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TPAKMUCKWU YHUBEPCUTET, ATPAPEH ®AKYJITET

CTAHOBHWINE

Or:  mpogp. 0-p Huxonuna Hauodenoea /Kenesa, Tpaxuiicku ynueepcumem, Azpapen
paxynmem, rkameodpa ., )KueomnosbOcmeo — NPENCUBHU HCUBOMHU U MEXHONO02UU HA
acueomunckume npooykmu“, obracm Ha eucwemo obpazoeanue 5. Texwuuecku HayKu,
npoghecuonanno nanpaenenue 5.12 Xpanumennu mexnonocuu, om Tpaxuticku ynueepcumem
- Cmapa 3azopa, naznayena cvc 3anoeed NePJl 05-67/15.04.26 na Ilpeoceoamens na CCA

OtHOCHO: KOHKYPC 3a 3aeMaHe Ha aKaJeMU4Ha JTbXKHOCT ,,JloneHT" 1o npodecnoHaaHo
HanpaBieHue 5.12 XpaHWTENHM TEXHOJOTMH, Hay4Ha CHELUATHOCT
,» T€XHONIOTH Ha OMOJIOTMYHO AKTUBHHUTE BELIECTBA (BKIIOYUTETHO €H3UMH,
XOPMOHH H O€NIThYUHH).

1 Hndopmanus 3a KOHKypca

KoHKypchT € 00siBeH 3a Hy»XAWUTE Ha OTAEN ,,XpaHUTENHU TeXHoNoruu" Ha MHCTHTYT
no Kpuobuonorus u Xpanurennu texHonoruu, rp. Codus, kM CesicKocTONaHCKa aKaJeMus
—rp. Codus, /IB 6p. 17/13.02.2026 .

VYuacTBaM B ChCTaBa Ha HAY4YHOTO JKYPH IO KOHKypca, cbriacHo 3amosen NePJ105-
67/15.04.2026 r. na [lpeacemarens na CCA, rp. Codus.

2. KpaTka undopmanus 3a KaHAHAATHTE B KOHKypca

[To o6siBeHUs: KOHKypC ce sBsiBa €MH KaHAMJAT — 1. ac. a-p AirteH Ocman Conak,
or MHucturyr no Kpuobuonorus wu Xpanurennu TtexHonorud, rp. Codusa, kM
CesnckocTonancka akaaemMus

I'n. ac. p-p Aiiren Ocman Conak e poneHa Ha 10.08.1970 r. u e ¢ aparoroauuieH
npodecuoHaeH OnUT B 00JIaCTTa Ha KpHOOUONIOTUATa, OMOJIOrHYHO AKTUBHHUTE BELIECTBA U
ouononumepaute mMatepuanu. Ilpez 1997 r npuno6usa OKC ,,bakanasbp® B YHUBEpcUTET
»Ocmarazu“ — @akynrer ,,Hayka u npuponma® cneumansoct ,.buonorus®, rp. Eckumexup,
Typuus, a npe3 2000 r npugoOusa o6pa3zoBaTeHO-KBaTH(UKALKMOHHA cTeneH ,,MarucTsp™
no ¢usuonorus B Y HuBepeurer ,,Ocmarasu’, Typuus.

Ot 2002 r. pabotu B MHCTUTYTa 1O KPHOOMONOTUS M XPAHUTEIHH TEXHOJIOTHH B
Co¢wus, KpaeTO y4acTBa B HAay4YHOHM3CIIEIOBAaTeNICKa AEHHOCT, pa3paboTBaHEe Ha MPOEKTH M
npuiaraHe Ha ChbBPEMEHHM OWOJNIOTMYHU, OMOXMMHUYHM U (QU3HKOXMMHYHU METOOH 3a
anamu3. [Ipe3 2018 r. mpunobuBa HayuyHa cTeneH ,,JOKTOP® IO HAayYyHa CHEHHUATHOCT
,» €XHOJIOTHs Ha OMOJIOTUMHO AKTUBHUTE BEHIECTBA, ¢ [MCEPTAlMOHEH TPyA Ha Tema
,,DHOTIONIIMEPHA MAaTpPUYHH CUCTEMH C BKIIOYEHH OHMONOrMYHO aKTHBHH BELIECTBA“.
Hay4nute i1 MHTEPECH ca CBBP3aHH C pa3paboTBaHe Ha OGHOMONIUMEPHHU QHIMHU C BKIIOYEHH
OMOJIOTMYHO AKTUBHHM BEIIECTBA, NMPOTEUH-(PEHOJHN B3aUMONCHCTBHSA M M3CIE/BaHE Ha
edexTuTe Ha OMOAKTUBHY CHEMHEHHS BBPXY COLMAIIHO3HAYUMHU 3a00JI9BaHKs.



3. M3nbiiHeHHe HA H3HCKBAHHUATA 32 3aeMaHe Ha AKAeMHYHATA 1JIbKHOCT

Bb3 ocHOBa Ha Mpe/cTaBeHaTa CIpaBKa MOXeE Jla e HalpaBH 3aK/IIOYCHHUE, Y€ III. ac.
n-p Aiitrer Ocman Conak oTroBaps Ha MHHHMAJITHATE HALMOHAJIHU M3UCKBaHMS 3a 3aeMaHe
Ha aKaJleMUYHATa JUTBXKHOCT ,JOHeHT B obnact 5. TexHuuecku Hayku, mpodecHoHaTHO
HampasyieHue 5.12. XpaHUTETHH TEXHOJIOTHH.

[To rpyna A - KaHIWAATKaTa MOKPHUBAa W3HUCKBAHETO C NPEACTAaBEH AUCEPTALIMOHEH
TPyA Ha TeMma ,,bHONONMMEPHUM MATPUYHU CUCTEMH C BKJIIOYEHM OHOJOTMYHO AKTHBHHU
BellecTBa“ M mpuaobura Hay4yHa CTeneH ,,JOKTop™ - ordereHH 50 T., MpU H3HCKyeM
MuUHUMYM 50.

[To rpyna B - kangupatkata npeactaBs 10 HayyHu nyOnukauuu B W3JaHMSA,
pedepupann ¥ MHIEKCHMpaHM B CBETOBHOM3BECTHHM 0a3u JaHHM ¢ HayyHa uH(pOpMaims.
Otuerenu ca 134,45 1. npu u3uckyeM MuHUMYM 100 T., T.e. M3MCKBAaHETO € M3MBIHEHO U
HaJBHUIIEHO ¢ 34,45 Toukwu.

[To rpyma I', T. 7 u 1. 8 - KaHauWAaTrkara uMa oryereHd 21543 1. mo 1. 7 3a
nyOnukauuu B pedeprpaHd ¥ MHACKCHpPAHU M3jaHus M 24 1. mo 1. 8 3a myOiuMKauuu B
HepedeprpaHu CIUCAHUSA C HAYYHO PElEeH3UpAHE WM PeAaKTUPAaHH KOJICKTHBHH TOMOBE.
OO6uwsT pesynarar no rpyna I' e 239,43 1. npu MuHuManHo u3kckBaHe 200 TOYKH.

ITo rpyna /1 ca oryerenn 130 T. npu MuHMUMAaIHO n3ucKkBane 50 TOYKH.

ITo rpyna E — nombpnHUTENHM MOKa3aTenu, 3a aKaJeMHUYHATa THKHOCT ,,JOLEHT
HSIMa MUHHMAJIHO HAllMOHAIHO M3MCKBAaHE 3a TOYKHM, HO KaHAMJAaTKaTta uMa otdereHH 70 T.:
50 1. or yyacTHe B HAUMOHAJIHM HAy4YHH WIM oOpasoBarenHu mnpoektd U 20 T. OT
PPKOBOACTBO HAa HALMOHAJIEH Hay4YeH WIH o0pa3oBaTelieH MpPOEKT, JAOMBIHUTEIHO
NOTBBPK/IaBAT HAYYHOU3CIIEI0BATEICKATa aKTUBHOCT HA KaH/AU1aTKaTa.

CnenoBareniHO, Bb3 OCHOBAa Ha IOPEH3JIOKEHOTO, 1. ac. A-p Aliten Ocman Conak
W3MBJIHABA M HAJABHIIABA MHMHUMAJIHHUTC HALMOHAJIHM W3UCKBAaHUA 33 3aeMaHe Ha
aKaJieMUYHATA JUTBXKHOCT ,,JloneHT™.

4. KpaTka XxapakTepHCTHKA HAa NPeICTABEHHTE HAYYHH NyOIHKanHu

IlpencraBenuTre HayyHu TpynoBe Ha 1. ac. A-p Airen Conak oueprasar
HocJieloBaTesIHa W TEMaTHMYHO CBBbp3aHa HaydHOHM3cienoBaTencka aeiHoct. OcHOBHHUTE
HAy4YHU HalpaBJICHUS ca:

1. buoOnorMyHO aKTHBHM BELIECTBA M PACTHTENIHU EKCTPAaKTH, KOETO BKIIOYBA
u3cle/iBaHe Ha MOJU(PEHONN, AHTOLMAHH, KApPOTEHOWIH, TAHUHM M (IaBOHOMAM OT Hap,
CMpaJUIHKa, apOHHs, MallepKa, Myp3aJICKH 4ai, 3apaBell, KapaMQHI U APYTH PACTEHUS.

2. AKTUBHM, SUUIMBH M Ouopasrpagumu ¢GuiMH ¢ pa3paborBaHe Ha (GUIMH C
AQHTHOKCH/IAHTHA, AHTUMHUKpOOHa, CBeTIMHHO-OapuepHa W pH-unamMkaTopHa QyHKUHMS 3a
XpaHH U NOTEHIMATHA METULUHCKY MTPHIOKEHHS.

3. bBenrbuHO-(EHONHH B3aUMOJEHCTBHS Ype3 YCTAaHOBSBaHE Ha KOMIUIEKCH MEXIY
COEB NPOTEHHOB H30JIaT U MOJM(EHONM OT KOpH HAa Hap, ¢ aKLUEHT BBPXY CTPYKTypa,
cTabWIHOCT, OMOAKTHBHOCT M OHOYCBOSEMOCT.

4. @OyHKUMOHAIHU XPaHU U MJICYHHU MPOIYKTH, BKIIOYBALIO 00OraTsiBaHe Ha MIISIKO,
CHpEHE W M3Bapa ¢ KypKyMa, YepeH NHIep, MEeHTa, Malepka U Jpyrd apOMaTHH PacTeHHUs C
1eJ1 o/100psiBaHe Ha ChCTaBa, AaHTUOKCH/IAHTHATA aKTHBHOCT M XPaHUTETHATA CTOMHOCT.

5. Jlmodpwnuszaums, oOGnpuBaHe W O€30MAaCHOCT HA XpaHH - TMPOyuYBaHE Ha
TMOQWIN3MPaHA MJIEYHM TIPOAYKTH W  Ailla, TpPOMEHH B OenTh4yHUS Npodui,
MAaCTHOKUCEIUHHUS ChCTaB M aJIEPreHHOCTTA ClIe]] TEXHOJIOrHYHa 00paboTka.



6. AHTHMUKpPOOHAa M AaHTHOKCHJAHTHA AKTMBHOCT ¢ OLEHKAa Ha pacTUTEIHH
eKCTPAaKTU Cpelly MHUKPOOPTaHW3MHM M OKHCJIMTEIHH MPOLECH, BKIIOUUTETHO NPUIOKEHHE
IIPY ChXPaHEHWE HAa MECO U AKTUBHH ONAKOBKH.

7. bHOMEIMUMHCKH TPHJIOXKEHHUS, OCHOBABAaIllM CE HA M3CJIECABAHUSA BBPXY XUIPOTEIHH
GWIMH CBC CHIMMAapWH, pe3opOHpyeMH IMOJMMEpHM MarepHainy, noiaudeHonu ¢
AQHTUBMPYCEH MOTEHLMA M €KCIIEPUMEHTAIIHU MOJIEJIM HAa HEBPOZIET€HEPATHBHYU ChCTOSHUSI.

Karo 1siio npeicTaBeHUTe HayYHU TPYJOBE UMAT SICHO M3pa3eHa Hay4yHO-NIPUIOKHA
HACOYEHOCT W TOKa3BaT MPUHOC KbM pa3pabOTBaHETO Ha HOBM (YHKUHOHATHU MaTepuay,
aKTHBHM M WHTEJIMICHTHU OINAKOBKM, CHCTEMH C OHMONOTrMYHO AaKTMBHHM BeELIECTBA M
TEXHOJIOTHH 32 NOJOOpsABaHE HAa KaueCTBOTO U 6€30MacHOCTTa HAa XPaHUTENIHH NTPOIYKTH.

5. CunTe3npaHa OneHKA HA OCHOBHHTE HAYYHH H HAYYHO-NPHJIOXKHH NPHHOCH
HAa KaHAHJATa

OcHOBHHTE HayYHH M Hay4YHO-TIDWIOXXHM INPUHOCH Ha Il. ac. A-p Aiiten Conak ca
HACOYEHHU KbM pa3paboTBaHE M XapaKTepU3HUpaHe Ha OMONOJIMMEPHH MaTepHali, aKTUBHHU H
WHTEJIMTEHTHHA ONAKOBKHM, KAKTO M CHCTEMH 3a BKJIIOYBAaHE Ha OHMOJIOTMYHO aKTHUBHH
BEIleCTBA. JHAYMM TPUHOC MPEICTABIABAT U3CIIEABAHUATA BbpPXy (puiMu Ha 6aza XUTO3aH,
NEKTUH, aJTHHAT, XEJIaTHH, KOJAareH U COeB MPOTEHHOB M30JaT, 000raTeHHU C PAaCTUTETHH
€KCTPAKTH, CWIMMApUH U NoMnpeHONHH cheauHenus. [lomyuenure Marepuany ce oTimyaBaT
¢ moao0peHn MEXaHW4YHH, OapHepHU, AHTHOKCUAHTHH U aHTUMUKPOOHU CBOWCTBA.

ChIeCTBEHO  MSACTO  3aeMaT  MNpPOy4YBaHUATA BBPXY  MPOTEHH-(PEHOTHUTE
B3aMMOJCHCTBUS ¥  BJIMAHMETO MM BBPXy CTabWiHOCTTa, OWOAKTUBHOCTTa H
OuoOCTBIIHOCTTA HA (peHONHWTE CheAuHeHMs. HaydHO-IpHIOXKHA CTOMHOCT HMar H
paspabGorenure pH-mHAMKaTOpHH QWIMH 32 MpOCIEIiBaHE CBEXECTTa Ha MECO, KaKTo U
W3CNIeIBaHNUATA BBPXY KauecTBOTO M 0€30MacHOCTTa Ha MJIEYHH M MECHU NPOAYKTH NpHU
BJIaraHe Ha OMOAKTHBHU PAaCTUTETHU 100ABKH WIM NPH TEXHOIOIHYHA 00paboTKa.

B o06o0meHue, NpUHOCHTE HA KaHOWIATa Ca OPUTHMHAIHH, TNPWIOKHMU H
CHOTBETCTBAT Ha HANpaBJICHHETO Ha KOHKYpCa, KaTo MpeajaraT pelieHus 3a Ch3JaBaHe Ha
(YHKUMOHATHY XpaHU, aKTUBHU ONAKOBKH M OMOMaTepHany ¢ NOTEHLUAIHO MPUIOKEHHE B
XpaHHUTeNHaTa, (papmalieBTUYHATa U OMOMEIUMIIMHCKATA IPAaKTUKA.

6. 3akn09enune

[IpencraBeHata mpogyKuus Ha KaHauzaara 3a ,JloueHt™ mi. ac. a-p Alten Conak,
OTroBapsi Ha MUHHMAJIHUTE HALMOHAJIHM M3UCKBAHUA M 3aQb/DKHTEIHUTE M3MCKBAHUS U
Te3u, mocodyeHu B [IpaBWwiHMKa 3a pa3BHTHE Ha aKaAeMU4HUs cbcTaB B CelncKocTomaHcKa
aKaJeMusl.

KomruiekcHata MM OLEHKAa € ,,TIOJIOKUTENHA®, KOETO MM JaBa OCHOBAaHHE Ja
npeUioNa Ha MOYMTAEMUTE WICHOBE Ha HAYYHOTO JKYpH [a IJIacyBaT MOJIOKHTETHO 3a
u3bopa Ha . ac. a-p Aiten Ocman Conak 3a 3aeMaHe Ha aKaJieMU4YHATa JUTY)KHOCT
»OIEeHT, 1o mnpodecuoHanHo HampasieHue 5.12 XpaHUTENHM TEXHOJOTMHM, Hay4yHa
CIIELMATHOCT ,, [€XHONOrus Ha OMOJIOrMYHO AKTMBHHUTE BEINECTBA (BKJIIOYUTEHO E€H3UMH,
XOPMOHH U OeNTHYUHM) . [ Z;l

29.05.2026 Domme:... .t .
Cmapa 3azopa (npod. a . Hait/ienoBa)
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TRAKIA UNIVERSITY, FACULTY OF AGRICULTURE

STATEMENT

By Prof. Dr. Nikolina Naydenova Zheleva, Trakia University, Faculty of Agriculture, Department of
“Animal Husbandry — Ruminants and Technologies of Animal Products”, field of higher education
5. Technical Sciences, professional field 5.12 Food Technologies, Trakia University — Stara Zagora,
appointed by Order No. RD 05-67/15.04.26 of the President of the Agricultural Academy

Subject: Competition for the academic position of “Associate Professor” in professional field 5.12
Food Technologies, scientific specialty “Technology of Biologically Active Substances (including
enzymes, hormones and proteins)”.

1. Information about the competition

The competition has been announced for the needs of the Department of “Food
Technologies™” at the Institute of Cryobiology and Food Technology, Sofia, under the Agricultural
Academy — Sofia, State Gazette No. 17/13.02.2026.

I participate as a member of the scientific jury for the competition pursuant to Order No.
RD05-67/15.04.2026 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 — Chief Assistant Professor Dr.
Ayten Osman Solak, from the Institute of Cryobiology and Food Technology, Sofia, under the
Agricultural Academy.

Chief Assistant Professor Dr. Ayten Osman Solak was born on 10.08.1970 and has long-
standing professional experience in the field of cryobiology, biologically active substances and
biopolymer materials. In 1997, she obtained the educational qualification degree of “Bachelor” at
Osmangazi University — Faculty of Science and Nature, specialty “Biology”, Eskisehir, Tiirkiye, and
in 2000 she obtained the educational qualification degree of “Master” in Physiology at Osmangazi
University, Tiirkiye.

Since 2002, she has been working at the Institute of Cryobiology and Food Technology in
Sofia, where she participates in research activities, project development and the application of
modern biological, biochemical and physicochemical methods of analysis. In 2018, she acquired the
scientific degree “Doctor” in the scientific specialty “Technology of Biologically Active
Substances” with a dissertation entitled “Biopolymer Matrix Systems with Incorporated Biologically
Active Substances”. Her scientific interests are related to the development of biopolymer films with
incorporated biologically active substances, protein-phenolic interactions and the study of the effects
of bioactive compounds on socially significant diseases.

3. Fulfilment of the requirements for holding the academic position

On the basis of the submitted reference, it can be concluded that Chief Assistant Professor
Dr. Ayten Osman Solak meets the minimum national requirements for holding the academic
position of “Associate Professor” in field 5. Technical Sciences, professional field 5.12 Food
Technologies.



Under Group A, the candidate meets the requirement with the submitted dissertation entitled
“Biopolymer Matrix Systems with Incorporated Biologically Active Substances” and the acquired
scientific degree “Doctor” - 50 points reported, with a required minimum of 50.

Under Group B, the candidate presents 10 scientific publications in journals that are
referenced and indexed in world-renowned databases of scientific information. A total of 134.45
points are reported, with a required minimum of 100 points; therefore, the requirement has been
fulfilled and exceeded by 34.45 points.

Under Group G, items 7 and 8, the candidate has 215.43 points under item 7 for publications
in referenced and indexed journals and 24 points under item 8 for publications in non-referenced
peer-reviewed journals or edited collective volumes. The total result under Group G is 239.43
points, with a minimum requirement of 200 points.

Under Group D, 130 points are reported, with a minimum requirement of 50 points.

Under Group E - additional indicators, for the academic position of “Associate Professor”
there is no minimum national point requirement, but the candidate has 70 points reported: 50 points
from participation in national scientific or educational projects and 20 points from the management
of a national scientific or educational project, which additionally confirms the candidate’s research
activity.

Therefore, based on the above, Chief Assistant Professor Dr. Ayten Osman Solak fulfils and
exceeds the minimum national requirements for holding the academic position of “Associate
Professor”.

4. Brief characterization of the presented scientific publications

The presented scientific works of Chief Assistant Professor Dr. Ayten Solak outline a
consistent and thematically connected research activity. The main scientific directions are:

1. Biologically active substances and plant extracts, which include the study of polyphenols,
anthocyanins, carotenoids, tannins and flavonoids from pomegranate, smoketree, chokeberry,
thyme, Mursal tea, geranium, clove and other plants.

2. Active, edible and biodegradable films, involving the development of films with
antioxidant, antimicrobial, light-barrier and pH-indicator functions for foods and potential medical
applications.

3. Protein-phenolic interactions through the establishment of complexes between soy protein
isolate and polyphenols from pomegranate peels, with an emphasis on structure, stability, bioactivity
and bioaccessibility.

4. Functional foods and dairy products, including the enrichment of milk, cheese and curd
with turmeric, black pepper, mint, thyme and other aromatic plants in order to improve composition,
antioxidant activity and nutritional value.

5. Lyophilization, irradiation and food safety - study of lyophilized dairy products and eggs,
changes in protein profile, fatty acid composition and allergenicity after technological processing.

6. Antimicrobial and antioxidant activity, with evaluation of plant extracts against
microorganisms and oxidative processes, including application in meat storage and active
packaging.

7. Biomedical applications, based on studies of hydrogel films with silymarin, resorbable
polymer materials, polyphenols with antiviral potential and experimental models of
neurodegenerative conditions.

Overall, the presented scientific works have a clearly expressed scientific and applied
orientation and demonstrate a contribution to the development of new functional materials, active
and intelligent packaging, systems with biologically active substances and technologies for
improving the quality and safety of food products.

5. Synthesized assessment of the main scientific and scientific-applied contributions of
the candidate




The main scientific and scientific-applied contributions of Chief Assistant Professor Dr.
Ayten Solak are aimed at the development and characterization of biopolymer materials, active and
intelligent packaging, as well as systems for the incorporation of biologically active substances. The
studies on films based on chitosan, pectin, alginate, gelatin, collagen and soy protein isolate,
enriched with plant extracts, silymarin and polyphenolic compounds, represent a significant
contribution. The obtained materials are distinguished by improved mechanical, barrier, antioxidant
and antimicrobial properties.

The studies on protein-phenolic interactions and their influence on the stability, bioactivity
and bioaccessibility of phenolic compounds occupy an important place. The developed pH-indicator
films for monitoring meat freshness, as well as the studies on the quality and safety of dairy and
meat products when incorporating bioactive plant additives or applying technological processing,
also have scientific-applied value.

In summary, the candidate’s contributions are original, applicable and correspond to the field
of the competition, offering solutions for the creation of functional foods, active packaging and
biomaterials with potential application in food, pharmaceutical and biomedical practice.

6. Conclusion

The presented scientific output of the candidate for “Associate Professor”, Chief Assistant
Professor Dr. Ayten Solak, meets the minimum national requirements and the mandatory
requirements, as well as those specified in the Regulations for the Development of the Academic
Staff at the Agricultural Academy.

My overall assessment is “Positive”, which gives me grounds to propose to the esteemed
members of the scientific jury to vote positively for the election of Chief Assistant Professor Dr.
Ayten Osman Solak to hold the academic position of “Associate Professor” in professional field
5.12 Food Technologies, scientific specialty “Technology of Biologically Active Substances
(including enzymes, hormones and proteins)”. | d}v

29.05.2026 Signature: ..

Stara Zagora (Prof. fi\ {b?’NaMdenova)
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