CENCKOCTOMAHCKA AKALEMUA

..........................

PEIEH3US : 19 .09 o5

0 KOHKYPC 32 3aeMaHe HAa aKaJeMHYHA NJIbKHOCT “npodecop” no npodecuoHaIHO
nanpapienne 5.12. XpaHUTEJHH TEXHOJOTHH, HAYYHA CHELUHATHOCT “TexHOJOTHA HA
GHOJIOrMYHO AKTHBHHUTE BelIeCTBA (BKJI. €H3UMH, XOPMOHH, GeaTbunnu)”’, odsised B /IB
op. 44, crp. 23/ 30.05.25 r. 32 HyKAHTE HA HUKXT - Copus

¢ Kanauaat: aou. i-p Mapus Jonuesa [lonesa - Hukososa

Yj1eH HA HAYYHO XKYypPH:
ot npod. arH LloHka MBanosa ['o/KkeBbprosa ot Bypracku Abp)KaBeH YHUBEPCUTET LI 1pod.
n-p Acex 3narapoB”

1. OG0 npeACTaBsIHE HA NOJY4YeHHTE MATEPHAIH

Cwe 3anosen PII 05-175/17.07.2025 r. Ha npeAceaares Ha CCA cbM onpeaeseHa 3a
yjleH Ha HaY4YHOTO XKYPH 3a KOHKYPC 3@ 3aeMaHe Ha akaJieMHiHa JIbKHOCT “npodecop” no
npod)eCHOHAIHO HampaBJeHHE 5.12. XpaHWTeqHM TEXHOJOrWM, Hay4dHa CrELHATHOCT
“TexHOJOrMs HA OMOJOrMYHO AKTMBHUTE BEIECTBA (BKJ. SH3WMHM, XOPMOHH, OenThYMHH)”,
obssen B 1B 6p. 44 or 30.05.2025 r. or CenckocTonaHcka akaaeMus 3a HY)XAUTE Ha
UHCTUTYTA 1O KPHUOOMOIOTHS U XPAHUTENHU TEXHOJIOrMH — Co¢usi. OGsIBEHUAT KOHKYpPC 3a
,ipodecop” € ¢ eIMHCTBEH KaHAMAAT JOUCHT J-p Mapus [lonueBa Jlonesa-Hukonosa.
[peacTaBeHnTe JOKYMEHTM M Marepuand OT KaHIMAaTKata OTroBapsAT HambJIHO Ha
W3NCKBAHMATA Ha 3aKOHA 3a pa3BUTHE HA aKaJCMHU4YHMs CbCTaB B PenyGnuka bbarapus u
INpaBuiHKKA 32 PA3BUTHE Ha aKaJEMHU4HUS CHCTAB B CenckocronaHckara akaaemus — Codus.
3a yuyacTHETO B KOHKYypCca 3a npogecop, 10uU. A-p Mapus JloHeBa npeacTaBs 42 Hay4HH Tpyaa
- 35 nayunu nyGnukauun pedepupaHn W WHICKCUPaHU B CBETOBHOM3BECTHH 0a3u JaHHM C
HayuHa MHpopmauus, 7 HayuyHu nybaukauuu B HepeeprpaHn CrUCaHus C Hay4HO
petiensupane. JleceT oT pedpepupaHnTe U MHACKCHpPaHH nyGnMKauuy B CBETOBHOM3BECTHH Oasu
JlaHHU C Hay4YHa HH(opmauus ca NpUpaBHEHH 32 xabunurauuoHeH Tpya. Benuku nyGnvkauuu
ca Mo TemaTukara Ha KoHkypca. He 3abenssax moBTOpeHHE Ha nyGauKauuuTe ¢ TE3U OT
npeaumny npoueaypu. Kananpartkara € mpeAcTaBMia CHIMCBK M nokasarencrsa 3a 21
UMTHpaHUs Ha HelHM nyOiuKauuu W CIMCBK Ha yHacTue B mexayHapoauu (3 Op.) u
HauuoHatHu (21 Op.) Hay4yHW MPOEKTH, OT KOWTO Ha 2 Hay4yHM NpOEKTa Ts € Hay4yeH
pbkooauTen. [IpuiokKeHu ca U UH PETMCTPUPAH NONE3EH MOACI, KaKTO U 2 CBUJETEJICTBA
3a HayueH nponykT u3gaaenu or CCA. B 3akimioueHue KbM Tasi 4act ot peLeH3uaTa Cu
o16esI3BaM, Ue HIMa OCHOBAHME /12 He PUeMa NPeVIOKEHUTE HaYYHU TPYA0BE U MAaTCPHAIH
3a peLeH31paHe.

2. Kparku 6norpaguyHu JaHHH

Jlou. n-p Mapus [loneBa e 3aBbpluuia npes 2002 r, CY ,KaumeHT OXpHACKH®,
Buonoruueckn pakynter, cneuuanusauus ,HMuaycTpuantu 6uotexnonoruu®. Ipe3 1996 1. e
nojayuuna o0pa3oBaTesHO KBaIM(UKALMOHHA CTENeH ,,MarucTep” KbM CY” KiaumeHt
Oxpuzcku”, buonornuecky daxyorert. I1pes 2009 rop. Ts npua0OKBa HayuyHO-00pa3oBaTeiHa
crenen goktop B MKXT kbm CenckocTonaHcKa akajemus, Hay4qHa cneunansoct: 02.11.11
TexHONOrMS HAa GMOJOTMYHM AKTMBHM BEIUECTBA (BKJ. CH3WMM, XOPMOHH M OenTbYUHK).
TemaTa Ha AMCEPTALMOHHMS TpyA € ,HucKoTemnepaTypHO M KPHOreHHO TpeTHpaHe Ha
pa3/M4HM FPYMH EH3UMHU U MPUJIOKEHHETO UM B HOBH dynkunonanuu xpauu*. Ot 2006 r. 10
cera T8 nocienoBaTenHo 3aema cneauurte AmbiHoct B MKBXT - mnaawm ekenept-
6uotexHosor (2006-2007), HayuyeH CbTPYAHHK 2 crenen (2007-2010), . acuctent (2010-
2017) u or 2017 r. nouent. B nepuona 2017-2020 r pou. a-p Mapus [loHeBa ¢ 3aemaia
JUTHKHOCTTa pbKoBoauTen otaen ,.Kpuobuonorus 1 GMOJOTMYHO aKTUBHM BELIECTBA™, a OT




2021 no cera e HayueH cekpetap Ha UKXT u koopanHupa HayuHaTta u 00pa3oBaTesiHa JeHHOCT
B MHCTUTYTA.

3. HaykoMeTpUYHH NOKA3ATeJH HA NPEJCTABEHATA HAYYHA NPOAYKUMS

Jou. n-p Mapus [loHeBa npenctaBs 42 HayuyHM Tpyaa 3a TO3M KOHKypc. Hsama
ChBMAJEHUE HA JAaHHU B pa3/IMuHUTE MyOIMKaLMK.

[To nmokazaren B ca npeacrasenu 10 nyGaukauumu, KOMTO ca NPUPaBHEHM 3a
XxaOunuTauuMoHeH Tpya. Te3u nyOaukaumu ca B CneuManM3MpaHd Hay4yHW M3JaHus,
pedepupaHu M HHAEKCHPaHH B CBETOBHOM3BECTHH 0a3y JaHHM MHIEKcHpaHu B Scopus u Web
of Science (3 my6aukauus ¢ Q2,2 ¢ Q3 u 5 ¢ Q4). OOwwmar Gpoit Touku no nokasaren B e
111,71 npu munuManau usuckyemu 100, cbraacHo 3PACPB 3a akagemu4Hara AbKHOCT
»npodecop®.

[To nokasaten I' ca npeacraBenu 32 myOnukauuu, oT KOMTO 25 ca B pedepupaHy
MHJEKCHPaHHU W3/IaHus B CBETOBHOM3BEeCTHH Oa3u aannu Web of Science u Scopus (mokasaresn
LI.7°) n 7 ca B HepedepupaHu, HO peLieH3UpaHy u3taHus (nokasaren ,,[".8). O6wmsaT Gpoi
Touku no mnokaszaren [ e 258,41 nmpu 200, KOUTO ce W3KUCKBAT CIOPEN MUHMMAJHUTE
kputepuu, cbriacHo 3PACPB 3a akaaeMu4HaTa ATbXKHOCT ,,Tpodecop*.

Karto nbpBu, BTOPH M/ KOPECTIOHAUPALL aBTOP Ha MyOIMKauMKTe OT nokasarenurte B
u I nou. a-p Mapus JloneBa uma 50% yuyacTue, KOETO N0Ka3Ba 4e T MMa ChLUECTBEH NPUHOC
B TAXHOTO paszpaborBaHe. Bcuuku nyGnuvkauuu ca no npobGiemarvkara Ha KOHKypca M
TPETUpAT BIPOCH OT 0O6nacTTa Ha buotexnosnoruute. Otéens3Bam, 4e CTaTHUTE, NPEICTABEHHU
B TO3M KOHKYPC, HE C€ MOBTapsT OT MpPEeACTaBEHUTE B APYrM MPEAMIIHK KOHKypcH. He cbm
YCTAHOBMJIA M MJIArKATCTBO MO OTHOLLIEHME Ha NPEACTaBEHUTE MyOIMKaLKH.

[To nokaszaren ,,JI* ca npeacraBeHu 21 uMTMpaHus, KOMTO ca B MyOJMKaLWK, U3AaCHH
B CrIMCaHus, pedeprpany U MHIEKCHPAaHU B CBETOBHOM3BeCTHH Gasza naHHM Scopus u Web of
Science. [To To3u nokasaren ,,JI* kanauaarkara uMa 210 Touku, npu usuckyemu 100 Touku
crnopen MUHMManHWTe Kputepuu, cbraacHo 3PACPb 3a akagemuuyHata ATBKHOCT
»npogecop®.

I[NpencraBeHara no nokasaren ,,E cnpaBka BkIro4Ba:

v" PBKOBOACTBO Ha YCMELIHO 3alMTHIM JOKTOPaHTH — | 1oKTOpaHT, 20 TouKM (noKasares

E.17)

v" VyacTHe B HalMOHAJEeH HayyeH MM oOpa3oBaTejieH MPOEKT — KaHAMWAaTKara e
yuactBana B 18 npoekrta (180 Touku) (nokasaren E18).

yyacTHe B MEX/LyHapOHK Hay4HH MPOeKTH — 3 npoekTa, 60 Touku (nokasaren E19).
HayyeH PbKOBOJAMTE/ Ha [Ba HAayYHW HALMOHANHM MpoekTH — 40 Touku (mokasares
E20).

v/ CcbaBTOp Ha €IMH peructpupaH mnoneseH moaen BG439301/14.02.2023,
JInounusmpana HanuTka ¢ npoOHOTHYHA aKkTUBHOCT, 40 Touku (nokaszaren E21).
O6umaT 6poit Touku no nokazaren ,,E* e 340 npu 150 TOYKH, KOMTO Ce U3UCKBAT CMIOPEA

MUHUMANHUTE KpUuTepuu, cbriacHo 3PACPB 3a akaaeMuuHaTa JTBKHOCT ,,lipodecop™.
OG6wuaAT 6poii ToukH Mo BeuukK nokasaresnu ot A 1o E e 970, 12, npu usnckyemu 600
TOYKH CTOpeA MHHMMaiHWTe KpuTepuH, cbriacHo 3PACPB 3a akagemuuHara MTbXKHOCT
»npodecop®.
U3nbJHEHH ca W JOMbJIHUTENHNTE H3kcKBaHe Ha [IpaBuiiHKMKa 3a npuiarade Ha 3akoHa
3a pa3BUTHE Ha akaaemuuHus cbera B CCA 3a 3aeMaHe Ha UThKHOCTTa ,,ipodecop:
v/ KaHAMjaTKaTa € NpeAcTaBuia MHOro moseue OoT ner (5) Op. HayyHW TpynoBe,
nyGanKyBaHU B peeprpaHi ¥ HHAEKCHPAHU CMIUCAHUSA, C UMIMAKT (HAKTOp WIIK C MMMAKT
paHr, oT cBeToBHOM3BecTHUTE Ga3u aanHu Web of Science u Scopus, HenpeaCTaBeHH B
NPeaxoJHH KOHKYPCH;

NN



v’ KaTto MbPBH, BTOPH MIIH KOPECTIOHAMpALLL aBTOp OT nokasareaute B u I’ gou. A-p Mapus
HoxeBa uma 50%.
v TpyJoBeTe, IpUETH 3a neyat (¢ yaoctoBepenue) ca 0 %, NpU U3UCKYEMH MO-MaJIKO OT 10
% ot obLiaTa NpoAyKIUMs HA KaHI1aTKaTa;
OcaeH TOBa 10U. A-p Mapus JloHeBa UMa ClIeAHUTE AOMbIHUTENHH OPraHU3aLMOHHHU 1
NPenoAaBaTe/ICKu aKTUBHOCTH :
v’ npenojasaTescka AEHHOCT: 00yueHue Ha ABaMa JOKTOPAHTA; Hay4eH pPbKOBOAMTEN Ha

AWMJIOMAHT  OT  CMEUMANHOCT  ,buoTexHonorum™,  marucTbpcka  mporpama
»AHpyctpuaniun GuorexHonoruu™ npu b® na CY ,Cs. Kn. Oxpuacku®, Karezpa
buorexHomorus;

v’ yudactue B 19 HayuHH KOH(DEPEHLMH, CEMUHAPH 1 (OPYMH;

v' cwaBTop Ha CBugerenctso 001/18.08.2014 r. ,,Buopasrpaaum u OHOYCBOUM KOMMO3UTEH
XUIPOKOJIOMAEH MaTephal 3a €eKOJOTMYHM OMAaKOBKM 3a XPAHUTENHH MpPOAYKTH™,
uznaneHo ot [IKUT kem CCA

v’ uneH e Ha EC ,,TexHuuecku Hayku® W e HayyeH cekperap;

v uneH Ha HauuoHaneHn chbBeT Ha XpanuTe kbM M3X

V' HayueH cekperap Ha UKXT

v\ peueH3eHT Ha HayuyHu npoekt kbM @PHM, Ha cnucanue Biotechnology and

Biotechnological Equipment u na cnucanue Comptes rendus de 1,Academie bulgare des

Sciences

[IpeacraBeHuTe JOKYMEHTH W MaTepuald OTIOBApAT HAMBIHO HA W3MCKBAHMATA Ha
3PACPb 3a akajgemuuHata AnBXKHOCT mpodecop” u [lpaBuiuuka 3a ycnoBusta 3a
NpuAOOHBaHE HA HAYYHM CTENEHHM M 3aeMaHe Ha akajeMW4Hu ArbkHocTH B CCA. Jlow. a-p
Mapus JloneBa HanBMIIaBa MUHUMAIHWTE u3uckBaHus Ha 3PACPB 3a akagemuunara
ATBKHOCT ,,ipoecop™ — npu u3nuckyemu o6y 6poii Touku 600, ca nocturuatu 970,12 Toukw.
OcBeH TOBa Ts M3MBJIHABA U IOMBJHUTEHHTE H3UCKBAHMUS HA NPABUJIHMKA 32 NPUA00KMBaHE Ha
HAayYHM CTETEHHU U 3a€MaHe Ha aKaJeMU4YHU JIbkHOCTH Ha CCA.

4. OCHOBHHM HaNpPaBJICHUS! B H3C/1€10BATEICKATA I HOCT H HA-BAKHN HAYYHH IPHHOCH

HayuHo-u3cnenoBarenckara AedHOCT Ha aou. A-p Mapus JloHeBa Moxe fa ce 060co6u
B JIBE OCHOBHM HanpasieHus: [lonyyaBane Ha MHOBaTMBHM (JYHKUMOHANHM XpaHU U
Kprnobuonorus u nuodunusupane va XxpaHutenHn npoayktu. TpyaHo e nyGaukauuuTe psisko
/la C€ pasrpaHHyaT B IBETE HAMpPABJEHHs, Thil KATO MHOIO YECTO ABATA MPOLIECA CE MPEMIUTaT
M B MOBEYETO Clyyau MONYYEHUTE (YHKUMOHANHM XpaHU Ce MOANaraT Hakpas Ha
amopunmuzaumsa. Ho ToBa He e ciyualiHO, Thif Karto e W3BECTHO, Ye 3a 3anasBaHe Ha
XPaHUTE/IHUTE, CEH30PHUTE W BKYCOBM KauyeCTBa Ha XPAaHWUTENHUTE NpPOAYKTH, MHOrO
€(hMKaCHO € ChUETaBAHETO Ha BHACSHE HA ECTECTBEHM AaHTHOKCUIAHTHH OHOAKTHBHM BEILIECTBA
B MPOJIYKTH M MpHJIaraHeTo Ha npoueca Jnodunnszaums. OcBeH ToBa ChlIECTBEH (PaKTOp €, ue
KaHAuAaTKara paboTH B TE3W HaNpaB/eHUs B MPOAB/KEHHE Ha 15 roiMHH, B Hay4eH KOJeKTUB
crieluanu3upan B obaacTra Ha TMo(uIM3aLMATa U NOMy4YaBaHe Ha (QYHKUMOHATHU XPaHH, U
KOJIEKTHB HAJIOXKHJI C€ KaTo BOJCLL B Ta3u 00s1acT y Hac. Ho Bce mak BbB BTOPOTO HanpasieHue
e 6baaT 06ocobeHH MyGaMKalMK 3acAralli BhIPOCH OTHOCHO MEXaHU3Ma Ha TMODHIU3ALHS,
M3M0JI3BAHETO HA Pa3/MuHN KPUOMPOTEKTOPH 338 KOHKPETHUTE U3C/ICIBAHU XPaHHU U JIp.

A. IlosryyaBaHe HAa HHOBATHBHH (QYHKUHOHAIHA XPAHH

B mocnennute roaMHM TasM TeMaTHKa € MHOrO akTyanHa. B cBeroBeH Mmauwia6
(pyHKUHOHANTHUTE XpaHW CTaBaT BCE MO-MOMYJAPHU. 3a GBbP3Us PacTex Ha Tesu NPOAYKTH
MOXEM J1a CbIMM OT (akTa, 4e npe3 2020 roauHa CBETOBHHMSAT na3ap Ha GyHKUMOHATHY XPaHH
noctura 161,99 munuapaa nonapa, a npes 2025 r ce ouaksar 228,79 munuapaa nonapa.



IlonyyaBaHeTo Ha MPOTEMHOBUTE XUIPOIU3ATH € MHOTO NEPCNEKTUBHA TEMATHKA, Thil
KaTo T€ MpeloCTaBAT Obp30 YCBOMMMU U3TOYHULIM HA AMUHOKUCEIMHU U GMOAKTHBHHU MEMTH/IH.
BiiouBaHeTo Ha OMOAaKTMBHM NENTHAW, TMOJYYEHH OT XPaHWTEIHH MPOTEHHH BbHB
(yHKUMOHANHM XpaHK € BCe MOBeYe aKLUEHTYBaHO B HayuyHMTe nyGaukauuu. JloKa3aHo e, ye
T€3 NENTHM NPUTEKABAT aHTHOKCHUIAHTHH CBOMCTBA M MOraT Ja ce W3MOJI3BaT B Pa3/MUHH
NPUIOKEHHS, OT XpaHUTENHM [100aBKM A0 oborarsiBaHe Ha xpaHu. [lo Ta3su TemaTuka
KaHAMJaTKaTa € TMpeACTaBWIa HayyHd nNyOJMKauMu OTpassiBalld MOJy4aBaHETO Ha
OHMOIOrHYHO aKTMBHM MPOTEWHOBM XM/POJIM3aTH YPE3 yCBOABAHE HA OTMAJbYHH PACTHTEHH
CYPOBMHHM (THKBEH M KOHOMEH LIPOT), KOWTO Ca WHTEPECHA aiTepHaTMBA HA M3BECTHUTE
NPOTEUHOBU J00aBKM, HO W MOTEHLUMANEH W3TOYHMK HAa HOBM OMOAKTUBHM TMENTHAM C
OnaronpusTeH eekT BbpXy YOBEWIKOTO 3apase (nyGnukauuu Bl, B2, I'7-5, '7-6). Hanuue e
W JIpYro MpeauMCTBO Ha Te3u pa3paboTKH, 3allOTO BaJOpU3aLMATa HA T€3W ABA CTPAHHYHH
MPOAYKTa HE CaMO MO3BOJIsABA MOBMILABaHe Ha J00aBeHaTa CTOMHOCT HA WH/YCTPUATHUTE
CTPaHUYHHM TMPOJAYKTH, HO CBHUIO Taka AOMPHHACS 3a peryjupaHe Ha €KOJOrMYHHus OanaHc.
Xujponusara Ha MPOTEUHUTE 10 HMCKOMONEKYTHHM MEeNTHAHM (parMeHTH € MOTBbPAEHA C
SDS-PAGE. YcTaHoBeHa € CHlHa aHTHOKCHAAHTHATA aKTHBHOCT Ha MOyYEHUTE NPOTEHHOBH
Xuapoausaru. [IpunoxkeHa e METO1010rMATa HAa MOBBPXHOCTHUS 0TroBop (RSM) ¢ nomorura
Ha u3aiid Ha Box-Behnken 3a Mmosenvpane u onTumMu3npane Ha yCIOBUSTA HA XMAPOIN3a.

WMHTerpupanero Ha GHOOrMYHO aKTMBHHM BELLECTBA B TPAAULMOHHM (DEPMEHTHpANIH
XpaHH € MEepCrneKTHBHA TEHJCHLMs B CbBPEMEHHATa JMETOJIOTUS, Thil KAaTO Te3W XpaHW ca
Goratu Ha NPOOMOTHLIM M aHTHOKCUAaHTH. B nyGnukauuute: B3, ['7-7, '7-9, I'7-10, ['7-14 ca
NPOBEJCHU CEPUS OT EKCNEPUMEHTH 3a XMAPOJIM3a Ha OeNThbYUHMUTE KOMMOHEHTH Ha JBa
cybeTpata — mpACHO MIISIKO M CypoBaTKa C M3MOJ3BAHETO HAa TPU MPOTEa3HW eH3uMma. B
pe3yaTtar OT MeTaboNMTHATa aKTMBHOCT Ha MJIEYHOKHCEMTE MUKPOOPraHW3MK Ce MOJTyyaBaT
NPOOMOTHYHM MJIEYHH MPOAYKTH M HMUCKOMOJEKYJIHH mentuau. [lonyuenute GuonpoaykTu
NpuUTekKaBaT NOTEHLUMA 3a MPHUJIOKEHUE B AMETHYHATAa NpOopuiIaKTMKa Ha 3a60/s1BaHHUS,
3acqrally XpaHocMujaTeHaTa cucteMa rnpu yoseka. Heuo noseue, kaHauaaTkata CbBMECTHO
CbC CBOMTE CHAaBTOPH JOCTHUTAT [0 MO-PEasHO NPUIOKUMHU Pe3y/iTaTi, @ MMEHHO Ha OCHOBATa
Ha MOJyYeHWTe OWOAKTHBHM XMPONM3aTH Ca Cb3JAAEHU peuenTypHud (GopMyan u
TEXHOJIOTMYHU CXEMH 3a MPOM3BOJACTBO Ha HOBM JIMOPUIN3UPAHU NPOAYKTH. JIOKa3aHO €, ue
ca Mojiy4yeHUu NPOOMOTUYHM MPOAYKTH ChAbPXKALIM MENTHAM, CBOOOJHU AMUHOKUCETUHHU H
OMONOrMYHO aKTWBHM BEILIECTBA, KOUTO MOraT [a OKakaT MOJOXKHTENHO BIMAHHE BBbPXY
¢usnonornuHuTe U MeTabONUTHU QYHKLMKM HA OPraHU3Ma.

EnHa oT HOBWTE TEHIEHLMM B CBETOBHATAa NPOMU3BOACTBEHA IPAKTHKA € CBbP3aHa C
Nojly4aBaHETO Ha MPOAYKTH, Ha Ga3aTa Ha MJIEYHOKMCena (pepMEHTAUMs BbPXY pa3iMyHH
cyberpati OT pactuTeneH npousxoa. Ilpes mocneanuTe AeceTUneTHs ronsma Momy/spHOCT
npuaoduxa HEMJIEYHWTE HANWTKK Ha pacTUTENHA OCHOBA, T.H. PacTMTENHM Mieka. B ToBa
NepCrneKTHBHO HarnpasjieHue A0L. A-p Mapus JloHesa e npeacraBuia HAKOJIKO MyOauKauuu. B
ny6aukauuute ['7-2, '7-4 e oTpaseHO MojyyaBaHeTO Ha JHMODUIM3MPAHH (YHKUHMOHATHH
(epmenTHpanu HanuTKK Ha 6a3aTa Ha OPEXOBO MJISKO U GafieMOBO MJISIKO M Upe3 M3MON3BaHE
Ha noAOpaHy wamoBe 6akTepuu ¢ npobuoTHyeH edekr. JIpyra ueHHa QyHKLMOHATHA HAMUTKa
€ MoJIy4eHa OT OTNaAb4YHa CypoBaTKa OT MPOM3BOACTBOTO HA MJICYHH MPOAYKTH M TMJIOAOBHUS
KoHUEHTpaT xemomenec (I'7-18). [Tonyuen e u npoOHOTHYEH NMPOAYKT Ha 6a3aTa Ha KO3€ MISKO
M 100aBAHETO Ha JOMBLIHMTENHM 1AMOBE KbM 3akBacka oT kuceno masko (I'7-21) u e
u3cneaBaH HeroBus NpotenHoB npodui (I'7-22). OcBen ToBa Ha 6a3ara Ha NPACHO KO3€ MJIAKO
M KepeupHu 3bpHa € MojyuyeHa TPaJMLMOHHATA HAnWTKa Kepup B pe3yiTaT OT JBe
(bepmeHTaLMK — MIeYHOKKCENa | ankoxoHa.(['7-24).

PaspaGoTenu ca cepus HOBH MpPOAYKTH ,.JIaKTOCTUM® no GMOTEXHONOTMYEH MbT U
KOHLEHTPUPaHH Ype3 CyOIMMaLMOHHO cyieHe. [TonyyeHnTe CHHOMOTHIM ChABPIKAT aKTHBHA
MJICYHOKHCe 12 MUKPO(]I0pa, nonn3axapuieH KOMIIEKC, BUTAMUHKM, MUHEPAJIHU COJIU U APYTH
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SIS

OMONOrHYHO aKTUBHH BelllecTBa. HoBHTe XpaHu ce XapakTepu3upar ¢ u3paseHa npoGUOTHYHA
aKTMBHOCT M BHCOKA OGMOJIOrMYHA CTOMHOCT, KOETO I'M MPAaBH MOAXOAAILM 32 MPEBEHLHS
NpeooABaHe Ha JUCOMOTHYHM CHCTOSHMUS OT pasnuyeH xapakrtep (I'8-6).

[lareHTOBaHa € TeXHONOTMA 3a MOMyYaBaHe HAa HOB JTMODUIM3MPAH (YHKLMOHAIEH
NPOAYKT CbC 31paBOCiOBHM  KadectBa - "FucoSTEM" (monesen wmomen BG
4393U1/14.02.2023). CbcTaBbT My BK/IIOYBA M3TOYHMLIM Ha MONE3HHW GMONOTMYHO AKTHBHU
CbCTAaBKM C pasivyeH npousxoA. buopopmynarta Ha HOBus GHOMPOAYKT € choGpaseHa ¢
M3UCKBAHMATA 32 (DU3MOJOTMYHA AKTHUBHOCT, OE€3BPEJHOCT M MMKPOOHA CTaGUIIHOCT.
YCTaHOBEHH ca OCHOBHMTE MapaMeTpH Ha mpoueca Ha JMOpUIM3MpaHe HA 4 OCHOBHH
KOMIOHEHTa OT CbCTaBa Ha MNPOAYKTa - KOJACTpa, COK OT apoHMs, OeTa-IIIOKaHW u
(pykTOONMrO3aXapuaM M € M3CIENBAHO TAXHOTO (ha30BO MOBENEHHE MPH HUCKH M BUCOKM
TEMIEpaTypH.

MscnenBaHo e W mpunaraHeTo Ha paMalMOHHM TEXHOJOTMM 3a MOJOGpsiBaHe Ha
KauecTBOTO, G€30MacHOCTTa M CTaOMJIHOCTTAa HA MECHM MpPOAYKTH, KAKTO W HaMaisBaHe Ha
anepruyHus eeKT Ha MieYHu npoaykTu (my6nukaunu B4-7, ['8-3, I'8-4, I'8-7). Aneprusita
KbM KpaBETO MJIAKO W MJICYHUTE MPOAYKTH € €IHA OT Hail-pa3npoCTpaHEeHUTE aaeprum.
MuTepec npeicTaBnsBaT HM3CNEABAaHMATA, KOWUTO [OKA3BaT, 4Ye OOIBYBAHETO C HUCKH
PaAalMOHHH 031 Ha MJIEYHH NPOYKTH BOJHM J10 pa3pyluaBaHe Ha eMUTONMUTE HAa IPOTEUHHUTE,
BCJIC/ICTBME HA KOETO HaMallsiBa TeXHHs allepruyeH edext 6e3 ToBa fa ce 0Tpas Ha CEH30pHHUTE
M BKYCOBM €(DEeKTH Ha MpOayKTa.

3acnykaBa BHMMaHue W nybnaukaumsTa ['7-23, KOSTO OTpassiBa MONyYaBaHETO Ha
KOJIar€H M KOJIareHOBW XMIPOJIM3aTH OT OTNAaJHM MPOAYKTH OT MeconpepaboTBaTenHaTa H
KOXapcKaTa HHAyCTpHs Ype3 U3MO/I3BaHe Ha EH3MMMUTE NanauH, TPUICKHH, ajlKajlHa NpoTeasa,
MJecCeHHa o — amunasa W GakTepuanHa o — amuiasa. JloGpara aacopOUHOHHA CIOCOBHOCT M
rojsmara MopbO3HOCT Ha JIMOQUIM3MPAHUTE KOJAreHOBM I'bOM [aBaT Bb3MOXKHOCT 3a
BKJIIOYBAHE B TAX Ha pas3iM4YHM OMOAKTUBHM MHrpaauMeHTH. Taka cb3nafeHuTe OUOAKTHUBHU
KOJIareHOBH MATpULIM C BKJIIOYEHH MPOTEOJUTHUYHM M aMHUJIOJMTHYHM E€H3UMHU HMar
CTPYKTYpHA U MUKPOOHMOJIOrMYHa CTaOMJIHOCT B MPOLIECA HA ChbXPAHEHHE M Ca MOAXOAALIM 3a
NPUJIOKEHHUE B Pa3IMYHU 00/IaCTH Ha XpaHUTEIHATA U (papMaLeBTUYHA HH/LYCTPHS.

Kpuobuoaorus n nmodpuinsupane Ha XpaHUTEAHH NPOIYKTH

B ToBa Hampaenenue ce oGocoGsBaT myGaMKALMM TPETMpPALIM BBIPOCH OTHOCHO
M3C/IC/IBAHE HA MEXaHU3MHUTE HAa KPHOYBPEKIAHE M KPUO3ALLUTA NP pasiMuyHu GHOJOTMYHU
O0EKTH, aHalIW3 Ha Bb3MOXKHOCTHTE 3a M3MON3BAHE HA KPUONPOTEKTOPH  IMPH
HUCKOTEMNepaTypHa 00paboTka, oOnpenensHe Ha TEXHONOTWYHMTE MapameTpu W
ONTUMHU3MPAHE Ha PEKUMHUTE 3a 3aMpa3sBaHe U CyOIMMALMOHHO CyLIEHE NPH MOJyYaBaHe Ha
NMO(UIN3UPAHU NPOTEMHOBH XHAPOJIU3ATH.

M3crnensan € MEXaHM3MBT Ha KPUOMIPOTEKTUBHO JEHCTBUE HA €CTECTBEHH GHOIOTHYHO
AKTMBHM KOMIIOHEHTH, M3MOJI3BaHM KAaTO KPHUONPOTEKTUBHA CpPela C LeJl OCHIypsiBaHe Ha
MaKCHMaJlHa JKM3HECTIOCOOHOCT W aKTUBHOCT Ha KJIETKUTE Clie/l CyOIMMALMOHHO CyIIeHe Ha
npo6uoTHuYHKTE WamoBe (nyGnukauuu ['7-14, I'7-15).

M3BbplieH € aHanu3 Ha crieuMpUIHITE TEXHONOTMYHM YCIOBUS 3a THOGUIM3ALMS Ha
peauua MJIEYHHM MPOAYKTH (KpaBe MISKO M M3Bapa) M (YHKUMOHAIHK XpaHH, OCHTYpsABaILU
3arnasBaHe Ha KauecTBOTO Ha npoaykra (I'7-7). UscnenBan e epekTbT OT TMO(UIN3UPAHETO 1
nbyeBata 00paboTKa BBPXY MPOTEMHOBHS MPO(MI M CbCTaBa HA MACTHUTE KHMCEIMHH Ha
MMOQUIM3MPaHO KpaBe MISKO W u3Bapa. Pesyntatute or SDS-PAGE nokassar, ue
NMHOpUIM3ALMATA HE MPOMEHS KauyeCTBEHHSI ChCTAB HA OCHOBHMTE TMPOTEMHH B MJSAKOTO M
uzpapara (I'7-10).

[loTBbpAeHa € NPUIOKMMOCTTA Ha KPHOOMOIOTUATA NPpH pa3paboTBaHe Ha KOCMUYECKH
XpaHH, MpeHa3Ha4€HH 3a rpynH, onepupaiii Npu eKCTpeMHu ycioBus (nybaukauus '7-9). B



Ta3u MyO/IMKaLMs ce NPaBU aHAN3 HA BBTPELLIHUAT M BHHIIHUST nasap 3a KOCMMYECKH XpaHH
W ce NePUHHPAT M3UCKBAHMATA KbM aCTPOHABTHTE, 3a ApYyrd MNOTPEOUTENH: BOEHHM;
EKCTPEMHHU NPODECHH; EKCTPEMHH CMOPTOBE, 3a GONHULIM U JETCKH rpaguHu. O6061ienu ca
XPaHUTETHHUTE HY)K/M 33 BCHYKH FOPECTIOMEHATH TPYIH MOTPEOMTENN HA KOCMUYECKH XpaHHu.
[lokasan e GbArapCKUsT ONUT B MU3C/IEABAHUSATA U pa3paboTBaHETO Ha KOCMUYECKM XPaHH.

5. HayuHu U HAy4YHO-NIPHIIOKHH NPHHOCH

Ha Gasara Ha npeacraBeHnTe HayuHM nyGaMKauum Morar 1a ce 00001AT cneaHuTe no-

Ba>XHU MPUHOCHU:

ITo BaskHH HAYYHH NPHHOCH

[Monyuenn ca wHOBAaTHBHM (yHKUMOHATHM XpaHM Ha 6a3aTa Ha BKIIOYBAHE Ha
Pa3iuyHK NPOOGHOTHYHM LIAMOBE, HAa NMPeOGMOTHLM, HA PACTUTENHH €KCTPaKTH C 1es
oboraTsiBaHe Ha XpaHUTE C LEHHU GMOJOTHYHO AKTUBHM BEILECTBA U HapacTBaHe Ha
3APaBOC/IOBHUTE MOJI3U 3a XOpara.

JlokasaHu ca npeauMMcTBaTa Ha CyGJMMAUMOHHOTO CylIeHe 3a 3anasBaHe Ha
KH3HECTIOCOOHOCTTAa Ha Moje3HaTa MUKpODIOpa M CTaGMAHOCTTA Ha GHOSOrMYHO-
AKTMBHHTE KOMIOHEHTH M0 BPEMe Ha TEXHOJIOrMYHa 06paboTKa U MPH NPOIBIKUTENHO
CylleHe.

Onpeneneny ca onTUMaIHUTE YCIOBUS 3@ €H3UMHA XUJIPOJIN3a HAa TUKBEH U KOHOMEH
LUPOT NpH KOMTO Ce M0J1y4aBa Hai-BUCOK aHTMOKCH/IAHTEH KaraluuTeT Ype3 MpuiaraHe
Ha METOJ0JI0ruATa Ha MOBbPXHOCTTA Ha oTpaxkeHue ¢ Box-Behnken au3aiin.
M3crienann ca onTMManHMTE YCNOBMA 3a €KCTPAKUMS HA GMONOIHYHO AKTUBHM
BELUECTBA OT Jie4eOHHM PACTeHMs, U3NO0I3BaHK B GbrapckaTa HapoAHA MEMLIMHA H €
OMnpeaeeH aTHMUKPOOHAUs UM KanaLuTer.

YCTaHOBEH € MEXaHN3MbT Ha KPHOMPOTEKTOPHO JEHCTBUE HA ECTECTBEHH GHONOrMYHO
AKTHBHH BELUCCTBA, M3MOJ3BAHH KAaTO KPUOTIPOTEKTOPHA CPe/a, C L/l OCHIypsiBaHe Ha
MaKCHMaJlHa JKM3HECTOCOOHOCT M aKTHBHOCT Ha KJIETKMTE NMpPH CyOIMMALMOHHOTO
CylI€HE Ha NPOOUOTUYHHUTE 11IaMOBE.

ITo BaskHu HAYYHO-NIPHJIOKHH NPHHOCH

OcbliecTBeHH ca TEXHOJOMMM 3a MONyyaBaHe Ha (epmenTupanu npoaykth upes
H3M0/13BaHE Ha MOAGPaHH WamMoBe GaKTepUH ¢ NpOGHOTHYEH edeKT.

PaspaGorena e TexHonorus 3a rpaHynMpaHe Ha (YHKUMOHATHU NPOAYKTH Ha
MJICHHOKHCE/Ia OCHOBA 3a MOJy4aBaHE Ha €JHOPOJHH 10 rONEMHHA YaCTHLH, KOETO
CBLIECTBEHO N0100psBa TAXHATA Pa3TBOPUMOCT.

JlokasaH e noTeHUManbT Ha rama OONBUBAHETO KATO METON 3a TEXHOIOMHYHA
00paboTKa Ha MNPOAYKTH OT JXMBOTMHCKH MPOM3XOA, KOMTO rapaHTMpa TsAXHara
0e30macHOCT M yAb/IKAaBa CPOKa MM Ha TOAHOCT B CPaBHEHHE CbC Te€3M Ha
TPaAMLMOHHUTE MPOAYKTH.

PaspaGoTena e TexHoNmorus 3a BalOpM3alMs HA THKBEH M KOHOINEH WPOT C Len
NoJly4aBaHe Ha GMONOrMYHO aKTHBHHM MPOTEUHOBM XMAPOIM3ATH C M3MON3BAHETO HA
PacTUTENHU €H3UMM.

OcbluecTBeHH ca HHOBATHBHM PELIENTYPH U GHOTEXHOIOrMUHH MPOLECH 3a Ch3/1aBaHE
Ha HOBM NPO- U CHHOMOTMYHM NPOAYKTH Gasupanu Ha (epMEeHTALMOHHM MpPOLIECU U
BKJIIOYBAHETO HA CTAPTEPHH Ky/ITYPH M €H3UMH, C NOC/EABALLIA TMODUIU3ALHSL.

6. OTpakenne Ha HAYYHHUTE PE3Y/ITATH B HAILATA H 4y’KAeCTPAaHHA JHTepaTypa



3a 3HAYUMOCTTA HA HAYYHWTE MPUHOCH HA KAHIMJATA MOXKE 44 Ce HarnpaBu W3BOJ OT
OTPDKCHUETO HA pE3y/ITATUTE B TPYAOBETE HA APYTH aBTOPU. LlnTpanusaTa Ha nyGaukauumnTe
Ha KaHQuNaTkata ca 4MClIOBM MOKA3aTe/M 3a HAYYHWTE M MOCTHXKEHUS. OOLIUST Opoii Ha
UMTHpaHusATa ca 21. BCHUKH LIMTUPAHKS ca B HAYYHU M3JaHu3, pedepupanu 1 uHAEKCHpaHU B
CBETOBHOM3BECTHM 0a3u JaHHM ¢ HayuyHa wuHdopmaums. Hsma asrouutatd u CKpPUTH
UMTHPaHHS. 3abensi3aHnTe UMTHPAHHS Ca MONOKUTEHH, KPATKH.

7. KpuTH4n# Ge/1eKH, BLIPOCH H NpenopbLKU
HsiMam KpuTHYHM 3a6eNexKKI KbM HayuHHTE TPYAOBE H KOMIIIEKTHTE MaTepuaim.
MMam envH BbOpoc KbM Kaugupatkara. Kow oT paspaboTenuTe peuentypu u
TEXHOJIOTMM 33 MOJy4yaBaHe Ha (YHKUMOHAIHH MPOAYKTH Ca pPeajHo peanusupaHu Ha
npakTuka?

3AKJIIOYEHUE

HOKyMeHTUTE ¥ MaTephanuTe, NpeACTaBeHH OT AOLL. A-p Mapus JloHeBa oTroBapsT Ha
BCM'KH M3MCKBAaHMA 33 3a€MaHE Ha aKajeMHW4HaTa JUTbXKHOCT ,npodecop” Ha 3akoHa 3a
Pa3BUTUC Ha aKaneMU4HMs cbcTaB B PenyGauka bbarapus (3PACPB) u [IpaBunnuka 3a
akanemuinoro uspactane Ha CCA. Kanauaatkata B KOHKypca e NnpeacTaBuia 3HaYMTeNeH
Opoii Hay4HH TPY/I0BE B €AHO MHOTO aKTyalHO 1 NEPCNEKTUBHO HAMPAB/IEHUE, C OPUrHHAHHU
HayqHU W HAy4YHO-TIDUJOXKHHM MPHUHOCH, KOMTO Ca MOMYYHIH MEXIyHAPOLHO NpU3HAHKE.
[Tocrurnarure ot nou. a-p Mapus Jlonea pesyntatu B Hay4HO-M3C/Ie0BaTeCcKaTa JEHHOCT,
Hal'bJIHO CHOTBETCTBAT Ha M3MCKBaHUATa Ha 3PACPD 3a akaseMuuHaTa UTHKHOCT npogecop
u [paBunnuka 3a npunarane Ha 3PACPB B CCA.

Cnen 3anosHaBaHe ¢ npeacTaBeHUTE B KOHKYpCa MaTepuai U Hay4YHU TPYJOBE, U Cle]
HAMpaBeHUs aHaIU3 HA TAXHATA 3HAYAMOCT M CHABPKALIUTE CE B TAX HAYYHH M Hay4HO-
MPUIOKHH NPUHOCH, HAMHPaM 3a OCHOBATENHO /ia 1aM CBOSTA MOJIOKMTEHA OLEHKA M 1a
npenopryam Ha Hay4HOTO Xypu 1a M3rOTBM AOKNaA-NpemioKeHHe 3a u300p Ha aou. a-p
Mapus Jlonyea [loneBa - HuK010Ba Ha aKafieMHUUHATA TBKHOCT »npodecop” B UKXT no
npodecuoHanHo Hanpaeienue 5.12 XpaHUTENHH TeXHOTOMHH (TexHonorus Ha GMONOrMYHO
AKTUBHUTE BELLECTBA, BKJI. €H3MMH, XOPMOHH 1 GEIThUNHM).

23.09.2025 r. PeueHseHr: , ;- o 7
rp. byprac /mpod. ath LI. F'omkeBspropa/
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REVIEW

on a competition for the academic position of "professor" in the professional field 5.12.
Food technologies, scientific specialty "Technology of biologically active substances (incl.
enzymes, hormones, proteins)", announced in the State Newspaper No. 44, p. 23/ 30.05.25
r. for the needs of the Institute of Cryobiology and Food Technology - Sofia

with a candidate: Assoc. Prof. Dr. Maria Doncheva Doneva-Nikolova

Member of the scientific jury: prof. DSc Tzonka Ivanova Godjevergova from Burgas State
University "Prof. Dr. Assen Zlatarov".

1. General presentation of the received materials

By order RD 05-175/17.07.2025 of the President of the Agricultural academy, I have
been appointed as a member of the scientific jury for a competition for the academic position
"professor" in the professional field 5.12. Food technologies, scientific specialty "Technology
of biologically active substances (incl. enzymes, hormones, proteins)", announced in the State
Newspaper No. 44 of 30.05.2025 by the Agricultural Academy for the needs of the Institute of
Cryobiology and Food Technologies - Sofia. The announced competition for "professor" has a
single candidate, associate professor Dr. Maria Doncheva Doneva-Nikolova. The documents

Development of the Academic Staff in the Republic of Bulgaria (LDASRB) and the
Regulations on the Development of the Academic Staff (RDAS) at the Agricultural Academy
- Sofia. For participation in the competition for professor, Assoc. Prof. Dr. Maria Doneva
presents 42 scientific papers - 35 scientific publications referenced and indexed in world-
renowned databases with scientific information, 7 scientific publications in non-refereed
Journals with scientific review. Ten of the referenced and indexed publications in world-
renowned databases with scientific information are equated to habilitation papers. All
publications are based on the topic of the competition. I did not notice any repetition of the

and national (21 pcs.) scientific projects, of which she is a scientific supervisor in 2 scientific
projects. One registered utility model, as well as 2 certificates for a scientific product issued by
the Bulgarian Agricultural Academy, are also attached. In conclusion to this part of my review,
I note that there is no reason to decline the proposed scientific papers and materials for review.

2. Brief biographical data.

Assoc. Prof. Dr. Maria Doneva graduated in 2002 from Sofia University "Kliment
Ohridski", Faculty of Biology, specialization "Industrial Biotechnology". In 1996 she received
the educational qualification degree "Master" from Sofia University "Kliment Ohridski",
Faculty of Biology. In 2009 she obtained the scientific and educational degree of Doctor at the
Institute of Cryobiology and Food Technologies - Sofia, Agricultural Academy, scientific
specialty: 02.11.11 Technology of biologically active substances (incl. enzymes, hormones and
proteins). The topic of the dissertation is "Low-temperature and cryogenic treatment of different
groups of enzymes and their application in new functional foods". From 2006 to the present
days she has successively held the following positions at the Institute of Cryobiology and Food
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Technologies - junior expert-biotechnologist (2006-2007), research associate 2nd degree
(2007-2010), Assistant Professor (2010-2017) and since 2017 Associate Professor. In the
period 2017-2020 Assoc. Prof. Dr. Maria Doneva held the position of Head of the Cryobiology
and biological active substans Department, and from 2021 until now she has been the Scientific
Secretary of the Institute of Cryobiology and Food Technologies and coordinates the scientific
and educational activities at the institute.

3. Scientometric indicators of the presented scientific production.

Assoc. Prof. Dr. Maria Doneva presents 42 scientific papers for this competition. There
is no coincidence of data in the different publications. 10 publications are presented under
indicator B, which are equated to habilitation work. These publications are in specialized
scientific publications, referenced and indexed in world-renowned databases indexed in Scopus
and Web of Science (3 publications with Q2, 2 with Q3 and 5 with Q4). The total number of
points under indicator B is 111.71 with a minimum required of 100, according to the LDASRB
for the academic position of "professor".

32 publications are presented under indicator G, of which 25 are in referenced and
indexed publications in world-renowned databases Web of Science and Scopus (indicator
"G.7") and 7 are in non-referenced, but reviewed publications (indicator "G.8"). The total
number of points under indicator "G" is 258.41 out of 200, which are required according to the
minimum criteria according to the LDASRB for the academic position "professor". As the first,
second or corresponding author of the publications under indicators B and G, Assoc. Prof. Dr.
Maria Doneva has a 50% participation, which shows that she has a significant contribution to
their development. All publications are on the issues of the competition and treat issues in the
field of Biotechnology. I note that the articles submitted in this competition are not repeated
from those submitted in other previous competitions. I have not identified plagiarism in relation
to the submitted publications.

Under indicator "D" 21 citations are presented, which are in publications published in
Jjournals, referenced and indexed in the world-famous databases Scopus and Web of Science.
According to this indicator "D", the candidate has 210 points, with 100 points required
according to the minimum criteria, according to the LDASRB for the academic position
"professor".

The report presented under indicator "E" includes:

v" Supervision of successfully defended PhD students - 1 doctoral dissertation, 20 points
(indicator E.17)

v' Participation in a national scientific or educational project - the candidate has

participated in 18 projects (180 points) (indicator E18).

participation in international scientific projects - 3 projects, 60 points (indicator E19).

scientific leader of two national scientific projects - 40 points (indicator E20).

co-author of one registered utility model BG439301/ 14.02.2023, Lyophilized drink with

probiotic activity, 40 points (indicator E2 1).

S S

The total number of points under indicator "E" is 340 from 150 points required according
to the minimum criteria, of the LDASRB for the academic position "professor".
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The total number of points under all indicators from A to E is 970, 12, with 600 points
required according to the minimum criteria, of the LDASRB for the academic position
“professor”. The additional requirements of the RDAS of the Agricultural Academy for the
position of "professor" have also been met:

v' the candidate has submitted more than five (5) scientific papers published in refereed
and indexed journals, with an impact factor or impact rank, from the world-famous
databases Web of Science and Scopus, not submitted in previous competitions;

v as the first, second or corresponding author of indicators B and G, Assoc. Prof. Dr.
Maria Doneva has 50%.

v' the works accepted for publication (with a certificate) are 0%, with less than 10% of the
candidate's total production required:;

In addition, Assoc. Prof. Dr. Maria Doneva has the following additional
organizational and lecturing activities:

v’ lecturing activity: training of two doctoral students; scientific supervisor of a graduate
student in the specialty "Biotechnologies", master's program "Industrial
Biotechnologies" at the Faculty of Biology of Sofia University "St. KI. Ohridski",
Department of Biotechnology:;

participation in 19 scientific conferences, seminars and forums;

co-author of Certificate 001/18.08.2014 "Biodegradable and biodegradable composite
hydrocolloid material for ecological packaging for food products", issued by the PCIT
at the Bulgarian Agricultural Academy.

is a member of the EC "Technical Sciences" and is a scientific secretary;

member of the National Food Council at the Ministry of Agriculture and Food
scientific secretary of the Institute of Cryobiology and Food Technologies

reviewer of scientific projects at the National Science Foundation, the journal
Biotechnology and Biotechnological Equipment and the journal Comptes rendus de
l,Academie bulgare des Sciences.

NEN

RESNESS

The submitted documents and materials fully meet the requirements of the LDASRB for
the academic position "professor" and the the RDAS of the Agricultural Academy. Assoc. Prof,
Dr. Maria Doneva exceeds the minimum requirements of the LDASRB for the academic
position "professor" - with a required total number of points of 600, 970.12 points were
achieved. In addition, it also fulfills the additional requirements of the regulations for acquiring
scientific degrees and holding academic positions of the Agricultural Academy.

4. Main areas of research and most important scientific contributions.

The scientific research activity of Assoc. Prof. Dr. Maria Doneva can be divided into
two main areas: Preparation of innovative functional foods and Cryobiology and lyophilization
of food products. It is difficult to sharply distinguish publications in the two areas, since very
often the two processes are intertwined and in most cases the obtained functional foods are
finally subjected to lyophilization. But this is not accidental, since it is known that for
preserving the nutritional, sensory and taste qualities of food products, the combination of
introducing natural antioxidant bioactive substances into products and applying the
lyophilization process is very effective. In addition, an essential factor is that the candidate has
been working in these areas for 15 years, in a scientific team specialized in the field of



Iyophilization and preparation of functional foods, and a team that has established itself as a
leader in this field in our country. However, in the second direction, there will be separate
publications addressing issues regarding the mechanism of lyophilization, the use of various
cryoprotectants for the specific foods studied, etc.

A. Preparation of innovative JSunctional foods

In recent years, this topic has been very relevant. Functional foods are becoming
increasingly popular worldwide. We can Judge the rapid growth of these products by the fact
that in 2020 the global market for functional foods reached 161.99 billion dollars, and in 2025
it is expected to reach 228.79 billion dollars.

Obtaining protein hydrolysates is a very promising topic, as they provide quickly
digestible sources of amino acids and bioactive peptides. The inclusion of bioactive peptides
derived from food proteins in functional foods is increasingly emphasized in scientific
publications. It has been proven that these peptides have antioxidant properties and can be used
in various applications, from food supplements to food fortification. On this topic, the candidate
has presented scientific publications reflecting the preparation of biologically active protein
hydrolysates by absorbing waste plant raw materials (pumpkin and hemp meal), which are an
interesting alternative to the known protein supplements, but also a potential source of new
bioactive peptides with a beneficial effect on human health (publications B, B2, G7-5, G7-6).
There is another advantage of these developments, because the valorization of these two by-
products not only allows for an increase in the added value of industrial by-products, but also
contributes to regulating the ecological balance. The hydrolysis of proteins to low-molecular
peptide fragments was confirmed by SDS-PAGE. A strong antioxidant activity of the obtained
protein hydrolysates was established. The response surface methodology (RSM) was applied
using Box-Behnken design to model and optimize the hydrolysis conditions.

The integration of biologically active substances into traditional fermented foods is a
promising trend in modern dietetics, as these foods are rich in probiotics and antioxidants. In
the publications: B3, G7-7, G7-9, G7-10, G7-14, a series of experiments on hydrolysis of the
protein components of two substrates — fresh milk and whey using three protease enzymes were
conducted. As a result of the metabolic activity of lactic acid microorganisms, probiotic dairy
products and low-molecular peptides are obtained. The obtained bioproducts have the potential
for application in the dietary prevention of diseases affecting the digestive system in humans.
Moreover, the candidate together with her co-authors reached more realistically applicable
results, namely, on the basis of the obtained bioactive hydrolysates, recipe formulas and
technological schemes for the production of new lyophilized products were created. It has been
proven that probiotic products containing peptides, free amino acids and biologically active
substances have been obtained, which can have a positive impact on the physiological and
metabolic functions of the body.

One of the new trends in global production practice is related to the production of
products based on lactic acid fermentation on various substrates of plant origin. In recent
decades, non-dairy drinks based on plants, so-called plant milks, have gained great popularity.
In this promising direction, Assoc. Prof. Dr. Maria Doneva has presented several publications.
Publications G7-2, G7-4 reflect the production of lyophilized functional fermented drinks based
on walnut milk and almond milk and by using selected strains of bacteria with a probiotic effect.
Another valuable functional drink is obtained from waste whey from the production of dairy
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products and the fruit concentrate hemomeles (G7-18). A probiotic product based on goat milk
and the addition of additional strains to yogurt starter (G7-21) was also obtained and its protein
profile was studied (G7-22). In addition, the traditional drink kefir is obtained based on fresh
goat's milk and kefir grains as a result of two fermentations - lactic acid and alcoholic (G7-24).

A series of new products "Lactostim" have been developed by biotechnological means
and concentrated by freeze-drying. The resulting synbiotics contain active lactic acid
microflora, polysaccharide complex, vitamins, mineral salts and other biologically active
substances. The new foods are characterized by pronounced probiotic activity and high
biological value, which makes them suitable for the prevention and overcoming of dysbiotic
conditions of various nature (G8-6). A technology for obtaining a new lyophilized functional
product with healthy qualities - "FucoSTEM" (utility model BG 4393U1/14.02.2023) has been
patented. Its composition includes sources of useful biologically active ingredients of different
origins. The bioformula of the new bioproduct complies with the requirements for physiological
activity, harmlessness and microbial stability. The main parameters of the lyophilization
process of 4 main components of the product composition - colostrum, aronia juice, beta-
glucans and fructooligosaccharides - were established and their phase behavior at low and high
temperatures was studied.

The application of radiation technologies to improve the quality, safety and stability of
meat products, as well as to reduce the allergic effect of dairy products, has also been studied
(publications B4-7, D§-3, D8-4, D8-7). Allergy to cow's milk and dairy products is one of the
most common allergies. Of interest are studies that show that irradiation of dairy products with
low doses of radiation leads to the destruction of protein epitopes, as a result of which their
allergic effect is reduced without affecting the sensory and taste effects of the product.

Also worthy of attention is the publication G7-23, which reflects the production of
collagen and collagen hydrolysates from waste products from the meat processing and leather
industry by using the enzymes papain, trypsin, alkaline protease, fungal a-amylase and bacterial
a-amylase. The good adsorption capacity and high porosity of the lyophilized collagen sponges
allow for the inclusion of various bioactive ingredients in them. The bioactive collagen matrices
thus created with proteolytic and amylolytic enzymes have structural and microbiological
stability during the storage process and are suitable for application in various areas of the food
and pharmaceutical industries.

B. Cryobiology and lyophilization of food products

This direction includes publications dealing with issues related to the study of the
mechanisms of cryodamage and cryoprotection in various biological objects, analysis of the
possibilities for using Cryoprotectants in low-temperature processing, determination of
technological parameters and optimization of freezing and freeze-drying regimes in the

maximum viability and activity of cells after freeze-drying of probiotic strains has been studied
(publications G7-14, G7-15). An analysis of the specific technological conditions for
lyophilization of a number of dairy products (cow's milk and cottage cheese) and functional
foods ensuring preservation of product quality has been carried out (G7-7). The effect of
lyophilization and radiation treatment on the protein profile and fatty acid composition of
lyophilized cow's milk and curd was investigated. SDS-PAGE results showed that
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lyophilization does not change the qualitative composition of the main proteins in milk and curd
(G7-10).

The applicability of cryobiology in the development of space foods intended for groups
operating in extreme conditions has been confirmed (publication G7-9). This publication
analyzes the domestic and foreign market for space foods and defines the requirements for
astronauts; for other users: military; extreme professions; extreme sports, for hospitals and
kindergartens. The nutritional needs for all the above-mentioned groups of space food users are
summarized. The Bulgarian experience in the research and development of space foods is
presented.

5. Scientific and applied scientific contributions

Based on the presented scientific publications, the following more important
contributions can be summarized:

* Important scientific contributions

1. Innovative functional foods have been obtained based on the inclusion of various
probiotic strains, prebiotics, and plant extracts in order to enrich foods with valuable
biologically active substances and increase health benefits for humans.

2. The advantages of freeze-drying for preserving the viability of beneficial microflora
and the stability of biologically active components during technological processing
and prolonged drying have been proven.

3. The optimal conditions for enzymatic hydrolysis of pumpkin and hemp meal have
been determined, under which the highest antioxidant capacity is obtained by
applying the reflection surface methodology with Box-Behnken design.

4. The optimal conditions for extraction of biologically active substances from
medicinal plants used in Bulgarian folk medicine have been studied and their
antimicrobial capacity has been determined.

5. The mechanism of cryoprotective action of natural biologically active substances
used as a cryoprotective medium has been established, in order to ensure maximum
viability and activity of cells during freeze-drying of probiotic strains.

* Important scientific and applied contributions

1. Technologies for obtaining fermented products have been implemented by using
selected strains of bacteria with a probiotic effect.

2. A technology for granulating functional products on a lactic acid basis has been
developed to obtain particles of uniform size, which significantly improves their
solubility.

3. The potential of gamma irradiation has been proven as a method for technological
processing of products of animal origin, which guarantees their safety and extends
their shelf life compared to those of traditional products.

4. A technology for valorization of pumpkin and hemp meal has been developed in
order to obtain biologically active protein hydrolysates using plant enzymes.




5. Innovative recipes and biotechnological processes have been implemented to create
New pro- and synbiotic products based on fermentation processes and the inclusion
of starter cultures and enzymes, with subsequent lyophilization.

6. Reflection of scientific results in our and foreign literature .

The significance of the candidate's scientific contributions can be inferred from the
reflection of the results in the works of other authors. The citations of the candidate's
publications are numerical indicators of her scientific achievements. The total number of
citations is 21. All citations are in scientific publications, referenced and indexed in world-
renowned databases of scientific information. There are no self-citations and hidden citations.
The noted citations are positive amd short.

7. Critical remarks, questions and recommendations .

[ have no critical remarks about the scientific works and the sets of materials. [ have one
question for the candidate. Which of the developed recipes and technologies for obtaining
functional products have actually been implemented in practice?

CONCLUSION

The documents and materials presented by Assoc. Prof. Dr. Maria Doneva meet all the
requirements of the LDASRB and the RDAS of the Bulgarian Agricultural Academy. The
candidate in the competition has presented a significant number of scientific works in a very
current and promising field, with original scientific and applied scientific contributions that
have received international recognition. The results achieved by Assoc. Prof. Dr. Maria Doneva
in scientific research activities fully comply with the minimal LADSRB for the academic
position of professor and the RDAS of the Bulgarian Agricultural Academy.

After reviewing the materials and scientific papers presented in the competition, and
after analyzing their significance and the scientific and applied scientific contributions
contained in them, I find it reasonable to give my positive assessment and recommend to the
Scientific Jury to prepare a report-proposal for the election of Assoc. Prof. Dr. Maria
Doncheva Doneva - Nikolova to the academic position of "professor" at the Institute of
cryobiology and food technology in the professional field 5.12 Food Technologies (Technology
of biologically active substances, incl. enzymes, hormones and proteins).
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