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CTAHOBMUIIE I

OTHOCHO HAYYHOM3CJIEJ0BATEICKATA, HAY YHO-NPHJICKHATA H AKAJeMHYHATA TeHHOCT Ha
aon. A-p Cuasus AranacoBa VBaHoBa, KaHAHAAT B KOHKYpCa 3a 3aeMaHe Ha
akajeMuuHaTa ArbxaocT L,JIPOOECOP*

B 00nacT Ha Bucuiero oOpasoBanue 5. Texunudeckn Hayk, NpoeCHOHANHO HAIPABICHUE
5.12. XpaHuTeJlHH TeXHOJIOTHMH, HAyuyHa CHNCIHATHOCT , TeXHo/JIOrHAs Ha OHOJIOrHYHO
AKTHBHHTE BellecTBa (BKJI. €H3HMH, XOPMOHH, GearTb4yuHH)*, 00sBeH B ,.JIbpKaBeH
BecTHUK", Op. 50 o1 02.06.2026 ., 3a HyxauTe Ha HCTHTYTa IO KPHOOHONOTHSA B XpaHUTEJIHU
Texnonornu — Codus.

Ynen Ha HAy4HOTO KypH: npod. o-p uHxk. Hukonait Jlumutpos Ilenor, YauBepcurer no
XpaHuTeIHU TexHonoruu — IlnoBauB, kareapa ,.KoHcepBHUpaHE W XJIAAMIHA TEXHONOTHS",
HazHayeH 3a wieH Ha Hayunoro xypu cbc 3anosen Ne PJ] 05-168/05.08.2026 r. Ha
ITpencenarens Ha CesICKOCTONAHCKA aKAAEMMUSL.

I. O6ma xapakTepHCTHKA Ha HAYYHOH3CJIEROBATEICKATA H HAYYHO-NMPHAOKHATA JeHHOCT HA
KaHauaaTa

B koHKkypca 3a 3aemaHe Ha akaJeMHM4HaTa JUTBKHOCT ,,npodiecop™ yyacTBa equH KaHAMAAT — AOW. J-p
Cunsus AranacoBa HBanoBa or MHCTHTYTa NO KpHOOMONOrMS U XpaHUTENHH TeXHOTOMHH — Codua.
3a yuacTMe B KOHKypca KaHAMAATBT npeactaBs o6mo 35 Hayuynu nyOumkanuu, or kouro 10
nybavkauMd no noxaszaren B.4, npeacraBeHd Kato paBHOCTOMHM Ha xabunuraupoHed Tpya, 20
nybinkauud no nokazaren [.7 u 5 myGnuxauun no nokasaten I8, Ot obmims Opoii Tpynose 30 ca
ny0JHKYBAHH B HAYIHH H3iaAHs, pedepHPaHH H HHIEKCHPAHH B CBETOBHOU3BECTHH Ha3H NaHHH
¢ HayuHa nadopmanns, a 5 ca B HepedepUpaHH CIIMCAaHUS ¢ HAYUHO pelieH3UpaHe WM B PeaKTHPaHH
KOJIEKTUBHH TOMOBE.

HayunuTte TpymoBe ca HacOHYCHH MPEHMMYLUECTBEHO KbM H3CIEABAHE HAa CbCTaBa, KA4YeCTBOTO H
6MOJIOrMYHaTa CTOHHOCT Ha XPaHW OT >XMBOTMHCKH M DAacTHTENICH MPOU3X0J; MACTHOKHUCENUHHUA
npodui U GMONOTHYHO AKTUBHUTE KOMIIOHEHTH Ha MJSKOTO M MJCYHHTE MPOAYKTH; BIUSHUETO HA
XPaHEHETO U YCJIOBHATA Ha OTIIEKIAHE BbPXY KaYeCTBOTO HA MIISIKOTO; MPUAGKEHHETO HA PaCTUTENHH
H TIPUPOIHK KOMIIOHEHTHU KATO M3TOYHHLUM Ha OMOMOTHYHO aKTHBHM BELIECTBA M Pa3padOTBAHETO Ha
XPaHUTENHW MPOAYKTH C MoaobpeHn XpaHuTeaHW v QYHKUMOHAJIHM XapakrepucTuku. Hayuwara
MpoAYKUMS € TEMaTH4YHO [OC/AEAOBaTeNHA W CHOTBETCTBA Ha MNpodeCHOHANHO HanpasiicHue 5.12.
,»XPaHUTEJIHK TEXHOJIOTHHK™ ¥ HA HAYYHATA CIEIMAIHOCT HAa KOHKYpca.

CbrnacHo npeacTaBeHaTa CpaBKa 3@ U3MbJHEHHE HA MHHUMATHUTE HALMOHAIHU M IOIIbIHUTETHUTE
M3MCKBaHKA KaHAMAATHT dopmupa od6mo 917,7 ToukH RpH MHHHEMAJIHO H3HCKyemn 600 Touxku. [To
OTAENHUTE TPYMH MOKa3aTesid pe3yntaTthte ca: A — 50 Toukn npu MHRAMYM 50; B — 222 npm
MuuumMym 100; ' — 285,7 npn maaumym 200; /1 — 200 npa munumym 100 i E — 160 npa munumym
150 Touxu. CnepoBare/iHO MUHHMAJTHUTE H3UCKBAHHA Ca U3MTBJIHEHU BbB BCAKA OTAE/HA 3ab/IXKHTETHA
rpyrna nokasaresid, Kato oOLUMAT pe3ysiTaT MpesriLaBa onpeaeicH!ss MUHUMYM ¢ 317,7 Touxu.

IIpu ouenkara Ha HayyHaTa NMPOLYKLMS CIE/IBa 1a C€ OTYETE M aBTOPCKOTO yyacTve Ha kaHauaara. Ot
npeactaBeHuTe 35 nybaukauuu nou. Meavosa e nbpsu aBTop B 15 M BTOpPM aBTop B 12, T.E. B 27
nybnukaunu, wind 77,1% ot obwwusa 6poi, € nbpeu unu Bropu asrop. [pu 10-te nyGaukaumm,
NPEJACTaBEHN KaTo PaBHOCTOMHHM Ha XaOWIuTauMOHeH Tpya, TA € MbpPBH WM BTOpH aBrop B 8. Tesu
NOKa3aTeu, 3a€HO C PbKOBOACTBOTO Ha HAYUHOHM3CIAEAOBATENCKH MPOEKTH M JOKTOPAaHTH, AaBar
OCHOBAHHE 12 C€ OLEHH NOJIOKHTEHO CTENEHTA Ha HayuHa CaMOCTOSTENTHOCT Ha KAHAKAATA.
IlpeacTaBeHaTa HayuHA NPOAYKIMS € AOCTATHYHA N0 00€M H Ka4eCTBO, TEMATHYHO CHOTBETCTBA
Ha HAyYHATa CHCHHATHOCT HA KOHKYpcAa H YIOBJETBOPABA H3HCKBAHHATA 33 3a€MaHe HA
2KAAEMHYHATA ATBXKHOCT ,,ipodecop*.

II. Ouenka Ha neparorm4eckara HOArOTOBKA H AeHHOCT Ha KAHIHAATA

[leparoruueckara v akaageMHUyHaTa JeHHOCT Ha 1ol A-p Cuisus Atanacoa MBaHoBa e cBbp3aHa npeau
BCHYKO ¢ MOArOTOBKATA HA AOKTOpPaHTH. KaH/iHAaTbT € HayuyeH PBKOBOAMTE]l Ha eIMH YCHEUIHO
3aHTHA AokTopalT — Enu Crosnosa Kocraaunosa, 3ammruna npes 2025 r. nucepraloHeH Tpya Ha
Tema ,,HoBu miieunu npoaykry Ha GasaTa Ha 6MBOICKO MIRKO ¢ NOBHMIIEHO ChAbpKaHue Ha GHOAKTHBHH
MAaCTHH KUCENHHH®,



Kbm MomeHTa Ha koHKypca nou. MBaHoBa yyacTBa B MOAIOTOBKATa HAa Olle ABAMA 3a4MCJICHH
AOKTOPAHTH — KaTo ChpbKoBoAuTEN Ha KOnus I'eopruera KotoHKHIACKA U KATO CaMOCTOSTENIEH HayveH
pwKoBoauTen Ha ac. MBad I'eoprues KocroB. Temarukara Ha pa3zpaboTBaHWTE JMCEPTALIMOHHH TPYAOBE
€ CBbp3aHa C OCHOBHMTE HAyYHHM HANpaBleHHs Ha KaHAMJara, KaTo 1IpM BTOPHA JOKTOPAHT €
HEMOCPEACTBEHO B 00/1aCTTa HA HAYYHATA CMIELIMATHOCT Ha HACTOAILLUA KOHKYPC.

Hayunoro pbKOBOACTBO Ha YCMELIHO 3alUMTWI AOKTOPaHT M NpojbikaBaliara pabota ¢ ApaMa
JOKTOPAaHTH [OKa3BaT HATpPyrMaH ONMT B MOAFOTOBKATA Ha MJIAAM W3CNEAOBATENIH W MPENaBaHETO Ha
HAYYHOM3CNCAOBATENICKH U METOAMYECKH 3HaHuA. OLeHABaM NONIOKMTENHO Ta3H AGHHOCT Karo
CbLUECTBEH €JIEMEHT OT aKaJIcMHYHHUS NPodKuI HAa KaHAHAATA.

II1. OcHOBHH NPHHOCH

Cnen ananu3 Ha NpeACTABEHUTE HAYYHW TPYAOBE M aBTOPCKATa CIIPaBKa NPHEMaM, ue NPUHOCHTE Ha
gou. a-p Cunsus AranacoBa MBaHOBa MMaT NpeHMMYLIECTBEHO HAYYHO-TIPHJIOKEH XapaKTep, Karo
4aCT OT MOJIYYEHHTE PE3YNTaTH AOMBJIBAT U 000raTsBaT ChLUCCTBYBALLUTE HAYYHH 3HAHUS B 0ONacTTa
Ha CbCTaBa, KA4€CTBOTO M OHONOrHuHaTa cToHHOCT Ha xpaHuTe. OCHOBHUTE TPHHOCKH Morar aa Gbaar
060011IeHH B ClIEAHUTE HATIPABIIEHHS:

1. YcranoBeno e BJIHAIHHETO HAa PACTHTE/IHH H NPHPOAHH KOMMOHEHTH BBLPXY ChCTaBa H
Ka4YeCTBCHUTE XAPAKTEPHCTHKH HA XPAHHTE/JHH NPOAYKTH. M3cneasaHo € NpHIOKEHHETO Ha
apOMATHH PaCTEeHHs, CEMEHA, AKH, BOAOPACIH W APYTH MPUPOAHH U3TOMHHLIKA Ha GHONIOrMYHO AKTHBHU
BEIIECTBA B MJISIKO H MJICUHH NPOAYKTH, MECHH W pacTUTENHK XpaHH. [TonyueHu ca JaHHHN 32 BAHAHHETO
MM BbLDXY GM3MKOXUMHMYHMS CbCTAB, MACTHOKMCENHWHHUA NPOMU, aHTHOKCHAAHTHATA aKTHBHOCT,
CbAbPKAHUETO Ha MOJMGEHONN M TIOKA3aTe/NH, XapakTepu3Hpally XpaHuTelHara u OHONOrHYHaTa
CTOMHOCT Ha NPOLYKTHTE.

2. ITony4enH ca eKCNePpHMEHTAJHH JAHHH 32 BJIHAHHETO HA XPAHEHETO M YC/IOBHATA HA
OTIJICKIAHE HA KHBOTHHTE BBbPXY CbCTaBa H OHOJOTHYHATA CTOWHOCT HA MJAKOTO H
110JIy4ABAHHTE OT HEro NPoAyKTH. ChIlleCTBEHO MSACTO 3a€MAT H3CIECIBAHHATA BHPXY OHBOJICKOTO
MJISIKO, PR KOHTO € NPOCJIeeHa Bb3MOKHOCTTA Ype3 XpaHeHeTo Ja ce NOBJIHAE ChAbP/KAHHETO
Ha OHOJIOrHYHO AKTHBHH MACTHH KHceInHH. H3cnenBanuaTa 00XBamar KakTo CypoOBOTO MJISIKO,
TAKA H H3IMECHEHHATA, HACTHLHBAINH NPH TEXHOJIOTHYHATA MY npepaboTka, ¢ KOETO ce H3rpaxkia
BPBH3KATA ,XpaHeHe HA JKHBOTHHTE — CHCTAB Ha CYPOBHHATAa — TEXHOJIOTHYHA NpepaboTka —
Ka4eCcTBO H OHOJIOTHYHA CTOHHOCT HA KpaHHHA NPORYKT®.

3. Pasminpenn ca 3HAHWATA 32 MACTHOKHCEJIHHHHSA CHCTAB H GHO/IOrHYRO AKTHBHHTE JIHIKIHN
KOMIIOHEHTH HA XpaHHTe. XapaKTepH3IHPAHH €A HACHTEHH, MOHOHECHACHTEHH H MOJHHEHACHTEHN
MACTHH KHCEJHHH, ®-3 H ®-0 MACTHH KHCEJHHH, KOHIOTHPaHA JIMHOJOBA KHCEIHHA H
TPAHCMACTHYH KHCEJHHH M €A NPOCICACHH H3MEHEHHSATA HM N0 Bb3ACHCTBHETO HA XPAHHTEIHH
H Texnojorn4BH ¢axropn. U3non3ssanero Ha aTeporeHeH H TpoMOOreHeH HHAEKC, KAKTO H HA
APYTH HHTErpPAJIHH NOKA3aTe/IM, NMO3BOJIABA NOJYYEHHTe Pe3yJTATH Aa ObJaT OUCHEHH H OT
rJieAHAa TOYKR HA GOPMHPAHETO Ha NO-0JIaroNpHATeH MACTHOKHCEITHHEH NPOdgHI HA XpaHKTe.

4. PazpaboTenH H OleHEHH €a XPAHHTE/THH NPOAYKTH ¢ NOBHIIEHA GMOJOrHYHA CTOHHOCT upe3
BKJIIOYBAHE HA NPHPOAHH M3TOYHHIH HA OHOJOrHYHO AKTHBHH KommomeHTH. [lpu Te3u
pa3paboTKH aHAMTHYHOTO XapaKTEPH3UPAHE € ChYETAHO C TEXHOIOTHYEH NOAXOM, KATO € NPOCICACHO
BIIMAHHETO Ha [100aBEHMTE KOMIIOHEHTH BbPXY CbCTaBa M KAYECTBOTO HA KOHKPETHH XPaHUTENHW
cvcTeMH. [1o TO3M HaYMH YACT OT NMOMYYEHUTE HAyYHH Pe3y/ITaTH ca HACOYEHH KbM NPAKTHHECKOTO UM
U3N0N3BaHe NpH pa3paboTBAHETO HA HOBH MW MOAUGDHUIIMPAHH XPAHUTETHU TIPOTYKTH.

B o6obuieHue, npueMam, ue MpPEACTaBEHHTE NPUHOCH MOKA3BAT HOCJIEXOBATENHO pPa3BHTHE OT
AHAJINTHYHO XaPAKTEPH3HPAHEe HA CYPOBHHH H NPOAYKTH KbM TeXHOJIOrHYHO NPH/JIOKEHHE HA
nojay4YeHHTe pesyararn. Te ca cBbp3aHW ¢ nNpeaMera Ha KOHKypca W oueprasar
Hay4HOHU3CIIeIOBATE/ICKA AEHHOCT C SCHO M3pa3eHa HayqHO-NPHIOKHA HACOUEHOCT.

IV. 3na1HMOCT HA IPHHOCHTE 32 HAYKATA M NPAKTHKATa

Hay4uure 1 HayuyHO-TIpHIIOKHHMTE TIPHHOCH Ha A0L. A-p Cuneus AraHacoBa MBanoBa ca cBbp3anH C
aKTyaqHY NpoOIEMH Ha XPaHHTEJIHHTE TEXHOJIOTHH U NMO-CNELMATHO ¢ Bb3MOKHOCTUTE 32 NOBHINABAHE
Ha OuonOrdyHaTa CTOMHOCT Ha XpaHHTE 4Ype3 Ile/IEeHACOYEHO Bb3AEHCTBHE BBPXY CbCTaBa Ha
CYPOBHHHTE M H3MOA3BAHETO Ha MPUPOAHM M3TOYHMIH Ha OWONOrMYHO aKTHBHW BELUECTBA.
[IpakTuyecka 3HAYMMOCT HMAT Pe3yNTaTHTE, CBbP3aHH C NPUIOKEHHETO Ha PACTUTENIHH KOMITIOHEHTH B
XPaAHHUTEJTHH NPOAYKTH, MOBMUABAHETO HA MACTHOKHCENHHHHUS MPOQUT Ha MIISKOTO UPE3 XPAHEHETO Ha



KHBOTHUTE M pa3paboTBaHETO HA MPOAYKTH ¢ TOROOPEHH XPaHWTERHH W  (PYHKUMOHAITHH
XapaKTEPUCTHKH.

Hay4Hoto oTpaxeHHe Ha MyONMKalMOHHATa AEHHOCT C€ MOTBbLPXKIABA OF MPEJCTABEHUTE NaHHH 3a
uuTHpyemocT. [lo rpyna nokasarenn J{ kanauaarsT uMa 200 TOUKH NPH MHHHMAJIHO H3HCKYeMH
100 Touxm, Karo ca NMpPeACTaBEHH [OKA3aTeICTBA 3a UWTHpaHE Ha HEHHM MyOnuKalWu B HayuyHaTa
AWTEPATypa, BKAKYHMTENTHO B peepHpaHd W UHAEKCHPaHW W3AaHWA. ToBa Mokas3ea, 4€ 4yacT OT
TIOly4EHUTE PE3YITaTH Ca HAMEPWIH OTPAXKEHHE B TOCNEBALIM M3CIACABAHMS M Ca TONYYHIH
Pa3no3HaBaeMOCT U3BbH HEMOCPENCTBEHUTE ABTOPCKU KONEKTHBH.

ITonoxuTenHo oueHsBaM W HAYYHO-MPOEKTHATA AeHHOCT Ha KaHauaaTa. Jlou. MiBaHoBa € yuacTsana B
OCEM Hay4YHOM3CJIEIOBATEICKH MNPOEKTa ¥ € PbKOBOAWTEN HA JiBAa MPOEKTA, TEMATHUHO CBbP3aHHU C
OCHOBHWTE Hampas/ieHHsi Ha HeHHara HayuHa pabora. OcobGeHo 3HaueHWe MMa PbLKOBOACTBOTO Ha
npoext Ne KII-06-H56/3, dwmnancupan or ®oun ,Hayunu uscneapanus™, Ha Tema ,[lIpoyuBane
BAKAHMETO HA APOMATHH PACTEHHS W TEXHUTE ETEPUYHH MACNA BbPXY KAUECTBOTO HA MIISKO U MIIEYHH
nponykTH®, kakto ¥ Ha mnpoekt TH-1 Ha CCA 3a TeXHONOTMYHHM peLIeHHA 3a MOBULLABAHE
ChABPKAHHETO Ha GHONIOTMYHO AKTUBHU MACTHU KUCEAUHH B GHBOJICKO MAKO H IPOU3BOAHH MPOLYKTH.
Hannue e npska Bpb3ka MEXAY TEMATUKaTa Ha PBKOBOAEHUTE MPOEKTH W TPelCTABEHATA HayuHa
npoaykuus. Me>xayHapoaHaTa NMpoOeKTHa aKTUBHOCT Ha KaHAWAATa Ce AOIMBJBA OT YYaCTHUE B MPOEKT,
cBbp3aH ¢ COST Action CA20128.

Hayunara u akagemuuyHara neiiHOCT Ha KaHAMZATa Ce JIOMBJIBA OT y4yacTHe B |7 HayuHu ¢opyMa, oT
KOHTO 8 MEXAYHAPOAHH M 9 HALMOHANHH KOH(EepeHUHH ¢ MeXIYHApOAHO y4acThe, 30 peLeH3un Ha
HayuYHH MyOJIMKaUMK, €1Ha eKCTIEPTHA OLIEHKA M 24 pelieH3HH Ha MPOEKTHU MPEAIOKEHHI H OTYETH KbM
®ona ,,Hayunu uscneasaHus™, Kakrto 4 OT UNEHCTBO B PEAAKIMOHHMTE KOJNETMH HA ABE HAYyYHH
CITHCaHUS.

Ouensapam NONOKUTETHO 3HAYUMOCTTA HA HAYYHWTE M HAYUHO-TNPUIIOXKHUTE MPUHOCH Ha KaHaW/IaTa 3a
HAYKaTa W [IPAKTHKATA, KAKTO U TAXHOTO ChOTBETCTBHE C aKaJeMHYHUA Mpodun Ha KOHKYypca.

V. Kputhuun Ge/1eKKH H NpenopbKH

HsamaM CblueCcTBEHH KpHTUUHHM OenexKH KbM NpecTaBeHHTe MaTepHal ¥ HayyHaTa NpOAyKUHMs Ha
Kanauaara. Karo npenopbka 3a 6bA€10To pa3BUTHE Ha HayuHaTa AeiHOCT Ha ol A-p Cunsus MBaHoBa
OUX nocoywn pasuiMpABaHE W 3a0bIOOYaBaHE HA H3CACABAHUATA BbPXY OMONIOTHUHO AKTHBHHTE
KOMNOHEHTH B XPaHMTE M MO-LUMPOKO NpPEACTaBSIHE Ha MOJYYEHWTE PEe3YJTaTh B ClELHAIU3UPaHH
MEXQYHAapOAHH HAY4YHHW U3aaHus. HanpaBenara npenopbka He POMEHs MOJIOKUTEIHATA MU OLIEHKa 3a
Hay4YHOM3CNEeIOBATECKaTa U HAYYHO-TIPUIOKHATA AEHHOCT Ha KAHU/ATa.

SAKJIIOYEHHUE

Bb3 ocHOBa Ha aHanM3a Ha MpPEACTABEHHTE 10 KOHKypca Marepuaid cuutam, ye jou. A-p CunBus
Aranacosa UBanoBa npurexxasa HeoOXoauMara Hay4Ha KBUTH(MHKALUMS U aKAIEMHYEH ONKUT 3a 3aeMaHe
Ha aKaZieMHYHATa JUTHKHOCT . fipodecop*. [IpeacraBeHaTa HayuHa NpoayKUMs € JOCTaTbyHa 1o obem u
KauecTBO, TEMaTHYHO CbOTBETCTBA Ha NpodeCHOHANTHO HanpaBieHHe 5.12. ., XpaHUTeNHU TEXHOMOTHH
M Ha HAay4HAaTa CMELHaNHOCT Ha KOHKYpCa, KATO ChAbPXKA HAYYHH W HAYYHO-TIPUIOKHHU pe3ynTarH
MPUHOC 32 Pa3BUTHETO HA M3cieABaHuATa B 06j1acTra Ha OUOMONMYHO AKTHBHUTE KOMMOHEHTH W
XPaHUTEJTHUTE TEXHOJIOTHH.

KanauaaTsT M3MbAHABA MUHMMATHHTE HALMOHAIHY M3MCKBAHHA U JOMbJIHUTENHATE W3UCKBAHHA Ha
CenckocTonaHcka akaaeMus 3a 3aeMaHe Ha aKaJieMMuHara JUIBKHOCT npodgecop”. Hayunara
NPOAYKUUS, LUTHPYEMOCTTA Ha NYOAHKALHUKTE, PBKOBOACTBOTO M YYACTHETO B HAY HHOM3CIEA0BATEACKH
MPOEKTH, NOArOTOBKATA HA JOKTOPAHTH M HayMHO-€KCIIEPTHATA JIEHHOCT AaBaT OCHOBAHHE 3a LISUIOCTHA
TNOJIOKUTETHA OLEHKA Ha aKaJeMHUYHaTa AeHHOCT HA KAaHAWATA.

Ha Ta3su ocHOBa AaBaM NOJIOKHTEIHO CFAHOBHIIE M rpeajsaram Ha HayuHoto xxypu Aa nzdepe aom.
A-p CunBusa Aranacoa lIBanoBa 3a 3aeMaHe Ha akajeMHuYHara A1bKHOCT o JIPO®ECOP* B o6nact
Ha BHclueTo obpasoBanue 5. Texuuueckn HaykH, npodecuoHanHo HanpasieHue S.12, , XpaHuTeaHn
TEXHOJIOTHH®, HAay4YHa CMEeUMATHOCT ,, TeXHOMOrHA HA OHOJIOTHYHO AKTHBHHTE BellecTBa (BKJL.
€H3HMH, XODMOHH, OeJIThUMHH)", 332 HY)KAUTC Ha HHCTHTYTA 0 KPHOOHONOTHA H XPAHHTEJIHH
TexHOJI0THH — Codus.
Hara: J2..09.. 2026 .
YieH HA HAYYHOTO KYPH:
npo¢. a-p unm.’%(zgﬁ Jdumurpos [lenoB
Hoamuc: ...«
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OPINION
on the research, applied research and academic activity of Associate Professor Silvia
Atanasova Ivanova, PhD, candidate in the competition for the academic position of
PROFESSOR
in Scientific Field 5. Technical Sciences, Professional Field 5.12. Food Technologies, Scientific
Specialty “Technology of Biologically Active Substances (including Enzymes, Hormones and
Proteins)”, announced in the State Gazette, issue 50 of June 2, 2026, for the needs of the Institute
of Cryobiology and Food Technologies — Sofia.
Member of the Scientific Jury: Prof. Nikolay Dimitrov Penov, PhD, University of Food
Technologies — Plovdiv, Department of Canning and Refrigeration Technology, appointed
as a member of the Scientific Jury by Order No. RD 05-168/05.08.2026 of the President of
the Agricultural Academy (AA).

L. General Characteristics of the Candidate’s Research and Applied Research Activity

One candidate participates in the competition for the academic position of Professor — Associate
Professor Silvia Atanasova Ivanova, PhD, from the Institute of Cryobiology and Food Technologies —
Sofia.

For participation in the competition, the candidate has submitted a total of 35 scientific publications, of
which 10 publications under Indicator B.4, submitted as equivalent to a habilitation thesis, 20
publications under Indicator C.7, and 5 publications under Indicator C.8. Of the total number of works,
30 have been published in scientific journals refereed and indexed in internationally recognized
scientific databases, while 5 have been published in non-refereed peer-reviewed journals or in edited
collective volumes.

The scientific works are focused primarily on studies of the composition, quality and biological value
of foods of animal and plant origin; the fatty acid profile and biologically active components of milk
and dairy products; the influence of feeding and rearing conditions on milk quality; the application of
plant and natural components as sources of biologically active substances; and the development of food
products with improved nutritional and functional characteristics. The scientific production is
thematically consistent and corresponds to Professional Field 5.12. Food Technologies and to the
Scientific Specialty of the competition.

According to the submitted report on compliance with the minimum national and additional
requirements, the candidate has a total score of 917.7 points compared to the required minimum of 600
points. The results by individual groups of indicators are as follows: A — 50 points, minimum 50; B -
222, minimum 100; C — 285.7, minimum 200; D — 200, minimum 100; and E — 160, minimum 150
points. Thus, the minimum requirements are fulfilled in each mandatory group of indicators, while the
total score exceeds the required minimum by 317.7 points.

In assessing the scientific production, the candidate’s authorship should also be taken into account. Of
the 35 submitted publications, Associate Professor Ivanova is first author in 15 and second author in 12;
thus, in 27 publications, or 77.1% of the total, she is either first or second author. In 8 of the 10
publications submitted as equivalent to a habilitation thesis, she is first or second author. These
indicators, together with her leadership of research projects and supervision of doctoral students, provide
grounds for a positive assessment of the candidate’s degree of scientific independence.

The submitted scientific production is sufficient in scope and quality, corresponds thematically to
the Scientific Specialty of the competition, and satisfies the requirements for holding the academic
position of Professor.

IL. Assessment of the Candidate’s Pedagogical Preparation and Activity

The pedagogical and academic activity of Associate Professor Silvia Atanasova Ivanova, PhD, is
primarily related to the training of doctoral students. The candidate has supervised one successfully
defended doctoral student — Eli Stoyanova Kostadinova, who defended her dissertation in 2025 on the
topic “New Dairy Products Based on Buffalo Milk with an Increased Content of Bioactive Fatty Acids”.
At the time of the competition, Associate Professor Ivanova is involved in the training of two additional
enrolled doctoral students — as co-supervisor of Yulia Georgieva Koyundzhiyska and as sole scientific
supervisor of Assistant Professor Ivan Georgiev Kostov. The topics of their dissertations are related to



the candidate’s main research areas, with the second doctoral student’s topic falling directly within the
Scientific Specialty of the present competition.

The supervision of a successfully defended doctoral student and the ongoing work with two doctoral
students demonstrate accumulated experience in the training of young researchers and in the transfer of
research and methodological knowledge. I assess this activity positively as an important element of the
candidate’s academic profile.

HI. Main Contributions

Following an analysis of the submitted scientific works and the author’s statement of contributions, |
consider that the contributions of Associate Professor Silvia Atanasova Ivanova, PhD, are predominantly
of an applied scientific nature, while some of the results obtained supplement and enrich existing
scientific knowledge concerning the composition, quality and biological value of foods. The main
contributions can be summarized in the following areas:

1. The influence of plant and natural components on the composition and quality characteristics
of food products has been established. The application of aromatic plants, seeds, nuts, algae and
other natural sources of biologically active substances in milk and dairy products, meat products
and plant-based foods has been investigated. Data have been obtained on their effects on
physicochemical composition, fatty acid profile, antioxidant activity, polyphenol content, and
indicators characterizing the nutritional and biological value of the products.

2. Experimental data have been obtained on the influence of animal feeding and rearing conditions
on the composition and biological value of milk and the products derived from it. An important
part of the research concerns buffalo milk, where the possibility of influencing the content of
biologically active fatty acids through feeding has been investigated. The studies cover both raw
milk and the changes occurring during its technological processing, thereby establishing the
relationship “animal feeding — raw material composition — technological processing — quality and
biological value of the final product”.

3. Knowledge of the fatty acid compesition and biologically active lipid components of foods has
been expanded. Saturated, monounsaturated and polyunsaturated fatty acids, »-3 and o-6 fatty
acids, conjugated linoleic acid and trans fatty acids have been characterized, and their changes
under the influence of nutritional and technological factors have been monitored. The use of the
atherogenic and thrombogenic indices, as well as other integrated indicators, allows the results
obtained to be evaluated also in terms of achieving a more favorable fatty acid profile of foods.

4. Food products with increased biological value have been developed and evaluated through the
incorporation of natural sources of biologically active components. In these developments,
analytical characterization has been combined with a technological approach, and the influence
of the added components on the composition and quality of specific food systems has been
investigated. Thus, some of the scientific results obtained are directed toward their practical
application in the development of new or modified food products.

In summary, I consider that the submitted contributions demonstrate a consistent progression from the
analytical characterization of raw materials and products to the technological application of the results
obtained. They are related to the subject of the competition and outline research activity with a clearly
expressed applied scientific orientation.

IV. Significance of the Contributions to Science and Practice

The scientific and applied scientific contributions of Associate Professor Silvia Atanasova lvanova,
PhD, address current issues in food technology and, in particular, the possibilities for increasing the
biological value of foods through targeted modification of raw material composition and the use of
natural sources of biologically active substances. The results related to the application of plant
components in food products, modification of the fatty acid profile of milk through animal feeding, and
the development of products with improved nutritional and functional characteristics are of practical
significance.

The scientific impact of the publication activity is confirmed by the submitted citation data. Under Group
of Indicators D, the candidate has 200 points compared to the required minimum of 100 points, and
evidence has been submitted of citations to her publications in the scientific literature, including in
refereed and indexed journals. This shows that some of the results obtained have been reflected in
subsequent research and have gained recognition beyond the immediate author teams.



I also assess the candidate’s research project activity positively. Associate Professor Ivanova has
participated in eight research projects and has led two projects thematically related to the main areas of
her scientific work. Of particular importance is her leadership of Project No. KP-06-N56/3, funded by
the National Science Fund (NSF), entitled “Study of the Influence of Aromatic Plants and Their Essential
Oils on the Quality of Milk and Dairy Products”, as well as Project TN-1 of the Agricultural Academy
(AA), concerning technological solutions for increasing the content of biologically active fatty acids in
buffalo milk and derived products. There is a direct relationship between the topics of the projects led
by the candidate and the submitted scientific production. The candidate’s international project activity
is further complemented by participation in a project related to COST Action CA20128.

The candidate’s scientific and academic activity is further complemented by participation in 17 scientific
forums, including 8 international conferences and 9 national conferences with international
participation; 30 reviews of scientific publications; one expert evaluation; and 24 reviews of project
proposals and reports for the National Science Fund (NSF), as well as membership in the editorial boards
of two scientific journals.

I assess positively the significance of the candidate’s scientific and applied scientific contributions to
science and practice, as well as their correspondence to the academic profile of the competition.

V. Critical Remarks and Recommendations

I have no substantial critical remarks regarding the submitted materials and the candidate’s scientific
production. As a recommendation for the future development of Associate Professor Silvia Ivanova’s
research activity, I would suggest expanding and deepening research on biologically active components
in foods and presenting the results more widely in specialized international scientific journals. This
recommendation does not alter my positive assessment of the candidate’s research and applied research
activity.

CONCLUSION

Based on the analysis of the materials submitted for the competition, I consider that Associate Professor
Silvia Atanasova Ivanova, PhD, possesses the necessary scientific qualifications and academic
experience to hold the academic position of Professor. The submitted scientific production is sufficient
in scope and quality, corresponds thematically to Professional Field 5.12. Food Technologies and to the
Scientific Specialty of the competition, and contains scientific and applied scientific results contributing
to the development of research in the field of biologically active components and food technologies.
The candidate fulfills the minimum national requirements and the additional requirements of the
Agricultural Academy (AA) for holding the academic position of Professor. The scientific production,
citation record, leadership of and participation in research projects, training of doctoral students, and
scientific expert activity provide grounds for an overall positive assessment of the candidate’s academic
activity.

On this basis, I give a positive opinion and propose that the Scientific Jury elect Associate Professor
Silvia Atanasova Ivanova, PhD, to the academic position of PROFESSOR in Scientific Field 5.
Technical Sciences, Professional Field 5.12. Food Technologies, Scientific Specialty “Technology of
Biologically Active Substances (including Enzymes, Hormones and Proteins)”, for the needs of the
Institute of Cryobiology and Food Technologies — Sofia.

Date: (5‘03 2026

Member of the Scientific /ury:
Prof. Nikolay Di v 2¢nov, PhD
Signature: .....5
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