUTHETO Ha akaaeMUYHus cheTaB B Penybnuka buarapus,
[lpaBunuuka 3a Herooro npuiarade B CCA 3a 3aeMaHe Ha akajeMH4HaATa JTLKHOCT
SAoueHt". Cnen o0CTONHHO 3ano3HABAHE C MPEAOCTABEHHTE MH MATEPHANIM N0 KOHKYpCa M
OTYHTAHC HA AKTYAJHOCTTA H 3HAUYHMOCTTA HA IMOCTHIHATHTE HAYYHH M HAYUHO-TPHJIOMKHH
NPHHOCH, OLICHABAM MOJIOZKHTEIHO H IIpearaM Ha yBaxxaemoto Hayuno xypu u Ha Hayunus
cbBeT 10 TexXHHYeckH HayKH /XpaHM, XpaHHTEIHH TEXHONOTHHM, MEXaHH3alusd M
enexTpuukanusa Ha 3eMenenueto/ kbM CCA aa riacyBaTt HOJOKHTEIHO 32 3aeMAaHE HA
AKAJAEMHYHA JIBAHOCT ,,Jlouent”, no npodecnonanno nanpasiaenne 5.12.,, Xpannreanu
TexHoaorun", Hayuyna cnenuaanoct ""Texuonorus Ha npepaborkara H CbXpPAHEHHETO HA
3bPHOTO, 3bPHEHHTE NMPOAYKTH U Ha cMecuTe', Ha 1. ac. A-p Hinana Benesa Jlazosa-
bopucosa
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OPINION

regarding the scientific activity of Chief Assist. prof. Iliana Veneva Lazova-Borisova, PhD -
candidate for the academic position ,,Associate professor”, in area 5. Technical sciences,
professional field 5.12. ,,Food technologies®, scientific specialty ,, Technology of the processing
and storage of grain, grain products and mixtures™, according to a competition announced in the
State Gazette Ne 2/05.01.2024 by the Institute of Cryobiology and Food Technologies, Sofia.

Member of the Scientific Jury: Associate professor Daniela Petkova Miteva-Gyurova, PhD,
Institute of Cryobiology and Food Technologies, Sofia, professional field 5.12. ,Food
technologies®, scientific specialty ,,Technology of biologically active substances (incl. enzymes,
hormones, proteins) “, appointed by order Ne RD 05-60/06.03.2024. of the Chairman of the
Agricultural Academy and order Noe RD 05-7/07.03.2024. of the Director of Institute of
Cryobiology and Food Technologies.

I. Brief information about the candidate

Chief Assist. prof. Iliana Veneva Lazova-Borisova PhD graduated in 1994. "Asen Zlatarov"
technical school for food and taste industry, majoring in "Technology of bread, bakery and
confectionery products” in the town of Gorna Oryahovitsa. In 2003 obtained a master's degree
from the Faculty of Technology of University of Food Technology. Her research activities are
developed at the Institute of Cryobiology and Food Technologies -Sofia, where in 2014 holds
the academic position of assistant in the "Technology of plant-based foods" section, and since
2019 until now he works as a chief assistant in the Department of Food Technologies at the
same institute.

II. Evaluation of the competition materials and general description of the scientific
production

Chief. Associate Professor Iliana Veneva Lazova-Borisova, PhD, is the only candidate in
the competition for the academic position of Associate Professor. The candidate meets the
requirements of Art. 94 (1) of the Rules for the Implementation of the Law on Development of
Academic Staff at the Agricultural Academy. The submitted report on the implementation of the
minimum national requirements and the requirements of the Regulations for the application of
the Law on the Development of the Academic Staff in the Republic of Bulgaria, the Rules for its
Implementation at the Agricultural Academy of ch. assistant professor Dr. Iliana Veneva Lazova-
Borisova for the academic position "Docent” meet and exceed the requirements of these
regulations.

Of the presented total of 20 scientific works 18 of them have been published in scientific
publications referenced and indexed in the world-famous databases of scientific information
Scopus and Web of Science, as well as in journals that are in the Web of Science (FSTA and
CABI). The six citations presented by the candidate in Scopus and WoS, with which she collects
60 points in accordance with indicator D of the national scientometric requirements of Law on
the Development of the Academic Staff in the Republic of Bulgaria, the Rules for its



Implementation at the Agricultural Academy is an indicator that the scientific works of the
candidate are evaluated positively, both at home and abroad.

The author's share of Chief Assist. prof. Iliana Veneva Lazova-Borisova, PhD in the
scientific works for the academic position of "associate professor" is as follows: in 10 of the
presented scientific publications, she is an independent author, which proves the degree of
independence of the author in a certain scientific field. Lead author is on 4 items, second author
on | item, third author on 4 items. and fifth author in | issue. scientific papers

In the competition materials, the candidate indicates participation as the head of a scientific
project at the Agricultural Academy, participates as a member of the teams of two projects
financed by the Agricultural Academy and in one scientific project financed by the Scientific
Research Fund, Ministry of Education and Science. The theme of the projects corresponds to the
scientific direction of the competition, as they have been successfully completed and their results
have been reported in scientific articles and reports. Under the scientific guidance of Ch. assistant
Dr. Lazova have successfully defended two graduates - one at the Ruse University "Angel
Kanchev" and one from University of Food Technology — Plovdiv.

The presented scientific production reflects the results of scientific research in the field of
processing technology, chemical-technological and sensory analyzes of bread, bakery products
and pastry dough products. The largest number of publications are on studies of various flour
mixtures, analysis of their component composition and analysis of biologically active substances
of natural origin incorporated in them.

III. Main directions in the candidate's research activity and most important scientific
contributions

The scientific research and expert activity of the candidate for the academic position
"docent" - Dr. Lazova, reflected in her scientific publications and reports, corresponds to the
content of the attached publications submitted for reference by the scientific jury in this
competition. I accept the author's reference, which shows that the main contributions achieved in
her scientific research work are in the following areas:

e Functional foods of a new type prepared from flour mixtures enriched with different
combinations of seeds were created, intended for the production of high-protein types of
bread with improved quality and technological parameters

e Recipes have been developed for the production of high-protein bakery and
confectionery pasta products intended for people with specific health needs

e Recipe formulas and technologies have been developed for ready-made flour mixtures
for various types of bread, as well as for ready-made flour mixtures for gluten-free
mixes with an enriched content of biologically active substances.

e The potential alternative use of hydrocolloids as structure-forming substances for the
production of gluten-free high-protein bread has been established

e The possibilities of using waste products from fruit and vegetable production as a raw
material in dough, bakery and confectionery products have been studied and
characterized

o It has been established that the addition of vegetable flours to whole grain rye flour
leads to obtaining products with high biological value with expected health claims.



¢ A technological scheme has been created for obtaining a cake with a high content of
functional ingredients such as soluble and insoluble fibers, beta-glucans,
macroelements, microelements, fatty acid composition.

Based on the above, I believe that the provided scientific production is dedicated to an actual
and important problem of scientific and scientific-applied importance. From the analysis of the
candidate's research activity, it can be seen that Dr. Lazova improved herself as a researcher in
the field of food technology, and in particular in the technology of processing grain, grain
products and mixtures. She successfully combined research work with a scientifically methodical
and scientifically applied nature, which proves the great research activity, independence and
creativity of the candidate in the competition.

IV. Critical remarks, questions and recommendations to the candidate
I have no critical notes and recommendations.
CONCLUSION

The candidacy of Chief Assist. prof. Iliana Veneva Lazova-Borisova PhD fully meets the
requirements of the Law on the Development of the Academic Staff in the Republic of Bulgaria,
the Rules for its Implementation at the Agricultural Academy for occupying the academic
position of "Associate professor. After thoroughly familiarizing myself with the materials
provided for the competition and considering taking into account the relevance and significance
of the achieved scientific and scientific-applied contributions, I pesitively evaluate and to
recommend to the respected Scientific Jury and the Scientific Council for Technical Sciences /
Food, Food Technologies, Mechanization and Electrification of Agriculture / to the Agricultural
Academy to choose Chief Assist. prof. Iliana Veneva Lazova-Borisova PhD, to the academic
position "Associate Professor', in area 5. Technical sciences, professional field 5.12. ,,Food
technologies*, scientific specialty ,, Technology of the processing and storage of grain, grain
products and mixtures*
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