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10 KOHKYPC 32 3a€MaHe Ha aKaJeMHYHA JTBXKHOCT ,»TIPOdECOp* MU IpoPecHonaTHO———— o

Hanpasjienne 5.12. XpannTe HH TEXHOJIOTHH, HAYYHA CHEUHATHOCT ,[€XHOIOTHSA HA
GMOJOTMYHO AKTHBHHATE BeecTBa* (BKJI. eH3HMH, XOPMOHH, OeAThunNHHE)", 008BEH B
JAB 6p. 50, crp. 44/02.06.2026r. 3a HyxauTe na HKXT — Codus
¢ Kapauaar: gon. A-p Cuasus Atanacosa Hsanosa

Ysien HA HAYIHOTO XKYpH:

aon. nd ux. [sope Hakos or Texunuecku yHupepcuter — Codus, Konex — Cnusew,
npodecHoHanHo HampaBlicHHe 5.12. XpaHUTCJHM TEXHOJIOTHH, HAy4YHa CHCIHAJHOCT
,,PYHKI[HOHAIHH XpaHH".

1. O6mo npeacTaBaHe Ha NOTYYeHHTE MATEPHAIIH

Cxe 3anoseq Ne PIT 05-168 ot 05.08.2026r. Ha mpencenarenar Ha CencKkocToNaHCKa
akanemusi (CCA) cbM onpelieNieH 3a WIEH Ha HAY4YHOTO KypH 3a KOHKYpC 3a 3a€MaHC Ha
aKaIeMU4HA JUTHXHOCT ,,Jipodecop” mo mpodecuoHanHO HampabneHHe 5.12. XpaHHTETHH
TEXHOJIOTUH, Hay4Ha CLIEIHATHOCT ,,[eXHONOrHs Ha GHONIOTHYHO aKTHBHHUTE BEIIECTBA™ (BKIL.
eH3UMH, XOPMOHH, Oenrbumuu)‘, ofsser B JIB Op. 50, crtp. 44/02.06.2026r. ot
CeJICKOCTOTIaHCKA aKajeMHs 3a HyXAuTe Ha WHCTHTYT MO0 KpHOOHOJIOTHA H XPaHUTEIHUTE
texnonornd — Codusa (MKXT). O6aBeHUAT KOHKYpC 32 ,,ipodecop” € ¢ eAUHCTBEH KaHMaT
non. a-p Cunsus AraHacoBa MBanopa. IlpeacraBemute NOKyMEHTH M MAaTCpHail OT
KaHMAATKaTa OTrOBapAT HAITBJIHO HA H3NCKBAaHUATA Ha 3aKOHA 33 pa3BUTHE Ha aKaJeMHYHHA
cbeTaB B PemyGmuka boiarapus (3PACPB) u IlpaBuiduka 3a pasBHTHE Ha aKaJCMHIHHA
chetas B CenckocronaHckara akagemus — Codus. 3a yyacTueto B KOHKypca 3a ,,ipodecop”,
gon. A-p Cusus ATanacosa ViBaHoBa NpeicTaBs 35 HaydHH Tpy/aa - 30 Hay9IHM TyOIHKAIHK
pedepHpaHH H MHIEKCHDAHH B CBETOBHOM3BECTHH 0a3a JaHHM ¢ HayuHa WH(opMauus, 5
HayyHH MyOmmkamuy B HepedepypaHH COHCAHHA C HaydHO peueHsupaHe. Jlecer ot
pedepuparuTe H MHAEKCHpaHH NyGIHKAIMK B CBETOBHOM3BECTHH 0a3a JaHHH C Hay4Ha
uHGOPMAIMA Ca TpPHPABHCHH 3a XaOWIMTalMOHeH TpyA. Bewdku myGnmkaimu ca no
TeMaruka Ha koHKypca. He 3abenssax moBropeHHe Ha ITyONMKAlMUTE C TE3H OT NPCIAMIIHH
npouexypn. KanaumaTkata e IpeACTaBAia CIHCBK € JoKasarencTsa 3a 20 METHpaHHs Ha
HelfHM INyONMKauMM M CIIHCBK Ha y4YacTHe B [eCeT HAlMOHAIHH HAyYHH INPOCKTH.
KanuzaTkara € pbKOBOAHTE)I Ha JBa HAlHOHAIIHM IPOEKTa. B 3aKIIOUEHHE KBM Ta3H 4acT OT
peneH3uATa cH OTOENsI3BaM, Y€ HAMA OCHOBAHWE Jia HE NPHEMA NPEUIOKCHUTE HaydHHFe
TPy/OBE H MaTEPHAIH 3a PELEH3HpaHE.

2. Kparkn 6norpagu4HH JaHHH

Jlou. a-p Cumeus AranacoBa VBaHoBa ¢ 3aBppmidia oOpasoBaTeliHa CTCNEH
Oakanappp® npe3 2003 r. XHMHKOTEXHONOTHYCH M METANYPryyeH yHUBEPCUTCT (XTMY),
dakyTeT M0 XMMHYHO U CHCTEMHO WHXXEHEPCTBO, CNELHMANHOCT ,,EKoorusa u onaspane Ha
okoyHara cpena”. B mepuoaa ot 2003 o 2024 jpou. a-p MBanoBa nomy4asa KBaNnHHUKanus
Esponeiicka maructhpcka crenen (European Master of science), ot cTpaHa Ha UCTM-Sofia,
Queen’s University of Belfast, UK, The Free University of Brussels, Belgium, European
Center for Pollution Research, London. IIpez 2005 r. e momyuuna oOpasoBaTelnHO
KBATH(UKANMOHHA CTeneH ,,MarucTep” kbM XTMY, dakynrer M0 XMMHYHO M CHCTEMHO
uroxkeHepeTso. [Ipes 2011r T4 npuaoGuBa Hay4HO-00pa3OBaTE/HATA CTENCH JOKTOP B HUKXT
kbM CEJCKOCTONARCKA aKaj[eMHs, HaydHa crenuanHocT: TomnogusuKa U XUAPOJHHAMHKA
(BKJI. TEPMHYHM H KDHOTEHHH IIPOLECH M SBJICHHS; MPOLECH HA NPCHACAHE BBB dnynau;
dbu3NKa HA CBMBaeMHUTE H HecBHBaemmre GQuynam), npodecHoHaHo Hanpasienue 4.1.
®usnueckn Hayku. TemMara Ha AMCEPTalHOHHHA Tpyd € ,ICXHONOrMYHM pEXMMH HA



nuoduIM3aIMA Ha OBYEe MJISKO H OCHOBHHM NOKa3arenH Ha npoayxrare®. Ot 2005 1. go cera
TS MOCJIEIOBATEHO 3aeMa cleaHHTe MIBxHOCTH B UKXT — Miaamu excrmepr — eKonor
(2005-2006 u ot 2009-2011), acucrent ( 2011-2012), rnaBen acucreHt (2012-2018) u or
2018r. 1o MOMEHTa JOLIEHT.

3. HaykoMeTpH49HH MOKA3ATEIH HA NPEACTABEHATA HAYYHA NPOXYKIUS

Jou. Cunsus ArtanacoBa MpanoBa npenctas 35 HaydHHM TpyZa 3a TO3H KOHKYpC.
Hsama chBrafieHHe Ha AaHHA B Pa3IMYHUTE MyOIMKaIHA.

ITo mokasatren B ca npeacraBenn 10 myOnukalluy, KOMTO ca NpPHUPaBHEHH 3a
xaOunurandoHeH Tpyd. Te3w myOmukanuud ca B CHCHHAIM3HPAHH HAyYHM H3JaHHA,
pedepHupaHy H HHACKCHPAHH B CBETOBHOM3BECTHH 6aza JaHHM HHAeKcHpaHu B Scopus 1 Web
of Science (4 myOmukauum ¢ Q3, u eaHa mybmukauua ¢ Q4). O6muar Gpoil ToukH IO
nokasarea B e 222 npu mMuHuManHu usuckyeMu 100, cermacHo 3PACPB 3a akagemud4na
IUTBXXHOCT ,,ipodecop™.

ITo mokasaren I' ca mpeacraBend 25 mnybnukanuu, oT kouto 20 ca B pedepupasu u
MHICKCHDAHH M3/IaHHA B CBETOBHO HW3BeCTHHM 6a3za manmm Web of Science u Scopus
(mokasaren “I.7”) u 5 ca e HepedepHpaHH, HO peLEH3UpaHH W3faHuA (Mokasaren “I.8”).
O6muar Opoit Touku mo mokasaren “I™” e 285,7 npm 200, xouTo Ce H3MCKBAT CIOpEn
MHHHMMaJIHHTE KpuTepuy, csracHo 3PACPE 3a akagemMuyHara AMBXHOCT “npodecop”.

Kato nmbpBH, BTOpH WIH KOPECHOHJMpAILl aBTOP Ha IyO/IHMKAlMHUTE OT IOKa3aTeInTe
B u , ' uMa 74%, KoeTo NOKa3Ba, Y€ TSI HMa CHIIECTBSH NMPUHOC B TAXHOTO pa3paboTBaHe.
Bcuyku myGnHKanuy ca no npodneMarukara Ha KOHKypca ¥ TPETHpaT BhIPOCH 0T obsactTa
Ha XpaHWTEIHHUTe TeXHONOTHH. OTOeNA3BaM, e CTaTHHUTE, NPEACTABEHH B TO3H KOHKYPC, HE
ce TOBTApAT OT MpeICTaBeHHTe B JPYTH NpPEAMINHH KOHKYpcH. He ¢bM ycraHoBMI H
IIArMaTCTBO N0 OTHOIIEHWE Ha MPEICTABEHATE Iy OIMKAIIHH.

ITo nokasaren ,,J[“ ca npeacraBenn 20 LUTHPAHAS, KOUTO Ca B MyONYKaMK, H3[AICHA
B CIIMCAHNs, pedepUpaHA 1 MHACKCHPAaHH B CBETOBHON3BECTHH (asza naHHH Scopus 1 Web of
Science. ITo To3u nmoxasaren (,,JI) kanauaarkara uMa 200 Touky, ipH u3ucKyemu 100 Touku
cmopel MHHHUManEuTe KputepuH, cbriacHo 3PACPbD 3a  akajgeMuuHaTa UTBKHOCT
Hapogecop®.

IIpencraBeHara no nokasaren ,,E* cripaBka BKIIOYBA:

*  PRLKOBOACTBO HA YCHEMHO 3ALIHATHI ZOKTOpaHT - 40 Touku (nokasaren E.17);

*  VYyacTHe B HAHOHAJICH WM 00pa30BaTe/IeH MPOEKT — NPEACTaBEHa € CipaBKa
¢ 8 NPOEKTH OT KOMTO €AHH BCE Olle He € NPUKMoYeH - 70 Touku (mokasaren
E.18);

» HayueHn pHKOBOAMTEN HA [Ba HAyYHH HAIMOHATHM NpPoeKTH — 40 TOYKM
(nokazaren E.20).

O6mus 6poif Toukk no mokasaren ,E“ € 150 npu 150 ToukH, KOHTO Ce M3UCKBAT
cnopel MuHHAManHATE KpuTepuH, cbruacHo 3PACPb 3a  akaseMudHara JUIBXHOCT
Lpodecop®.

O6umT Gpoii TOYKH I10 BCHYKHU [ToKa3aTend oT ,,A“ 1o ,,E* € 907,70 npu nsnckyemu
600 Touku criope] MUHUMAaHUTe KpuTepuH, cbraacHo 3PACPD 3a akanemnuHara JUIBXHOCT
»podecop*.

V3neIHEHH ca M JONBIHHTEHHTE M3NCKBaHHA oT IIpaBHMIHHMKA 3a mpuiaraHe Ha
3akoHa 3a pa3sBUTHE Ha axafeMHyHus chcTaB Ha CCA 3a 3aeMaHe Ha JIIBKHOCTTA
Hipodecop™:

-  Kangmparkata e mpencTaBuia 1et (5) 6pos HaydHH TpyAoBe, IyOIMKYBaHH B
pebepupany ¥ HHAEKCHPAHH CIIMCAHMS, C HMIIAKT (GaKTOp HITM C HMIIAKT PaHT, OT
CBeTOBHOM3BecTHHTE 6a3a sannnm Web of Science u Scopus, HENpeICTaBEHH €
TIPEIXOAHU KOHKYPCH;



- Karo nepBH, BTOpM HIM KOPECHOHJWpAIl aBTOP B HAyYHHTE MyOnMKaluH,
BKJIFOYEHH B NokKasarenute ,.B“ u I, mou. a-p Cunsua MBanoBa MMa a4 OT
74%, KO€TO 3HAYMTENHO HABHOIABa MUHHMAJTHO H3UCKyeMus npar ot 50%.

- Tpynosere, npuetH 3a nedar (¢ ynocroBepenue) ca 0% npu H3UCKyeMH MO-MAJIKO
ot 10% ot obmara npoAyKLMs Ha KaHAHAATKATa,

OcBed ToBa j01,. A-p Cuneug VBanoBa MMa cleIHATE JONBIHUTEIHY aKTHBHOCTH:

- Unen Ha penxoneruara Ha International Journal of Food Science and
Biotechnology u World Journal of Food Science and Technology;

- VuacTue B 8 MEKIYHAPOIHH K 9 HAIIMOHAIHY HAyYHH KOH(pEPEHIWH;

- Penensent Ha Hay4yH# mpoextd kpM Pona Hayunn Mscnensanms, pelieH3eHT B
MEXIYHApOJHH chmcanus Karo: International Journal of Food Science and
Biotechnology; European Journal of Nutrition & Food Safety; Journal of
Advances in Food Science & Technology; Bulgarian Journal of Agricultural
Science (BJAS); BIO Web of Conferences; Journal of Scientific Research and
Reports; Advances in Research; International Journal of Zoology and Animal
Biology (IZAB); Current Journal of Applied Science and Technology; Asian Food
Science Journal; Asian Journal of Advances in Agricultural Research; Asian
Journal of Agricultural and Horticultural Research; Journal of Experimental
Agriculture International; nternational Journal of Environment and Climate
Change; Agricultural Science and Technology.

- Unen Ha HayyHd XypUTa H M3IUTHH KoMHcHH (B nepuoga ot 2022 no 2025):
H3nuTH 3a JOKTOPAaHTCKH MUHUMYM; UieH Ha Hay4yHO )XypH 3a 3aeMaHe Ha
aKkafeMU4Ha ATBXHOCT ,,JoeHT", ,,npodecop®, ,[ITaBEH aCUCTEHT", KAKTO U WICH
HAYYHO JKypH 3a 3aeMaHe Ha HayYHa CTENEH “JIOKTOp Ha HayKuTe®.

INpencraBeHUTe JOKYMEHTH W MaTepuaild OTIOBAapsAT HAbJIHO HA M3WUCKBAHWATA Ha

3PACPS 3a akageMHuHa NTBXHOCT ,npodecop” u IlpaBunHuka 3a ycioBHATA 32
npuAoOHBaHE Ha HayYHM CTENEHH M 3aeMaHe Ha akamemudHH jnpxHoctH B CCA. Jlou. n-p
CwiBus ViBaHoBa HajBHMIIaBa MuHMManHute u3uckeanmsi Ha 3PACPB 3a axanemuunata
JUTBXKHOCT ,,ipopecop™ — TpH H3MCKyemu o6 Gpoit Touku 600-—ca nocturaata 907,70
toukd. OCBEH TOBa T M3MBIHABA M JONBIHUTCIHHTE H3UCKBaHHA HA IpaBHJIHUKA 32
npHA06UBAHE HA HAYYHH CTENICHH H 3a¢MaHe Ha akajieMudnd JrkxHocTH Ha CCA.

4. OcHOBHH HANPABJICHHS M H3CJIeJOBaTEICKa NCHHOCT H HAW-BAXXHH HAYIHH
NPHHOCH

Hayuno-uscinenoBarenckara aeiHoct Ha jgou. A-p Cunsus MeaHoBa Moxe ma ce
060c06M B IIECT OCHOBHH HANpapieHHA: |. NPUIOXKEHHE HA PACTHTEIHH J00aBKH B
XPaHUTEHA TPOAYKTH OT XHBOTHHCKH MPOHM3XOX; 2. BIMSHHE Ha XPaHEHETO M MOPORHHMTE
0COGEHOCTH BBPXy KaueCTBOTO HAa MIISKOTO M MICYHATE NpomykTd; 3. BimsHne Ha
XpaHHTENHH H00aBKY BHPXY MACTHOKHCEIHHHHS ChCTaB Ha MILIKOTO; 4. Exonorocbobpasau
IIOAXOQK 3a MONydYaBaHE HA BHCOKOKAYECTBCHA NPONYKIHMS OT NPEXHBHH JXHBOTHH; 5.
OueHKa Ha PacTHTE/HH CyPOBMHH ¥ IPOJYKTH 3a 3/IpPaBOC/IOBHO XpaHeHe u 6. BimsiHue Ha
GHOCTUMYJIAHTH BBPXY PACTHTEIHH CYyPOBHHH.

TIpuiaoKeHHe HA PACTHTEIHH [J00aBKH H 0HM0JIOTHYHO AKTHMBHH KOMIIOHCHTH B
XPAHHTE/JHH NPOAYKTH

- VCTAHOBEHO €, 4e A0OABSHETO HA apOMaTHH pacTeHus — OOCHIIEK, MaTOYMHA, MCHTA,
Mallepka, po3Mapil ¥ KypKyMa ¢ YepeH NuIep — NofoOpsBa XpaHHTEIHUA H OHONOrHYHKSA
npodun Ha MISKOTO M OSJIOTO CalaMypeHO CHPEHE, Karo MOBMINaBa CHABPXKAHHETO Ha
MHHEPAJIHHA BEINECTRa, BIAKHHHH, GUONIOTMYHO aKTHBHU MaCTHH KHMCE/IMHH, AHTHOKCU/IAHTHA



akTHBHOCT W nonudeHomn. OmpefeleHH ca ONTHMAJIHH KOHIICHTPAUM, NPU KOUTO Ce
3ama3BaT AoOpHTE OPraHONENTHYHH XapaKTePHCTHKH Ha npoaykTute (B.4.9; B.4.10);

- Jloka3aHo e, 4€ BJIAraHeTO Ha JICHEHO ceMe B M3Bapa OT OMBOJICKO MIISKO IIPOMEHS
MACTHOKMCEIMHHMS NpoduI upe3 HaMalsiBaHe HA HACHTEHHTE MACTHH KHCEIHHH H
3HAYHMTEITHO YBEIHYABAHE HA IIOIMHEHACHTEHHUTE, BKIIOYHTENHO OMEra-3 U OMera-6 MacTHH
kucemunn. I1pu 5% nobGaBka e yCTaHOBEHO CBHIIECTBEHO 00OraTaBaHe ¢ €CEHIHAIHA MaCTHH
KMCE/IMHY M NOBHMINABAHE HA JIMIIAIHASA IPEBaHTHBEH ckop (B.4.8);

- VCTaHOBEHO €, Ue W3MO0J/I3BaHeTO Ha BOHU €KCTPAKTH OT MAIlEpKa ¥ CIUPYIHHA IIpH
MapHHOBAHE Ha 3a€IIKO MeCO NOA0OpSBa MACTHOKHCEIHHHMS NpoQII Ype3 HaMallsBaHE Ha
HACHTEHMTC H YBeJIHYaBaHE HAa MOHO- M TOJMHCHAaCHTCHHTE MACTHU KHCEIWHH, KaKTO M

noaobpsBaHe Ha CHOTHOLIEHHETO oMera-6/omera-3, Ge3 3aryba Ha XpaHWTENHATa CTOHHOCT
(B4.1).

BiusiHHe HA XpaHeHeTO M MOpPOJHHTE 0cO0EHOCTH BBLPXY Ka4eCTBOTO HA MJAKOTO H
MJIEYHHTE NPOAYKTH

- YcTaHOBEHO € BIMAHHETO HA TMOpOAaTa, YCJIOBUATA HAa OTIVIEKJAHE H €Tala Ha JaKTalus
BBPXY KONMYECTBEHMS M KA4ECTBCHHMS MACTHOKHCEIMHEH CBCTaB Ha KO3ETO, OBYETO H
KpaBeTo MIIAKO, BKIIIOUHMTEHO chabpxaHneTo Ha CLA, omera-3 m oMera-6 MacTHH KHCETHHH
H [TOKA3aTeIUTe 3a KAYeCTBOTO Ha MJleyHaTta masHuHa (B.4.2; B.4.3; B.4.4; B.4.6);

- Jloka3aHO €, 4€ MIISKOTO OT padIM4HM MOpOAM OBILle NpPEeICTAaBIABA H3TOYHHK Ha
GHOJIOTHYHO AKTHBHH W ©CEHIMANTHHA MACTHHM KMCEIMHH, KaTO TEXHONOrHYHara mpepaboTka
o OO caraMypeHO CHpEeHe B 3HAUMTENHA CTENCH 3amasBa OajaHca Ha €CEHUMANTHHTE
MACTHH KHCeNMHH. HanpaseHa € OleHKa Ha NMOTpeONEHHETo Ha OHONOTMYHO AKTHBHH H
aHTHKAHLICPOreHHH MACTHH KHCEJIMHHU Ype3 MILIKO ¥ MJIeUHH IIpoxykTH (B.4.2; B.4.6);

- VYcraHOBEHO €, 4€ MISKOTO OT pa3IM9YHM TEHOTHIIOBE KpaBH IPHTEXKABa pPA3THMIHH
TEXHOJNOTHYHH XapakKTEPUCTHKA M Moxe na Oble H3MO0A3BaHO Karo CypoOBHHAa 3a
IPOH3BOZICTBO Ha (yHKIHOHAIHM MIIEYHH MPOAYKTH (B.4.4);

- JlokasaHo €, ye TEXHOJIOTMYHaTa npepaboTka Ha MIIKO OT BBJIrapcko poxoncko roeao 1o
KallKaBaJl BOZH N0 NPOMEHH B CBHABPKAHHETO HA OHONOTHYHO AKTHBHH M €CCHLMAIHH
MACTHH KHCEJHHH, BKIIOUMTEIHO 0 HaMalsiBaHe Ha JacT ot Tax (B.4.7).

BiusiHHe HA XPAHHTEIHN J00aBKH BbPXY MACTHOKHCEIHHHHS ChCTaB HA MJIAKOTO

- VcraHoBeHO €, Ye BKUIIOYBAHETO Ha KypKyMuH B Jaxbara Ha GuBOnM OT mopoxara
Beirapcka Myppa 3a nepuoz oT 28 IHH NPOMEHS MACTHOKUCETHHHAS po¢uiI Ha MIAKOTO H
MONYYEHOTO KHCENO MIAKO, KaTo BIHSE BBPXY ChIbPXAHHETO HA TPAHC-BAKCEHOBA
KHCE/IHHA, TPAHC-M30MEPHTE HA OJICWHOBATA KHCENHHA ¥ KOHIOTHPAHATA JINHONOBA KHCEIMHA
CLA (BA4.5);

- Jloxa3aHo €, Y€ M3TON3BAHETO HA COYHM (ypaku U KOPECHOIUIONHH Ky/ITypH B naxbara Ha
GMBOIK MOXE JIa OCHTYpPH TpeKypcopH 3a cuHTe3a Ha CLA ¥ 1a JompuHece 3a NOTyYaBaHe
Ha MJIKO ¢ HoA0OpeH MacTHOKKcemiHeH podui (B.4.5).

EkoJorocr00pasHn MOIX0AH 33 MOJYyYaBaHe HAa BHCOKOKaYeCTBEHAa NpOIyKumMsd OT
npe>KHBHH XKHBOTHH

- VcTaHOBEHHM ca MOPOAHH H JAKTAUMOHHH pPa3NMYks B MAaCTHOKHCEIHHHHMS CHCTaB M
KaueCTBEHMTE TOKA3aTelH Ha KO3eTO MIIAKO oT Beirapcka Gsia MieyHa Imopona U HEeHHHTE
KPBCTOCKH, KaTo € OIeHeHa NPHIOJHOCTTa Ha MIIEYHATa MasHHWHA Karo M3TOYHHK Ha
GHOJIOrMYHO aKTHBHY BEIIECTBA B XpaHEHETO Ha YoBeka (B.4.3);

- JloxazaHO €, Y€ MJSIKOTO OT BBIrapcko poJONCKO IOBEIO € MOAXO[slla CypoBHHA 32
NPOM3BOACTBO HAa MJICYHH IPOIYKTH, HO TEXHOIOTHYHATA obpaboTka 10 KallKkaBaj BOAH IO
IIPOMEHH B CHIBPKAHHETO HA ECEHLMANHN MACTHH KHCE/IHHA (B.4.4;B.A4.7),



- YcTaHOBEHO €, 4e MIIAKOTO H MIICYHHTE IPOXYKTH Morar Ja Ophar 3HauMM H3TOYHHK Ha
eCeHI[MAIHH, OMONIOTHYHO aKTHBHH H TPAHC MAacTHH KHCEJMHH, HO 3a IIBIHO oOe3ledaBaHe
HA OpraHH3Ma ¢ Te3H KOMIOHEHTH € HeoOXonMMo OalaHCHpaHO XPaHEHE M TMOXOMAIIO
M3I0N3BaHE Ha XpaHuTenHy fobasku (B.4.2; B.4.6).

Onenka HA PACTHTE/IHH CYPOBHHH H HPOAYKTH 32 3APaBOC/IOBHO XpaHeHe

- YcTaHOBEH € MHHEPATHUAT CHCTAB Ha pa3IMuHA BHIOBE 3bPHEHH OpalllHa H ca OnpeaeIeHH
pasMYUATa B CHABPXKAHHETO HA MAKpO- ¥ MHKPOECJIEMEHTH, KOETO MO3BOJSBA OLECHKA Ha
TAXHATa MPHTOJHOCT 32 H3MON3BaHE B XPAaHEHETO B 3aBHCHMOCT OT HHIMBHIYalHUTE
xpanuTteHU notpedHocTH (I.7.4);

- YcTaHOBEH € MaCTHOKHCETHHHHUAT CHCTaB Ha OTNATbUYHH PACTHTEIHH CyPOBHHH — IPO3I0BH
M IOMATEHH JIOCIH — KaTo MOTEHIIHATIEH W3TOYHHUK Ha MOJIe3HH KOMIIOHEHTH 3a MOCIICABAIIO
U3no3BaHe B XpanuTeIHH nponyktH (I.7.17);

- JlokazaHo e, uye Jo0aBsHeTo HA BJIHO3bpHECTO OpalmHO OT e€nxia ImoxoOpsBa
GUIMKOXHMUIHHUTE XapaKTEPHCTHKH Ha IMIIECHWYHHA XNA0 M MOBHINABAa aHTHOKCHIAHTHATa
aKTHBHOCT H 06110TO chabpkanue Ha nomupenonn (I.7.16).

Bansinue Ha GHOCTHMYJIAHTH BbPXY PACTHTETHH CYPOBHHH

- YCTaHOBEHO €, Y€ TPETHPAHETO Ha PaliLa ¢ OPraHMYHK KHCEIMHY U XyMHHOBH KOMILIEKCH
IOBHINABA OOIMOTO CHIbPXAHHE HA Ma3HUHH M NMOAOOPABA MACTHOKHCEIMHHMS ChCTaB Ha
ceMeHara, KoeTo olnpefeNs MOTEHIHaNa HM KaTo CypOBHMHA 33 MPOM3BOACTBO HA Ma3HHHH H
3a u3non3Bsane BbB ypaxu (I.7.19).

Hayunu u Hay4Ho-npunoynciu npuHocu
Ha 6azara Ha npeAcTaBeHHTE HaydHH ITyOIMKalHK MOTaT Ja ¢€ 0600MIAT ClleJHUTE N0-BaXKHH
IPUHOCH:

Hay4Hn npHHOCHK:

- YCTaHOBEHO €, Y€ BIAraHeTo Ha apOMAaTHH PacTeHHd B MILIKO, M3Bapa M Osiio
calaMypeHO CHpeHe oforariBa NPORYKTHTE ¢ (GUOpH, MHUHEpATHHM BEIIECTBA,
AHTHOKCHIAHTH, TOMH(PEHONH W OHONOTHYHO AKTHBHM MACTHH KHMCEIMHH H
nonobpsABa MOKa3aTeIMTe 3a TAXHATA 3paBociIoBHa croiHocT (B.4.9; B.4.10;
7.20;I'.8.1;1.8.2;I'8.3; I.8.4; I"8.5);

- VcraHoBeHO e, ye HoOaBsHETO Ha 5% JIEHEHO CeMe KBbM HM3Bapa OT OHBOJICKO
MJBIKO 060rarsBa MPOAYKTa ¢ XPaHUTEIHH BELICCTBA H YBEIHYaBa ChAbPKAHHETO
Ha oMera-3 ¥ oMera-6 MacTHU KUCEIHHH CHOTBETHO 3,65 n 7,23 nwtH (B.4.8);

- VYCTaHOBEHO €, 4e TPETHPAHETO Ha 3a€INKO MECO ¢ MalllepKa W CIIUPYJIUHA BOAU
A0 TIOHMXABaHE HAa CHIbPKAHHETO Ha HACHTEHH W YyBelMYaBaHe Ha
MOHOHEHACHTEHHMTE MacTHH Kucenuud (B.4.1);

- VeTaHOBEH € MAaCTHOKMCEIMHHHAT ChCTAaB Ha IPO3JI0BH M AOMATCHH JIIOCHH KaTto
MOTEHIIHAIEH M3TOYHHMK Ha IOJIe3HH KOMIIOHEHTH 3a NPUIO0KEHHE B XpaHUTEIIHU
npoayktu (I.7.17).;

- VcrasoBeHO €, 4e A00aBIHETO Ha MBIHO3IBPHECTO OpamiHO OT €Nia KbM
mmeHHdeH X6  momoOpsBa  QH3HMKOXMMHMYHHMS CBCTaB M [IOBHINABA
AHTHOKCHIAHTHATA AKTHBHOCT H ChIbpXaHnuero Ha nonudenomnu (I.7.16).

- VYcTaHOBEHO €, 4e MIIKOTO OT Bhirapcka 6sna MiIedHa K032 C€ XapaKTepH3Hpa ¢
GIaronpHATHE CTOMHOCTH Ha IOKA3aTeIMTe 3a JIMIMJACH NPEBAHTHBCH CKOP,
areporeHeH ¥ TPOMOOTEHEH HHICKC (B.4.3);



- JHoxazaHo e, 4e muaxoro oT kpaBH Cumenran, Monbennapn u bearapcko
POMIONICKO TOBENO € MOAXOASAINA CypOBHHA 3a pa3paboTBaHe Ha (YHKIMOHAIHH
IPOAYKTH CHC 3APaBOCIIOBHO AeiicTre (B.4.4);

- Jloka3zaHo e, 4e TEXHOJNOTMYHATa MpepaboTka Ha MIIIKO OT BbIrapcko poJomncko
TOBEJI0 [0 KAaIKaBaJl BOAY 10 HamaliBaHe Ha CHABPXKAHHETO HA €CEHIMATHH
MacTHH KuceauHH (B.4.7);

- VYCTaHOBEHO € 3HA4YE€HHETO Ha MJIAKOTO M MIICYHHUTE NPOAYKTH KaTO M3TOYHHK HA
€CCHIIHANHY W TPaHC MacTHH KHMCEJIMHM B XpaHeHeTo Ha udoBeka (B.4.6; I.7.6;
[.7.8);

- VCTaHOBEHO € BIMAHHETO HA MOPOJHHUTE DPA3IMYHs, XPAHHTENIHUS pecypc H
JIAKTAIMOHHHSA [EPUOA BHPXY CHABPKAHHETO HAa MACTHH KHCEIIMHH U MHHEPAITHH
€JIEMEHTH B MJIIKOTO ¥ Moxy4eHute Miedny npoaykru (1.7.1; I.7.2; I.7.3);

- VYcraHoBeHHM ca padIMYMsA B MHHEPATHHS ChCTaB Ha OpaliHata OT pa3ivYHH
3bpHEHH KYJITYPH H € OLICHCHA BH3MOXKHOCTTA 33 U3MON3BAHETO UM B XPaHEHETO
Ha YOBEKa CIIope] HErOBUTE XpaHUTeNHU norpedroctu (I.7.4);

- VYcraHoBeHO €, 4e TpETHpPAHETO Ha panuua ¢ OHOCTHMYJIAHTH IIOBHINABa
CBABPXAHUETO HA MasHHHM M TNOR0OpsBAa MACTHOKHMCEIMHHHA CBCTaB Ha
ceMeHara, KOETO OIpefens NOTeHIMada WM 3a IPOM3BOJACTBO Ha Ma3HHUHHM H
n3nos3BaHe BEB dypaxu (I°.7.19).

Hayuno-npunosicriu npurnocu

- YcranoBeHO e, 4e NOOABAHETO HA KypKYMHH KbM Aax0ara Ha GHBOJM OT nopoja
Brirapcka Myppa Biise BbpXy ChIbpXKaHHETO Ha OMOOIMYHO aKTHBHH MACTHH
KHCEJIMHA B MIIIKOTO U Kucenoto Miiiko (B.4.5; I.7.5);

- JlokaszaHO e, 4e H3MOJI3BAaHETO HAa COYHHM (QYpakd M KOPEHOILIOAHH KyITYypH B
nax0ata Ha OMBOJIM OCHMTYpsBa mpekypcopu 3a cuHTe3a Ha CLA u mossomssa
OJTy4aBaHETO Ha MILIKO ¢ ToffoOpeH MacTHOKHcenuHeH npodun (I.7.10; I'7.5);

- VcTaHOBEHO € BIHAHHETO HA YCIOBHMATA HA OTIIEXJAaHe M reorpadckus paHoH
BBPXY (QHM3UKOXHMHYHMS X OHOXMMHYHHS CBCTAaB Ha OHMBOJICKOTO MIIAKO H
poMeHHTe My TipH nipepaboTBane g0 kucesio Mimako (107.11; I.7.12);

- Jloxa3aHo €, 4e OTINeXAaHeTo Ha 6uBonu bwiarapcka Myppa npu IUIaHHHCKH
YCJIOBHA TO3BOJISIBA MONyYaBAHETO HA KHCENO MILIKO C JBYKPAarTHO II0-BHCOKO
coappkanne Ha CLA, TPHKpPaTHO NO-BHCOKO CBIABPXKAHME HAa OMEra-3 H
JBYKPATHO 110-BHCOKO ChABPXKaHHE Ha TpaHC MacTHM kucemnH (1.7.13).

6. OTpakeHHe HA HAYIHHATE Pe3yJITATH B HANIATA H TYyXKACCTPAHHA JIHTEPATYPA

3a 3HAYMMOCTTA U HAYYHATa CTOMHOCT Ha MPHHOCUTE Ha KaHIUJATa MOXeE a CC ChIH
H 10 TAXHOTO OTpPaXCHHE B HAy4yHAaTa JIATEpAaTypa M CTEINIEHTA Ha pa3slO3HABAeMOCT Ha
IOTy4EHUTE PE3Y/ITaTH CPeJl HaydHaTa oOIHOCT. BposT Ha mUTHpaHHMATa Ha [yCIMKanuUTe
IpecTaBIABa OGEKTHBEH KOJIMYECTBEH MOKA3aTeNl 3a Hay4dHaTa 3HAYMMOCT M BIHMSHHETO Ha
IpOBEICHUTE M3cenBanus. [IyOnukanuuTe Ha KaHAUAaTa ca UTHpany o0wmo 20 IbTH, KaTo
BCHYKH LMTHPAHHS Ca peaM3UpaHd B HAYYHH H3JaHus, pedepupaHd W HHIEKCHPaHH B
CBETOBHOM3BECTHH 0a3y JaHHH 3a HayyHa WHGopmauua. Crensa 1a ce momyeprae, 4e cpel
yCTAHOBEHHUTE LIMTHPAHHS HE Ca PETHCTPHPAHH aBTOLMTHPAHHA WM CKPHTH LHUTHpPaHHA,
KOETO JIOIBIHATEHO TOTBBPXK/IaBa 00EKTHBHOTO HAYYHO BE3JIEHCTBHE U PA3lIO3HABAEMOCTTA
Ha pe3yNITaTuTe OT HAYYHOM3CACAOBATEIICKATA JCHHOCT Ha KaHIU/1aTa.

7. KpuTH4nn 0e/1e:KKH, BLIIPOCH H NPEeNopbKH
Hsmam KpHTHYHHE 3a0€JIeXKH KbM HayHHHTE TPYAOBE H KOMILUICKTATE MaTCpHANIH.



C ormne Ha NOCTUTHATHTE HAYYHH M [IPHJIOKHH PE3yJITaTH MpenopbyBaM B ObacmiaTa
CH aKaJieMHMYHa H npodeCHOHAHA IeHHOCT KaHAMAATHT Aa IPONBIDKH H3C/IE0BATENICKATa CH
pabora B o0nacTra Ha XpaHUTEIHHTE TEXHOJOIHMH, C aKLEHT BbpPXy pa3pabOTBAHETO Ha
HHOBATHBHH M (YHKIMOHATHH XPAaHUTEIHH MPONYKTH, H3IOA3BAHETO Ha IIPHPOIHH
CYpOBHHH H OHOAKTHBHHM KOMIIOHCHTH, KaKTO H BBPXY YCTOMYHMBOTO ONON3OTBOPSABAHE Ha
BTOPUYHH XPAHHTEIHU PECYPCH H CTPAHUYHM IIPOXYKTH.

B npodecHoHaneH IUIAH TPEOpbYBaM AaKTHBHO Y9YacTHE B HALMOHAIHH H
MEXIyHApOIHH HayJHOH3CIIEHAOBATE/ICKH IPOEKTH, Pa3sBUTHE HAa MAPTHHOPCTBA € HayyHH
OpraHu3alldd M NpPeJCTABHTENN Ha XpaHHTEIHAaTa HHIYCTPHs, KaKTO M pa3lIMpsBaHe Ha
MEX/IyHapOIHaTa HayyHa BHIHAMOCT upe3 NyOnMKanuy B pedepHpaHH M HHACKCHPAHU
Hay4YHH U3JaHHS.

3AKIOYEHHUE

IMpencraserute ot fon. A-p CuiBus AraHacoBa MBaHOBa NOKYMEHTH M MarepHalin
OTFOBApAT HA BCHYKM HOPMATHBHH H3MCKBaHHMA 3a 3a€MaHe Ha aKaJeMHM4HaTa ITBXHOCT
HIpodecop”, periaMeHTHpPaHH B 3aKOHa 3a pPa3sBHTHETO HAa AaKaJEeMHYHHSA CHCTaB B
Peny6nuka Boirapus (3PACPB) u TlpapunHuka 3a akamemuwuno u3pacTeae Ha CCA.
Kanauzarkara € npeICTaBuIa 3HAYUTENEH Opoii HaydHH TPYJOBE, pa3paboTeHH B aKTYalHO U
IEPCIIEKTUBHO HAYYHO HANpaBJICHHE, ChAbPXAIIK OPUIHHAIHM HAyYHH U HayYHO-IIPHIIOKHU
IPHHOCH, KOUTO €a MOJIy9YHIIH MEXIYHapOIHO [IPH3HAHKE.

[locturnature ot Jgon. na-p CwiBua ArtaHacopa VBaHoBa pesyarard B
HayYHOM3CJIEIOBATENICKATa H HayIHO-IIPUIIOKHATA JICHHOCT B ITBJIHA CTENCH CHOTBETCTBAT HA
miucksanusta Ha 3PACPB u IlpaBunnuka 3a nmpwiaraero My B CCA 3a 3aeManHe Ha
akaJieMMuYHara JUTBXHOCT ,JIpodecop™. Hayunara mnpomykmus HaA KaHauAarkara ce
XapaKTepu3Wpa C TEMAaTHYHA MOCIENOBATEIHOCT, HAy4YHAa 3HAYUMOCT H [IPHIIOXKHA
HAaCOYEHOCT, KATO JAEMOHCTPUpa YCTOMYHBO DPa3BHTHE Ha HAYYHOM3CIIEJOBATEICKATE H
HUHTEPECH.

Crnen noapo6HO 3anmo3HaBaHe ¢ NMpPEICTABCHHUTE IO KOHKypCa Marepuand H HayuyHH
TPyJOBE, KaKTO M Cjlel M3BBPIICHMA aHAIW3 Ha TAXHATa HayYHa 3HAYMMOCT H Ha
GopMyIupaHUTe HAayYHH H HAYYHO-IPHIOKHM NPHHOCH, J@aBaM CBOATA MOJOKHTEIHA
OMeHKAa 33 IUUIOCTHATA HAay4HOM3CIENOBATENIICKa H IpodecuoHanHa JEHHOCT Ha
KaH/THaTKaTa.

B3 OCHOBa Ha H3JIOXKEHOTO CyMTaM, 4e Aon. a-p Cunsua AraHacosa KBaHoBa
IpHTEXaBa HEOOXOIUMHUTE HAY4HH, NpodeCHOHAIHH M aKaIeMHYHH Ka4eCTBa 3a 3a€MaHC Ha
aKafieMH4HaTa JTbXHOCT ,,ipodecop®.

[Mopamu ToBa npenopsuBaM Ha HaydHOTO KypH fia H3rOTBH AOKJIaJ- NPEUIOKCHHE 32
1360p Ha Jom. A-p CnaBus Aranacosa MBaHOBa 33 akaJleMHYHAaTa JTHXKHOCT HHpodecop™
B VIHCTHTYTa 1O KpHOOGHONOrMA M XPAHHTCIHM TEXHOJOTHH, IO MPO(PECHOHAIHO
Hanpasienue 5.12 ,Xpauuremuu texsonormu* (Texnomorus Ha OMOJIOTHYHO AKTHBHHTE
BEIECTBa, BKJI. €H3MMH, XOPMOHH U OENTHYHHH).

QM
03.09.2026 r. Penensenr:........ W VD ....... ..
I'p. CnuseH /nou. au uHx. I'sope Hakos/
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REVIEW
for the competition for the academic position of “Professor” in professional field 5.12.
Food Technologies, scientific specialty “Technology of Biologically Active Substances
(including enzymes, hormones, proteins)”, announced in the State Gazette, No. 50, p.
44/02.06.2026, for the Institute of Cryobiology and Food Technologies — Sofia.
Candidate: Assoc. Prof. Dr. Silvia Atanasova Ivanova

Member of the Scientific Jury:
Assoc. Prof. DSc Eng. Gjore Nakov, Technical University of Sofia — College of Sliven,
professional field 5.12. Food Technologies, scientific specialty “Functional Foods”.

1. General presentation of the submitted materials

By Order No. RD 05-168 of 05.08.2026 of the President of the Agricultural Academy
(AA), 1 was appointed as a member of the Scientific Jury for the competition for the
academic position of “Professor” in professional field 5.12. Food Technologies, scientific
specialty “Technology of Biologically Active Substances (including enzymes, hormones,
proteins)”, announced in the State Gazette, No. 50, p. 44/02.06.2026 by the Agricultural
Academy for the Institute of Cryobiology and Food Technologies — Sofia (ICFT). The
announced competition for “Professor” has one candidate, Assoc. Prof. Dr. Silvia Atanasova
Ivanova. The documents and materials submitted by the candidate fully comply with the
requirements of the Law on the Development of Academic Staff in the Republic of Bulgaria
(LDASRB) and the Regulations for the Development of Academic Staff at the Agricultural
Academy — Sofia.
For participation in the competition for “Professor”, Assoc. Prof. Dr. Silvia Atanasova
Ivanova has submitted 35 scientific works — 30 scientific publications refereed and indexed in
internationally recognized scientific databases and 5 scientific publications in non-indexed
but peer-reviewed publications. Ten of the refereed and indexed publications in
internationally recognized scientific databases have been recognized as a habilitation work.
All publications are relevant to the subject of the competition. I did not identify any
duplication of publications with those submitted in previous procedures. The candidate has
submitted a list of evidence of 20 citations of her publications and a list of participation in ten
national scientific projects. The candidate is the principal investigator of two national
projects. In conclusion, I consider that there are no grounds for not accepting the submitted
scientific works and materials for review.

2. Brief biographical data

Assoc. Prof. Dr. Silvia Atanasova Ivanova obtained her Bachelor’s degree in 2003
from the University of Chemical Technology and Metallurgy (UCTM), Faculty of Chemical
and System Engineering, specialty “Ecology and Environmental Protection”. In the period
from 2003 to 2024, Assoc. Prof. Dr. Ivanova obtained a European Master of Science degree
through UCTM-Sofia, Queen’s University of Belfast, UK, The Free University of Brussels,
Belgium, and the European Center for Pollution Research, London. In 2005, she obtained a
Master’s degree from UCTM, Faculty of Chemical and System Engineering. In 2011, she
obtained the educational and scientific degree “Doctor” at the Institute of Cryobiology and
Food Technologies under the Agricultural Academy, scientific specialty “Thermophysics and
Hydrodynamics (including thermal and cryogenic processes and phenomena; transport
processes in fluids; physics of compressible and incompressible fluids)”, professional field
4.1. Physical Sciences. The title of her doctoral dissertation is “Technological Regimes for
Lyophilization of Sheep’s Milk and Main Product Characteristics”.



Since 2005, she has successively held the following positions at the Institute of Cryobiology
and Food Technologies: Junior Expert — Ecologist (2005-2006 and 2009-2011), Assistant
(2011-2012), Chief Assistant (2012-2018), and Associate Professor from 2018 to the present.

3. Scientometric indicators of the submitted scientific output

Assoc. Prof. Silvia Atanasova Ivanova has submitted 35 scientific works for this
competition. No duplication of data was identified among the publications.

Under Indicator B, 10 publications have been submitted and counted as a habilitation
work. These publications are in specialized scientific journals, refereed and indexed in
internationally recognized databases, indexed in Scopus and Web of Science (4 publications
in Q3 and one publication in Q4). The total number of points under Indicator B is 222,
compared with the required minimum of 100 points according to the LDASRB for the
academic position of “Professor”.

Under Indicator G, 25 publications have been submitted, of which 20 are in refereed
and indexed journals in the internationally recognized Web of Science and Scopus databases
(Indicator G.7), and 5 are in non-refereed but peer-reviewed publications (Indicator G.8). The
total number of points under Indicator G is 285.7, compared with the required 200 points
according to the minimum criteria of the LDASRB for the academic position of “Professor”.

As the first, second, or corresponding author of the publications included under
Indicators B and G, she has a 74% share, demonstrating her substantial contribution to their
development.

All publications are related to the subject of the competition and address issues in the
field of food technologies. I note that the articles submitted in this competition do not
duplicate those submitted in previous competitions. I have also found no plagiarism in the
submitted publications.

Under Indicator D, 20 citations have been submitted, all in publications issued in
journals refereed and indexed in the internationally recognized Scopus and Web of Science
databases. Under this indicator (D), the candidate has 200 points, compared with the required
100 points according to the minimum criteria of the LDASRB for the academic position of
“Professor”.

The report submitted under Indicator E includes:

« Supervision of a doctoral student who successfully defended their dissertation — 40
points (Indicator E.17);

« Participation in a national or educational project — a report on 8 projects, one of
which is still ongoing — 70 points (Indicator E.18);

« Scientific leadership of two national scientific projects — 40 points (Indicator E.20).

The total number of points under Indicator E is 150, equal to the 150 points required
according to the minimum criteria of the LDASRB for the academic position of “Professor”.

The total number of points under all indicators from A to E is 907.70, compared with
the required 600 points according to the minimum criteria of the LDASRB for the academic
position of “Professor”.

The additional requirements of the Regulations for Implementing the Law on the
Development of Academic Staff of the Agricultural Academy for holding the position of
“Professor” have also been fulfilled:

- The candidate has submitted five (5) scientific works published in refereed and
indexed journals with an impact factor or impact rank in the internationally recognized Web
of Science and Scopus databases, not submitted in previous competitions;

- As the first, second, or corresponding author of the scientific publications included
under Indicators B and G, Assoc. Prof. Dr. Silvia Ivanova has a 74% share, which
significantly exceeds the minimum required threshold of 50%;



- Accepted-for-publication papers (with certificates) account for 0%, compared with
the required less than 10% of the candidate’s total scientific output.

In addition, Assoc. Prof. Dr. Silvia Ivanova has the following additional activities:

- Member of the Editorial Boards of International Journal of Food Science and
Biotechnology and World Journal of Food Science and Technology;

- Participation in 8 international and 9 national scientific conferences;

- Reviewer of scientific projects for the National Science Fund and reviewer for
international journals such as: International Journal of Food Science and Biotechnology;
European Journal of Nutrition & Food Safety; Journal of Advances in Food Science &
Technology; Bulgarian Journal of Agricultural Science (BJAS); BIO Web of Conferences;
Journal of Scientific Research and Reports; Advances in Research; International Journal of
Zoology and Animal Biology (IZAB); Current Journal of Applied Science and Technology;
Asian Food Science Journal; Asian Journal of Advances in Agricultural Research; Asian
Journal of Agricultural and Horticultural Research; Journal of Experimental Agriculture
International; International Journal of Environment and Climate Change; Agricultural
Science and Technology.

- Member of scientific juries and examination committees (during the period 2022-
2025): examinations for the doctoral minimum; member of scientific juries for the
appointment to the academic positions of Associate Professor, Professor, and Chief Assistant,
as well as member of a scientific jury for the awarding of the scientific degree “Doctor of
Sciences”.

» The submitted documents and materials fully comply with the requirements of the
LDASRB for the academic position of “Professor” and the Regulations on the Conditions for
Acquiring Scientific Degrees and Holding Academic Positions at the Agricultural Academy.
Assoc. Prof. Dr. Silvia Ivanova exceeds the minimum requirements of the LDASRB for the
academic position of “Professor” — against the required total of 600 points, she has achieved
907.70 points. In addition, she fulfills the additional requirements of the regulations for
acquiring scientific degrees and holding academic positions at the Agricultural Academy.

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

The research activity of Assoc. Prof. Dr. Silvia Ivanova can be divided into six main
areas: 1. application of plant additives in food products of animal origin; 2. influence of
nutrition and breed characteristics on the quality of milk and dairy products; 3. influence of
feed additives on the fatty acid composition of milk; 4. environmentally friendly approaches
to obtaining high-quality products from ruminant animals; 5. evaluation of plant raw
materials and products for healthy nutrition; and 6. influence of biostimulants on plant raw
materials.

Application of Plant Additives and Biologically Active Components in Food Products

- It was established that the addition of aromatic plants — basil, lemon balm, mint,
thyme, rosemary, and turmeric with black pepper — improves the nutritional and biological
profile of milk and white brined cheese by increasing the content of minerals, dietary fibre,
biologically active fatty acids, antioxidant activity, and polyphenols. Optimal concentrations
were determined at which the desirable organoleptic characteristics of the products were
maintained (B.4.9; B.4.10);

- It was demonstrated that the incorporation of flaxseed into buffalo-milk cottage
cheese changes the fatty acid profile by reducing saturated fatty acids and significantly
increasing polyunsaturated fatty acids, including omega-3 and omega-6 fatty acids. At a 5%



addition level, substantial enrichment with essential fatty acids and an increase in the lipid
preventive score were established (B.4.8);

- It was established that the use of aqueous extracts of thyme and spirulina in
marinating rabbit meat improves the fatty acid profile by reducing saturated and increasing
mono- and polyunsaturated fatty acids, as well as improving the omega-6/omega-3 ratio,
without loss of nutritional value (B.4.1).

Influence of Nutrition and Breed Characteristics on the Quality of Milk and Dairy
Products

- The influence of breed, rearing conditions, and stage of lactation on the quantitative
and qualitative fatty acid composition of goat, sheep, and cow milk was established,
including the content of CLA, omega-3 and omega-6 fatty acids, and indicators of milk fat
quality (B.4.2; B.4.3; B.4.4; B.4.6);

- It was demonstrated that milk from different sheep breeds is a source of biologically
active and essential fatty acids, while technological processing into white brined cheese
largely preserves the balance of essential fatty acids. An assessment was made of the intake
of biologically active and anticancer fatty acids through milk and dairy products (B.4.2;
B.4.6);

- It was established that milk from different cow genotypes has different technological
characteristics and can be used as a raw material for the production of functional dairy
products (B.4.4);

- It was demonstrated that the technological processing of milk from Bulgarian
Rhodope cattle into kashkaval leads to changes in the content of biologically active and
essential fatty acids, including a reduction in some of them (B.4.7).

Influence of Feed Additives on the Fatty Acid Compeosition of Milk

- It was established that the inclusion of curcumin in the diet of Bulgarian Murrah
buffaloes for a period of 28 days changes the fatty acid profile of milk and the resulting
yogurt, affecting the content of trans-vaccenic acid, trans-isomers of oleic acid, and
conjugated linoleic acid (CLA) (B.4.5);

- It was demonstrated that the use of succulent feeds and root crops in the diet of
buffaloes can provide precursors for CLA synthesis and contribute to obtaining milk with an
improved fatty acid profile (B.4.5).

Environmentally Friendly Approaches to Obtaining High-Quality Products from
Ruminant Animals

- Breed and lactation differences in the fatty acid composition and quality indicators
of goat milk from the Bulgarian White Dairy breed and its crosses were established, and the
suitability of milk fat as a source of biologically active substances in human nutrition was
assessed (B.4.3);

- It was demonstrated that milk from Bulgarian Rhodope cattle is a suitable raw
material for the production of dairy products, but technological processing into kashkaval
leads to changes in the content of essential fatty acids (B.4.4; B.4.7);

- Tt was established that milk and dairy products can be a significant source of
essential, biologically active, and trans fatty acids, but balanced nutrition and appropriate use
of dietary supplements are necessary for complete provision of these components to the
human body (B.4.2; B.4.6).

Evaluation of Plant Raw Materials and Products for Healthy Nutrition



- The mineral composition of different types of cereal flours was established and
differences in the content of macro- and microelements were determined, allowing
assessment of their suitability for use in nutrition depending on individual nutritional needs
(G.7.4);

- The fatty acid composition of waste plant raw materials — grape and tomato skins —
was established as a potential source of useful components for subsequent use in food
products (G.7.17);

- It was demonstrated that the addition of wholegrain buckwheat flour improves the
physicochemical characteristics of wheat bread and increases antioxidant activity and total
polyphenol content (G.7.16).

Influence of Biostimulants on Plant Raw Materials

- It was established that treatment of rapeseed with organic acids and humic complexes
increases the total fat content and improves the fatty acid composition of the seeds,
determining their potential as raw material for fat production and use in animal feed (G.7.19).

Scientific and Applied Scientific Contributions
Based on the submitted scientific publications, the following major contributions can be
summarized:

Scientific Contributions:

- It was established that the incorporation of aromatic plants into milk, cottage cheese, and
white brined cheese enriches the products with fibre, minerals, antioxidants, polyphenols, and
biologically active fatty acids and improves indicators of their health value (B.4.9; B.4.10;
G.7.20; G.8.1; G.8.2; G.8.3; G.8.4; G.8.5);

- It was established that the addition of 5% flaxseed to buffalo-milk cottage cheese
enriches the product with nutrients and increases the content of omega-3 and omega-6 fatty
acids by 3.65 and 7.23 times, respectively (B.4.8);

- It was established that treatment of rabbit meat with thyme and spirulina leads to a
decrease in saturated fatty acids and an increase in monounsaturated fatty acids (B.4.1);

- The fatty acid composition of grape and tomato skins was established as a potential
source of useful components for application in food products (G.7.17);

- It was established that the addition of wholegrain buckwheat flour to wheat bread
improves the physicochemical composition and increases antioxidant activity and polyphenol
content (G.7.16);

- It was established that milk from the Bulgarian White Dairy goat is characterized by
favourable values of the lipid preventive score, atherogenic index, and thrombogenic index
(B.4.3);

- It was demonstrated that milk from Simmental, Montbéliarde, and Bulgarian
Rhodope cattle is suitable raw material for the development of functional products with
health-promoting effects (B.4.4);

- It was demonstrated that technological processing of milk from Bulgarian Rhodope
cattle into kashkaval leads to a reduction in the content of essential fatty acids (B.4.7);

- The importance of milk and dairy products as sources of essential and trans fatty
acids in human nutrition was established (B.4.6; G.7.6; G.7.8);

- The influence of breed differences, feed resources, and lactation period on the
content of fatty acids and mineral elements in milk and the resulting dairy products was
established (G.7.1; G.7.2; G.7.3);



- Differences in the mineral composition of flours from different cereal crops were
established, and the possibility of using them in human nutrition according to nutritional
needs was assessed (G.7.4);

- It was established that treatment of rapeseed with biostimulants increases fat content
and improves the fatty acid composition of the seeds, determining their potential for fat
production and use in animal feed (G.7.19).

Applied Scientific Contributions:

- It was established that the addition of curcumin to the diet of Bulgarian Murrah
buffaloes affects the content of biologically active fatty acids in milk and yogurt (B.4.5;
G.7.5);

- Tt was demonstrated that the use of succulent feeds and root crops in the diet of
buffaloes provides precursors for CLA synthesis and enables the production of milk with an
improved fatty acid profile (G.7.10; G.7.5);

- The influence of rearing conditions and geographical area on the physicochemical
and biochemical composition of buffalo milk and its changes during processing into yogurt
was established (G.7.11; G.7.12);

- It was demonstrated that keeping Bulgarian Murrah buffaloes under mountain
conditions allows the production of yogurt with twice the CLA content, three times the
omega-3 content, and twice the trans fatty acid content (G.7.13).

6. Reflection of the scientific results in the national and international literature

The significance and scientific value of the candidate’s contributions can also be
assessed by their reflection in the scientific literature and the degree to which the obtained
results are recognized within the scientific community. The number of citations of
publications is an objective quantitative indicator of the scientific significance and impact of
the research conducted. The candidate’s publications have been cited a total of 20 times, with
all citations appearing in scientific journals refereed and indexed in internationally
recognized scientific databases. It should be emphasized that no self-citations or hidden
citations were identified among the recorded citations, which further confirms the objective
scientific impact and recognition of the results of the candidate’s research activity.

7. Critical comments, questions and recommendations

I have no critical comments regarding the scientific works and the submitted
materials.

In view of the scientific and applied results achieved, I recommend that in her future
academic and professional activities the candidate continue her research in the field of food
technologies, with an emphasis on the development of innovative and functional food
products, the use of natural raw materials and bioactive components, as well as the
sustainable valorization of secondary food resources and by-products.

From a professional perspective, I recommend active participation in national and
international research projects, development of partnerships with scientific organizations and
representatives of the food industry, as well as expansion of international scientific visibility
through publications in refereed and indexed scientific journals.

CONCLUSION

The documents and materials submitted by Assoc. Prof. Dr. Silvia Atanasova Ivanova
meet all regulatory requirements for holding the academic position of “Professor” established
by the Law on the Development of Academic Staff in the Republic of Bulgaria (LDASRB)
and the Regulations for Academic Advancement at the Agricultural Academy.



The candidate has submitted a significant number of scientific works developed in a
relevant and promising scientific field, containing original scientific and applied scientific
contributions that have received international recognition.

The results achieved by Assoc. Prof. Dr. Silvia Atanasova Ivanova in scientific
research and applied scientific activities fully comply with the requirements of the LDASRB
and its implementing regulations at the Agricultural Academy for holding the academic
position of “Professor”. The candidate’s scientific output is characterized by thematic
consistency, scientific significance, and an applied orientation, demonstrating the sustained
development of her research interests.

After a detailed review of the materials submitted for the competition and the
scientific works, as well as an analysis of their scientific significance and the formulated
scientific and applied scientific contributions, 1 give my positive assessment of the
candidate’s overall research and professional activity.

Based on the above, I consider that Assoc. Prof. Dr. Silvia Atanasova Ivanova
possesses the necessary scientific, professional, and academic qualities to hold the academic
position of “Professor”.

Therefore, I recommend that the Scientific Jury prepare a report-proposal for the
election of Assoc. Prof, Dr. Silvia Atanasova Ivanova to the academic position of “Professor”
at the Institute of Cryobiology and Food Technologies, in professional field 5.12 “Food
Technologies” (Technology of Biologically Active Substances, including enzymes, hormones,
and proteins). QA
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