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Hon. n-p CunBus Atanacosa Msanosa, - -~
HHCTHTYT 110 KpHOOHONOTHS W XPaHUTEHH TEXHOJIOTHH, Ip. Codus,
YJICH Ha HRYYHOTO XYpH cbrnacHo 3anosea NePJT 05-169/05.08.2026 r. na
INpencenarens na CenckocTonancka akaaeMus

Ornocuo: KoHKypc 3a 3aeMaHe Ha aKageMHYHa UIBXKHOCT ,,JIOLEHT MO IpPOGECHOHATHO
HampaeJicHue 5.12 XpaHMTENHH TEXHOJOTHH, HaydHa cHeluanHocT “TexHoJorHs GHONIOTHYHO
AKTHBHHTE BELIECTBA (BKJI. €H3UMH, XOPMOHH, OenThunnn)”, 00sBeH B JIB 6p. 50 ot 2.06.2026 r. ot
HKXT, rp. Codus

I.  Kparko npexcTraBsiHe HA KAaHIHXATA

I'n. ac. n-p Kamenus Kupunosa Jlorunoscka ¢ ponena 1969 r. B rp. Codus. 3apbpmBa
BUCIIETO cH oOpasoBanue mpe3 1992 r. m momywaea oGpasoBaTenHa CTENEH ,,MarHCTHP™ 110
cneuHanHocT ,buorexnonorusa” B Jlenunrpaacku Texsonornuecku Uucturyt, Pycus. Ot 1999 r. -
2008 r. pabotn B MuctutyT Bynkanu kem Cenckocronancka Axanemus va Uspaen (Ten Asus), kato
cdepara Ha paGoTa BKIIOYBa XHCTONIOTHYHU METOAH, TpaHCHOPMANHS H pereHepalind Ha PaCTeHUS
H JBPBECHH KyITYpH. B meproaa npeMuHaBa Kype no “Be3onacHoCT ¥ IpoBepKa Ha Ka4eCTBOTO I10
cranpapta [ISO“. TlocTensa Ha pabota B IHCTUTYT N0 KpHOGHOIOTHA H XPAHUTETHH TEXHOIOTHH B
kpas Ha 2008 r. 3a nepuona 2019 r. — 2023 r., e 3ag049en gokropaut 8 UKXT, rp. Codus kbm CCA.
I1pe3 2024 r. npuno6usa OHC “JlokTop“ B Hay4Ha oGnact 5. TeXHHUECKH HAYKH, TIPOBECHOHATHO
HanpagjieHue 5.12 XpaHHTEIHH TEXHOJIOTHH, HayuyHa CleHalIHocT ,, TexHomorus Ha 6HOIOrHYHO-
aKTHBHUTE BEeINECTBA (BKJ. €H3UMH, XOpMoHH, Gentbunnn)”, UKXT- Copus npu CCA Ha TeMma:
»» |EXHOJIOTHA 33 TIONy4aBaHe Ha JIHOQMIM3UPAHH GMOAKTUBHH IIPOJYKTH Ha OCHOBATa Ha GeNThYHM
xoapomusary®. Ot 2019 no 2024 r. 3aeMa akajgeMHYHATa NIBKHOCT ,,acHCTEHT U oT 2024 r. 10
MOMEHTa 3a€Ma aKafieMHYHa ITEXHOCT “TJIaBEH acMCTeHT B oTaen ,,KprobGHoorus u 6Honorngso
aKTHBHH BELIECTBA'".

II. HM3nbaHeHHe HA H3HCKBAHHATA 33 3a¢MaHe HA AKAXEMHYHA JJILKHOCT

I'n. ac. n-p Kamemns Kupunosa JloruHOBcKa € €MHCTBEH KaHAMZAT 3a 3acMaHe Ha
aKkaJeMH4HaTa JUIBKHOCT ,,JIoleHT” B HayyHa obuact 5. TexHuveckH Haykd, mpo)eCHOHATHO
HamnpasjieHue 3.12, XpaHUTeNHN TEXHONOIHH, HaydHa CIENUANIHOCT ,, TeXHOIOrHs Ha GHONOTHIHO
aKTHBHHTE BELICCTBA (BKJI. CH3UMH, XOPMOHH, GENTHYHUHH)" ¥ OTrOBAps HAa W3WCKBAHMATA, CHITIACHO
wi. 88(1), 1. 1-10, wr. 104 u 105 or IIPAC B CCA ¥ noKpHBa MHHHMAJIHUTEC HALMOHAIHA U
JonbnHuTeNHNTE H3UCKBaHuA Ha CCA. Ot HeoGxoanmute 400 Touku ca nmocTurHatn 600,62, KoeTo
HaJIBULIABA 3HAYMTENHO H3UCKyeMus OpoH. I1o mokasarenu ot rpyna A ca MOKPUTH HEOOXOMHMMHTE
50 1., cBbp3anu ¢ npuaobusane Ha OHC “Ioxrop“. Kanauaarkara no KOHKypca € perucTpHpaHa B
Pernctspa Ha  akageMHuHHS ~ CBCTAB M 3ALIMTCHMTE  JHCEPTAIHOHHHM  TPYHOBE
(https://ras.nacid.bg/dissertation-preview/65753) B cucremara ma HAIIAJI, xato e mokpuia
M3MCKYEMUTE [OKA3aTeIN 33 JUTBXHOCTTA ,,r7aBeH acuctenT™ u OHC ,,Jlokrop®.

Ilo mokasarenu ot rpyna B-4, ny6nukariuu B HayuHu usnanns, pedbepypany 1 MHACKCHPaHU
B CBCTOBHOM3BECTHM Oasd [JaHHHM ¢ HaydHa WH(QOpPMALHA ca MOCTUrHATH 125 TOYKH, KOETO
HaJBHILABa ¢ 25% n3uckBanusara ot 100 T,

Ilo nokasarenute oT rpymna I' ca nocturnaru 215,62 1. npu u3uckyemu 200 T., OT TAX B rpyna
I-7 ca npenacraBenn 15 mnyOnWKauMu B HaydHH W3JaHud, pedepHpaHH M MHIAECKCHPAaHH B
CBETOBHOM3BECTHH 0a3su JaHHM ¢ HayyHa wH{popmauusa # dopmupar 123,34 1. u ot rpyna I'-8,
CBOTBETHO 18 cTaThm u noKnany, myOJIMKyBaHH B HepeepHpaHy CIIHCAHUS ¢ HAYYHO PELCH3UPAHE
HITM B peJaKTHpaHH KOJEKTUBHH TOMOBE ¢ 00mma cyma 92,28 T.

Ilo nokaszaten [I, cBbp3aH ¢ UMTHPAHHATA HA HAYYHM IYONMKAUMHM B Hay4yHH H3JAHHS,
pebepHpaHH M HMHIEKCHpaHH B CBETOBHOW3BECTHH 0asH JaHHH ¢ HaydHa HHGOpManHa ca



npeacraseHd 8 uMrara, KOUTO dopmupar 80 T. mpu u3McKBanu S50 T., T.¢. L. ac. a-p Kamenus
Jlorunoscka e 106pe pasnosnaaema.

Ilo nokazaren E-18, cebpsan ¢ Y49aCTHC B HALMOHANICH HAay4YeH MM 06pasoBareieH IIPOEKT,
ri1. ac. 1-p K. Jlorunoseka e npeacrapuna 11 TIPOCKTa, OT KOHTO 6 ca BRHIIHH 33 CecKOCTONanCKa
akajnemus- €xuH keM MOH o HHIT, equn kpm Hbpxasen donn ,,3emenenne” u qeTHpH kbM OHU
¥ 110 noxasaten E-19, cbp3an ¢ yyactue B equn MCXKIYHApOICH HayueH HIIH 06pa3oBaTesieH npoexT
¢ EBponelickara kocMuyecka arennus- 20 T. O6umat 6poit Touxu e 130.

Tpabea na ce orGenexu YIacCTHETO Ha ri. ac. a-p Kamemmus Jlorumoscka B 19 Hay4YHH
KOH(EpeHenH U ¢ ChaBTop IpH pa3paloTBaHeTo Ha /IBa HHOBATUBHU npoaykra- ,,yHKuMoHANECH
mHodummsupan 6uonponykr FUCOSTEM® u »IIpoBHOTHYHO pacTuTeMHO MisiKko PRONUT MILK

III.  Ouenka na npunocure ot H3CJIe10BaTe/ICKaTa JeHHOCT Ha KaHAAIaTa

I'n. ac. a-p Kamenns Kupunosa Jlorunoscka, paboTH B ClleIHUTE HaNpPaBIICHUS:
1. Cy6numanmonso CYIIEHE;
2. Kpwosamura;
3. Ilpunoxenue Ha KPHOIIPOTEKTOPHTE;
4. Paspaborsaue Ha JIMoGuIM3Mpain GyHKIHOHATHY XPaHU Ha MJIEYHa OCHOBA,
5. IlpunaraHe Ha MeToxM 3a 6e30acHo I ABNTOTPAaHHO CBXpaHEHHE Ha TIPOJTYKTH.
IIpuemam npencrasennTte TIPUHOCH OT . ac. A-p Kamenns Jlorunoscka. Uscienpanusta ca

B HayunouscienoBarenckata neiinoct Ha ri. ac. n-p Kamenus Jlorusoscka ce OTKpOSIBaT
CHIC/IHATE HAYYHH U HAY9HO- TIPHIIOKHH IPHHOCH:

* ExcnepuMenTanHo e jokasano, e TIpH 3aMpa3siBaHe Ha KJIETLYHH CYCIIEH3HH OT IMaMoRe
MICYHOKUCENH Oakrepun (Lactobacillus delbrueckii spp.  bulgaricus wam 1381 u
Streptococcus thermophilus wam 1374) ¢ BACOKH CKOPOCTH Ha OXJIaKIaHe -400°C/min, mpu
TOTANHE B TCYCH a30T € IOCTHTHATA Hail-BHCOKA NPEXHBIEMOCT Ha Gakrepuute or 72 x0
80%.

* OnTMMH3MpaHe Ha YCIOBHATA 33 eH3UMHa XHIpONMM3a Ha MPACHO MIAKO H CypOBaTKa ¢
H3IIO/I3BaHE HA IPOTEOIMTHYHH €H3UMA B PA3THYHHU KOHUCHTPALKH ¥ NPOABIDKUTETHOCT Ha
X#apomusa.  Ilomyuenute  xupponusupanu OPOOYKTH C€a C YCTAHOBEH BHCOK
aHTHOKCHNIATUBEH KaNalMTET akKTHBHOCT H GHOJIOTHYHA CTORHOCT.

* MUscrensaro e Biusuuero Ha rama oGrsuBaneTo BBPXY IYEITHO MIEYHIE H € J0Ka3aHO, Je
0BIIOTO CHABpPKAHUE Ha PEeHONH 1 ($11aBOHOMTH, KAKTO U AHTHOKCHIAHTHATA AKTHBHOCT ce
ToBMIIaBat npy o3a 5 kGy. O6asusaneto ¢ go3a 5 kGy nma Hait-3naunTenen nonoxurenen
€QeKT BBPXY AHTHOKCHIAHTHHSA NMOTCHIHAT Ha YCPYNKOBHTE KECTCHOBH ceMeHa. I 'ama-
OGIIBYBAHETO MOXKE J1a Ce U3IOMI3BA KATO HIOTCHIHANIEH METON 32 Jie3nH(EKIHA Ha CEMEHa OT
KOHCKH KECTCH 1 32 MPOLEC Ha YaCTHYHA ACTHTHHPUKALHNS Ha pacTeHMs 3a U3BJIMYaHE Ha
XHAPOKCUKAHENCHHA KUCETMHH KaTO MPOJYKT ¢ A06aBeHa CTORHOCT OT JIHrHHHA

¢ PaszpabGorena e TCXHOJOTHs, BKIKYBalla HMOOHMIM3aLHS Ha OHONMOrWYHYN CcHCTEMH B
XHIPOKONIOMAHA MAaTpuiia, 3aMpa3sBaHe H CyGIMMAIHOHHO Cymene. To3su momxon e
MPHIIOXCH NpH CB3NaBaHE HA pPEUENTYpHH GOpMYyIM H NpOM3BOACTBO HAa HORH
dynKIHOHANHY XpaHH.

* PaspaGoreHa e Texmomorus, kosTo BKIIOYBAa €H3MMHA XHMJpPOJIH33d HA KAa3€HHOBH H
CYPOBAaTBYHU MPOTEHHHU B IIPACHO KPaBE MIIAKO H CypoBaTKa, NOCJIeIBaHa OT 3aMpa3sBaHe U
CyOnuManHoHHO cymene. Tosm METOA € IDpPUIOXKEH MpPU Ch3JABAHETO HA HOBH
(yHKUMOHATHA NpoTyKTH, Ga3upaHy Ha GHOAKTHBHH XUAPOJIN3ATH W TIENTUAHU,



¢ Paspaborenu ca TexHoOTHH 32 T0JIy4aBaHe Ha GEPMEHTHPANH MPOAYKTH OT KHBOTHHCKH
H PaCTHTC/IHH MIIEKa Ype3 H3MOJI3BaHE Ha NOAGPAHH AMOBE MIICYHOKHCEH npoOGHOTHYHY
GaxTepun. YcTaHOBERO € BIHSHUETO Ha $bpyxTooNHro3axapunTe BEPXY epMenTaLHITA HA
NpoGHOTHYHKTE 1amoBe. ONpEiENeHH ca ONTHMAIHHTE TEXHONOTHYHH IIapaMeTpH,
OCHIYpABALM BHCOKAa CEH30PHA NPHEMIMBOCT M 3aNa3BaHE HA KIIOYOBHTE KayeCTBEeHH
XapaKkTEPUCTHKH Ha KpalfHHUTe IPOIYKTH.

o JlokasaH e edexra Ha rama CTCPUNH3AUMATA HA XPAHUTEIIHH NMPOAYKTH KaToO 6e30macHa
TCXHOJIOTHA 32 HAMajlsiBaHe HA PHCKAa OT pasBaJsIHe, CIUMUHHPAHE HIH 3HAYMTEIHO
HaMa/IIBaHe Ha IMOTEHUHAIHO OIACHHTE MAaTOTeHHH MHKDOOPraHHM3MH, W 3HAYHTETHO
YABIDKABAHE HA CPOKA HA FOJHOCT.

¢ OnTUMH3HpaH € (epMEHTALMOHHUST npouec Ha Bacillus subtilis NBIMCC 2353 qpes
H3IOI3BaHe Ha IPHPOAHH cybcTpath. OTYeTeH e noBUIIeH TOGHB Ha NIPOTEOIMTHYHH €H3UMU
CIeA noGaBsHEe KBM XpaHHTENHAaTa cpeia Ha HaTypalleH KOJIar€H M TPeCeH MHLET OT
MC/IHI{HHCKH I'EOH.

* Pa3paGortenu ca SHodepmenTHpann nponykTy Ha 6azata Ha Ko3e MIIIKO 4Ype3 BHaCSHE Ha
AOBIHATENHY NPOOHOTHIHU MICYHOKHCEH INAMOBE KbM KJIACHIECKATA 3aKBaCKa 3a KHCEJIO
MIBIKO. Onpenenenu ca OnTHMAIHUTE YCIIOBHA 3a 0JIy4aBaHe Ha IPOAYKTH ¢ 106pa BKYcoBa
BL3NPHCMIHBOCT M 3aNla3eHH KavecTBEHHM MOKAa3aTe/IH M BHCOKA GHONOrHYHA CTOHHOCT.
IIpocneneno e croTHOmEHAETO Ha OTAEHUTE Py NpoGHOTHYHH GaKTepuy B Mponeca Ha
ChXPaHEHHE B KeUP OT K03€e MIIIKO.

IV.  Kpuruunn 3aenexku u HpenopLKu

Hamam kputuunm Gemexckn xpm Hay1HaTa MPOAyKUHA W NPEACTAaBIHE HA JOKYMEHTHTE 10
KOHKYpca 3a 3a€MaHe Ha aKaJeMHYHATA IUTHKHOCT “Mlouent”. Bux npenopsuana Ha ri. ac. a-p
Kamenua Jlorunoscka B 6vneme na npenage GoraTusi CH OOMT M IO3HAHHA HA JMOKTOpaHTH,
JUIJIOMAHTH U CTYIEHTH.

3akawuenne

IIpencrapennre matepuanu or kaHlnnara ri. ac. A-p Kamemns Kupunora Jlormroscka
IOKpHBAT W HAAXBBPIAT KOJIHYECTBEHUTE IOKA3aTENH CHLIACHO MUHUMAJIHATE HAOHOHAIHH
kpurepun Ha 3PACPB u IpaBunuuka 3a PasBUTHE HA aKaneMHYHHS cbeTaB B CeliCKOCTONAHCKA
axanemus- rp. Codus 3a 3aemMane Ha aKafeMHYHA JTHKHOCT “Homent*,

Tosa Mu nara ocHOBaHHE 12 OUEHS MOMOKHTETHO UAJI0CTHATA JEHHOCT HAa KaHAMJATA H Aa
Opeastoxa ri. ac. x-p Kamenus Kupunosa Jlorusoscka /i 3aeM¢ aKaieMIYHa JTHKHOCT o, JloneHT™,
00 npodecnoHanno Hanpasjgenue 5.12 XpanuTeaHH TexHosI0THH, HAYYHA CHEeNHAJHOCT
“TexHoNOrHa GHOJOTHYHO AKTHBHHTE BemecTBa (BKJ. CH3AMH, XOPMOHH, OenTHuUnANR)” B
HKXT, rp. Codus.
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OPINION
by
Assoc. Prof. Silviya Atanasova Ivanova, PhD
Institute of Cryobiology and Food Technologies, Sofia,
member of the scientific jury according to Order No. RD 05-169/05.08.2026 of the
Chairman of the Agricultural Academy

Subject: Competition for the academic position of "Associate Professor” in the professional field 5.12
Food Technologies, scientific specialty "Technology of biologically active substances (incl. enzymes,
hormones, proteins)", announced in the SG No. 50 of 02.06.2026 by the Institute of Cryobiology and
Food Technology, Sofia

I.  Brief presentation of the candidate
Assist. Prof. Dr. Kamelia Kirilova Loginovska, PhD was born in 1969. in the city of Sofia.

He completed his higher education in 1992 and received a Master's degree in Biotechnology from the
Leningrad Institute of Technology, Russia. Since 1999 - 2008 he worked at the Institute of Volcanoes
at the Agricultural Academy of Israel (Tel Aviv), and the field of work includes histological methods,
transformation and regeneration of plants and tree crops. During the period, he completed a course
on "Safety and performance verification according to the ISO standard”. She started working at the
Institute of Food Cryobiology and Technologies at the end of 2008. For the period 2019 - 2023, she
is a part-time doctoral student at the Institute of Food Science and Technology, Sofia, at the AA. In
2024, he acquired the ESD "Doctor" in scientific field 5. Technical sciences, professional direction
5.12 Food technologies, scientific specialist "Technology of biologically active substances (incl.
enzymes, hormones, proteins)"”, ICFT-Sofia under the AA on the topic: "Technology for obtaining
lyophilized bioactive products based on protein hydrolysis". From 2019 to 2024 he holds the
temporary academic position of "assistant" and from 2024 to the present he holds the academic
position of "assistant professor” in the Department of Cryobiology and Biologically Active
Substances.

IL  Fulfilment of the requirements for holding an academic position

Assist. Prof. Dr. Kamelia Kirilova Loginovska, PhD is the only candidate for the academic
position " Associate Professor " in scientific field 5. Technical sciences, professional direction 5.12.
Food technologies, scientific specialty "Technology of biologically active substances (incl. enzymes,
hormones, proteins)" and meets the requirements, according to Art. 88(1), items 1-10, art. 104 and
105 of the RDAS in the AA and covers the minimum national and additional requirements of the AA.
Of the required 400 points, 600.62 were achieved, significantly exceeding the required number.
According to indicators from group A, the necessary 50 items related to the acquisition of the ESD
"Doctor" have been covered. The competition candidate is registered in the Register of Academic
Staff and Protected Dissertation Works (https://ras.nacid.bg/dissertation-preview/65753) in the
NACID system, having met the required indicators for the position of "principal assistant” and ONS
"Doctor".

According to indicators from group B-4, publications in scientific publications, referenced
and indexed in world-famous databases with scientific information, 125 points were achieved, which
exceeds by 25% the requirements of 100 points.

According to the indicators of group G, 215.62 items were achieved out of the required 200



items, of which 15 publications in scientific publications, referenced and indexed in world-renowned
scientific information databases were presented in group G-7 and formed 123.34 items, and from
group G-8, respectively, 18 articles and reports published in non-refereed Journals with scientific
review or in edited collective volumes with a total 92.28 t.

According to indicator G, related to the citations of scientific publications in scientific
publications, referenced and indexed in world-famous databases with scientific information, 8
citations are presented, which form 80 points out of the required 50 points, i.e. Assist. Prof. Kamelia
Loginovska, PhD is well recognizable.

According to indicator E-18, related to participation in a national scientific or educational
project, Assist. Pof, K. Loginovska, PhD has presented 11 projects, of which 6 are external to the
Agricultural Academy - one to the Ministry of Agriculture, Rural Development, one to the State Fund
"Agriculture” and four to the National Research Institute, and according to indicator E-19, related to
participation in an international scientific or educational project with the European Space Agency -
20 points. The total number of points is 130.

It should be noted the participation of Ch. Assistant Dr. Kamelia Loginovska in 19 scientific
conferences and is a co-author in the development of two innovative products - "Functional
lyophilized bioproduct FUCOSTEM" and "Probiotic vegetable milk PRONUT MILK"

IIL  Assessment of the contributions of the candidate's research activity
Assist. Prof. Kamelia Kirilova Loginovska, PhD, works in the following areas:

1. Sublimation drying;

2. Cryoprotection;

3. Application of cryoprotectants;

4. Development of lyophilized functional foods based on milk;

5. Application of methods for safe and long-term storage of products.

I accept the presented contributions from Assist. Prof, Kamelia Loginovska, PhD. The
research is methodically well established and conducted, the results are precisely and clearly
formulated and discussed at a high scientific level. 5 scientific contributions and 7 scientific applied
contributions were formulated in the above-mentioned directions.

In the research activity of Assist. Prof; Kamelia Loginovska, PhD. the following scientific and
scientific-applied contributions stand out:

e It has been experimentally proven that when freezing cell suspensions of strains of lactic acid
bacteria (Lactobacillus delbrueckii spp. bulgaricus strain 1381 and Streptococcus
thermophilus strain 1374) with high cooling rates -400°C/min, when immersed in liquid
nitrogen, the highest bacterial survival of 72 to 80% was achieved.

* Optimizing the conditions for enzymatic hydrolysis of fresh milk and whey using proteolytic
enzymes in different concentrations and duration of hydrolysis. The obtained hydrolysed
products have established high antioxidant capacity, activity and biological value.

® The influence of gamma irradiation on royal jelly was investigated and it was proven that the
total content of phenols and flavonoids as well as the antioxidant activity increased at a dose
of 5 kGy. Irradiation with a dose of 5 kGy had the most significant positive effect on the
antioxidant potential of shelled chestnut seeds. Gamma irradiation can be used as a potential
method for the disinfection of horse chestnut seeds and for the partial delignification process
of plants to extract hydroxycinnamic acids as a value-added product from lignin



¢ Technology has been developed, including immobilization of biological systems in a
hydrocolloid matrix, freezing and freeze-drying. This approach has been applied in the
creation of prescription formulas and the production of new functional foods.

* A technology has been developed that involves enzymatic hydrolysis of casein and whey
proteins in fresh cow's milk and whey, followed by freezing and freeze-drying. This method
has been applied in the creation of new functional products based on bioactive hydrolysates
and peptides.

e Technologies have been developed for obtaining fermented products from animal and plant
milks by using selected strains of lactic acid probiotic bacteria. The influence of
fructooligosaccharides on the fermentation of probiotic strains was established. The optimal
technological parameters ensuring high sensory acceptability and preservation of the key
quality characteristics of the final products have been determined.

* The effect of gamma sterilization of food products has been proven as a safe technology for
reducing the risk of spoilage, eliminating or significantly reducing potentially dangerous
pathogenic microorganisms, and significantly extending the shelf life.

* The fermentation process of Bacillus subtilis NBIMCC 2353 was optimized by using natural
substrates. An increased yield of proteolytic enzymes was reported after addition of natural
collagen and fresh mycelium of medicinal mushrooms to the culture medium.

* Biofermented products based on goat's milk have been developed by introducing additional
probiotic lactic acid strains to the classic yogurt starter. The optimal conditions for obtaining
products with good taste sensitivity and preserved quality indicators and high biological value
have been determined. The ratio of individual groups of probiotic bacteria during the storage
process in goat's milk kefir was monitored.

IV.  Critical remarks and recommendations

I have no critical remarks about the scientific production and its presentation in the documents
of the candidate in the competition for the academic position of "Associate Professor”. I would
recommend that Assistant Professor Kamelia Loginovska, PhD in the future pass on his rich
experience and knowledge to doctoral candidates, graduate students and undergraduates.

Conclusion

The materials presented by the candidate, Assistant Professor Kamelia Kirilova Loginovska,
PhD cover and exceed the quantitative indicators according to the minimum national criteria of the
LDASRB and RDAS in the AA - Sofia for holding the academic position of "Associate Professor".

This gives me reason to positively assess the overall activity of the candidate and to propose
that Assistant Professor Kamelia Loginovska, PhD to hold an academic position of "Associate
Professor", in the professional field 5.12 Food Technologies, scientific specialty "Technology of
Biologically Active Substances (incl. enzymes, hormones, proteins)" at the Institute of Food
Technology, Sofia.

/
8.09.2026 Prepared the opinion:........ C ....... g /'i
Sofia /Assoc. Prof. Silvia Ivanova, PhD/ v


S.Nikolova
Rectangle


