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 CENCKOOTOMAHCKA AKAQEMIAA
COOUR

PELEH3UA s i

Mo KOHKYPC 3a 3aeMaHe Ha axapgemudHa ambxHocT “MPO®ECOP no 5. TEXHUMECKW HAYKH, 5.12.
XPAHUTENHU TEXHOMNOIMWU (TexHonorus Ha OGMONOIMMHO AKTUBHWTE BeljecTBa (BKN. E€H3UMM,
XOPMOHM U 6enTbYuHM))

obseeH B [IbPXABEH BECTHUK 6povi 50 ot 02.06.2026 r.

C kaHgugar: gou. A-p Cwneus AtaHacosa WBaHOBa, MHCTMTYT no KpuoOBMOMOrUA M XpaHUTenHu
TexHonoruu, CCA, Cocous

PeuenseHT. npoch. a.H. Meopru AtaHacoB KoctoB, karegpa ,TeXHONMOrMA Ha BWMHOTO ¥ NUBOTOY,
YHuBepcuTeT no xpaHuTenHu texHonoruu - Nnoegme

1. OBLLY NONOXEHNA U BUOTPAPUYHU NAHHU 3A KAHOURATA

KoHKypchT 3a 3aemMaHe Ha akafeMnuHata AstxHocT Apodecop” e obsseH B JbpxaseH BecTHUK', 6p. 50
o1 02.06.2026 r., B 0bnacT Ha Buciue 0bpasoBaHue 5. TexHudecku Hayku, npopecuoHanHo Hanpasnenve 5.12.
XpaHUTENHN TEXHONOrMW, HayyHa creywanHocT ,TeXHONorMs Ha BVONOTMYHO aKTWBHMTE BellecTsa (BKI.
€H31MU, XOPMOHM 1 BenTbunHm), 3a yyacTue B KOHKYpca e nogana AokyMeHTv aou. a-p Cunsua AtaHacosa
VBaHoBa OT oTAEN XpaHWUTernHM TexHonormu" Ha VHCTUTYTa no Kprobyonors  XpaHUTENHU TEXHOMOTUN —
Codums kbm CenckocTonaHcka akagemus.

Hou. a-p Cuneus MBaHoBa Mma nocnegoBaTenHo NpodecnoHanto paseutue B HCTUTYTa No Kproburonorus
W xpanuTtenHu Texsonorun. B nepuoga 2005-2006 r., kakto 1 npe3 2009-2011 r., pabotn karo mnagwm
excnept-exonor, ot 2011 no 2012 r. 3aema gnbxHoOCTTa ,acucTeHT”, oT 2012 po 2018 r. — ,rnaBeH acUCTeHT",
a o1 2018 r. e poueHT B OTAEN  XpaHWUTenHu TexHonoru' Ha MHctutyta. ObpasoBatenHara v HayyHata
MOATOTOBKA Ha KaHAWAaTa BKNKYBA Npuaobuty 0bpasoBaTenHo-kBanuyKaUMoHHN cTenenu ,bakanassp’ 1
Marnetbp' no [Ekonorvst M onasgaHe Ha OKkonHaTa cpefa‘ B XUMMKOTEXHOMOTUYHUA W METanyprideH
yrusepcutet — Codus, kakto v kBanudmkaums ,European Master of Science” B 0bnacTTa Ha 0nasBaHeTo Ha
OKOnHaTa cpepa u yctomumsoto passutve. MNpes 2011 r. Cuneus saHosa npuaobusa obpasoBatenHara
HayyHa cTeneW JOKTOp“ B npodecuoHanHo Hanpasnenve 4.1. Ou3vYHM Hayku, HayyHa CneumanHoct
,Jonnoduavka n xvapoouHamuka®, cneg paspabotBaHe W 3aWwMTa Ha AuCepTauMoHeH Tpyh, CBbp3aH C
TEXHOMOTUYHUTE PEXUMU HA NoUnM3auust U TSXHOTO BAMSHWE BBPXY NokasaTenute Ha npogyktute. 3a
yyacTe B HacToswara npoueaypa KaHAvAaTLT € NpeAcTaBun KOMNNEKT OT AOKYMEHTY, YAOCTOBEpSIBALLM
CboTBETHUTE enemeHTH, uanckyemm ot MNM3PACPB, B ToBa uucno: aunnoma 3a npugobura OHC pokTop’,
aBrobuorpachusi, CNpaeka 3a U3MbIHEHWE HA MUHWMAMNHUTE HAUMOHANMHW W3UCKBAHUS W U3UCKBAHMATA HA
CbOTBETHUSA NPaBUNHUK U AOKA3ATENCTBEH MATEPMan KbM BCEKW OT NOKA3aATENUTE, CNPaBKW 3@ OPUTMHANHUTE
Hay4HM NPUHOCK, XabunNuTaUMOHHa paswupena cnpaska, aBTopedepar Ha AMCepTaUMOHHUA TPYA, Konue OT
obssata 3a KOHKYpCa 1 AOKYMEHTI, YAOCTOBEPSBALLM 33EMaHETO Ha NPeAXOpHaTa akageMuiHa AUTbXHOCT.

MpeacTaBeHUTe HayyHu TPYAOBE W MPUHOCK Ca CUCTEMATWU3MPaHW OT KaHAWAATE B HSIKOMKO OCHOBHM
TeMaTU4HWU Hanpaefenusi, kouTo e HbaaT ofekT Ha oLeHKa B HacTosAWwaTa peleHsus. MpodecioranHoTo
pasBUTWE HA KaHAMATa NOKasBa AbNrOroavliHa HaydHoumacnefosaTencka AelHocT B ofnactta Ha
XPaHUTENHUTE TEXHOMOMM, NOCNEN0BaTENHO akaneMMYHO U3pacTBaHe WU HaTpynaH ONUT B U3CNEABAHETO Ha
CbCTaBa, Ka4ecTBOTO M OMONOrMYHaTa CTOMHOCT HA XPAHWUTENHW CYPOBMHM M MPOAYKTM, KOUTO Ca MpsKo
CBbP3aHV C TeMaT4HaTa obnact Ha 0bsBEHUA KOHKYPC.

2. OBbLLO ONUCAHUE HA NPEACTABEHUTE MATEPUAIN

B koHKypca 3a 3aemaHe Ha akageMuuHaTa AnbxHocT [pocdecop” oou. a-p MeaHoBa yyacTea ¢ Matepuany,
NOKPUBALLM HaLMOHANHATE MUHAMAMNHU W3WCKBAHWA 3a 3aEMaHe Ha akajemuuHata gmbxHocT [podecop”
(tabn. 1). CvrnacHo aaHHuTe OT Tabn.1 KAHAMZATLT NO KOHKYPCA W3MbIHABA ,MURMUMANHUTE HAUWOHaNHW




nanckeanus”, noctasequn 8 3PACPB v MNMN3PACPB. MpeacTaeernte Matepuanit 8 npoueaypara 3a 3aemaqe
Ha akapemudHaTa arbxHocT [podecop” He aybrmpar matepuanure no npeaxogHuTe npoueaypu (tabn.2).
KaHaugatsT no KOHKypca e perucTpupaH B PercTbpa Ha akafiemuuHns Cbetas B cucTemata Ha HALI] kato
€ NOKpUN n3nckyemute nokasarerm 3a grmsxHoctra JoueHt“ u OHC Jloktop®. B To3n cmMuchn Ha peueHavpare
noanexar BCWYKK Matepuanu, NpeactaBeHn 3a akagemwunara prmoxHocT [lpodecop”. OcraHanute
Martepuanu oT NpeaxoaHuTe npoueaypy y4acTeaT 8bB hopMUpaHeTo Ha obluyara oueHka no npoueaypara.

BCWukv NbPBUYHM 1 BTOPUYHMA M3VCKBAHMS Ca HAANENHO [0OKa3aHM Ypes npunaraHe Ha cryxebHu benexkm
¥ U3BaAKM OT ENEKTPOHHUTE CTPAHMUM Ha Pa3NYHM CUCTEMU. B Tasn Bpbaka cumTam, Ye KaHauaaTsbT MoXe Aa
Cce [0NyCHe A0 OLEHKa Ha Hay4yHaTa NpoayKUWs, Thil KaTo 0TroBaps 3a nanckeanusta Ha 3PACPB, MM3PACPB,
KaKTO 1 OMbIHUTENHUTE M3NCKBaAHUA Ha npasunHuka Ha CCA.

Cuntam, ye obwmsT obem Ha HaydHaTa MPOAYKUWS OTroBaps HAa BCUUKM W3UCKBAHWS 3a 3aeMaHe Ha
akagieMu4HaTa anmbxHocT [podecop”.

3. ObLLIA XAPAKTEPUCTUKA HA HAYYHOU3ICNEQOBATENCKATA U HAYYHO-MPUNOXHATA
AEAHOCT HA KAHOUOATA

HaydyHaTa gevHocT Ha gou. A-p Cuneus ViBaHoBa € CbCpefoToNeHa npeumyllecTeeHo B obractra Ha
XPaHWUTENHATE TEXHONOMMM, Ka4YeCTBOTO M OMONOrMYHATa CTOWHOCT Ha Xpawwute, (yHKUMOHANHUTE W
BUONOMMYHO aKTUBHUTE KOMMOHEHTM B XpaHUTENHUTE NPOAYKTY 1 paspaboTBaHeTo Ha NOAX0AM 3a Nonyyasaqe
Ha XpaHu € nogobpeHun XpanrnTenHn U QYHKUMOHANHN XapakTePUCTUKK. B TeMaTuyHO OTHOLIEHWE Tasu AEnHOCT
€ €eCTEeCTBEHO NPOABITKEHNE W PasBUTUE HA PaHHWTE W U3CNELBaHUS BBPXY MNEYHUTE CYPOBUMHM K
TEXHONOrM4HaTa UM NpepaboTka, KOETO e ENEMEHT Ha AUCEPTALMOHHOTO 1 U3CneaBaHe.

B npeacTaseHuTe 3a yyacTue B KOHKypca MaTepuanu ce OTKposBa NOCMedoBaTenHo passuTve Ha
wacnefioBatenickata TemaTika KbM NoMnyyaBaHeTo Ha Be3onacky, 3ApaBOCTIOBHU U (YHKLMOHANHU XpaHu C
noBueHa buonormyHa CTOMHOCT. CbLYECTBEHO MACTO 3aeMaT M3CNeBaHATa BbpXY MISKO ¥ MNeuH
NPOAYKT OT Pa3rNyHM XMBOTUHCKN BUAOBE — KO3W, OBLE, KpaBit 1 BUBONK, BAUSIHETO Ha NOPOAATa, XpaHEHeTo
W YCMOBWUSTA Ha OTINEXAaHe BbpXY TEXHUA CbCTaB, KakTO W BbLIMOXHOCTWUTe 3a oforarsisaHeTo UM C
BUONMOTUUHO aKTUBHW KOMNOHEHTH. [pyr BaeH acnekT e M3N0oN3BaHeTo Ha HaTypasiHy pacTUTENHU 106aBKM ~
CeMeHa, apOMaTHW PacTeHusl, pacTUTENHU Macna M APYrv NpUpoaHW WM3TOMHUUM — C Lien noaobpsBaHe Ha
XpaHuTenHaTa CTOMHOCT, MACTHOKUCENMMHHUAT NPOMMN, aHTUOKCMAGHTHATA AKTMBHOCT W (DYHKLMOHANHUTE
CBOWCTBA Ha XPaHUTEMNHIUTE MPOAYKTH.

npeﬂCTaBeHMTe Hay4yHW pe3ynTaTk Morar aa 61>,an 0606I.MGHM B HAKOMKO B3aUMHO CBbP3aHK HanpasneHua.
NPUNOXEHUE Ha pacTUTENRU pobaskv B XPaHUTENHW ANPOAYKTU OT XMBOTUHCKU U PacTUTENeH Npou3xop,
BIMAHNE Ha XPaHEHETO U pobaekute B paxbure BbPXY KayeCTBOTO Ha MIIAKOTC W MNEYHUTE NPOAYKTW,
ekonorocobpasHu nogxoam 3a nony4yasaHe Ha BUCOKOKaueCTBEHa NPOAYKLMA OT NPEXHUBHU XUBOTHU, OLEHKA
W U3Mnon3BaHe Ha NpoAyKTK K CYPOBUHU OT pacTUTENEH NPoN3xoq 3a 3PpaBOCNOBHOTO XPaHEHE Ha XUBOTHUTE
W yoBeka. Tasn TeMartnyHa CTPYKTYpa NoKa3ea CPABHUTENHO LLUMPOK, HO NOTVHECKN CBBR3aH U3CRSA0BAaTENCKKA
I'IpO(bVIJ'I, B KOMTO TEXHOMOMMYHUTE aCneKTu Ce ChYETaBaT C OLEHKa Ha XUMUYHUA 1 BYOXMMMYHMS CBCTaB U C
TbpCceHe Ha NpakTU4YeCKK Bb3MOXHOCTWU 3a NOBULLABaHE Ha BuonoryyHaTa CTOMHOCT Ha XpaHuTe.

OcofeHo OT4eTNMBA € Hay4HO-NPUNOXHATA OPUEHTAUMA Ha NpOBEAEHUTE u3cneaBanus. TMonyyeHn ca
pesynTatn, CBbp3aHM ¢ oboraTaBaHe Ha MMAKo, v3Bapa W BANO CanamypeHo CupeHe C pacTUTENHW
KOMNOHEHTW, AHTVMOKCWMAAHTW, MONMUAEHONM U OUONOTMYHO aKTWUBHM MaCTHU KMCENUHM, U3CNEefBaHo e
NPUNOXEHMETO Ha NIEHEHO CEME W OPEXOBM KM B MNEYHM NPOAYKTH; NIPOYYEHO € M3NOMN3BaHeTo Ha Mallepka
W CMPYNMHE NPU MPOAYKTU OT 3aELUKO MECO; OLEHEH € MOTEHUMAbT Ha CTPaHUYHM NPOmyKTW OT
BMHONPOV3BOACTBOTO WM KOHCEPBHATa NPOMMLLNEHOCT KaTO M3TOYHWLM Ha MONE3HU KOMMOHEHTM, KakTo U
BbH3MOXHOCTTA 33 NOAODOPSABAHE HA XPAHWTENHWUTE XapaKTEPUCTVKM Ha MweHWyeH xnnab ype3 pobassHe Ha
MbAHO3LPHECTO BpaluHo o1 enpa. Teaw paspaboTki MOKA3BAT CTPEMEX HayyHuTe pesynTaty aa Gvgar
HACOYEH! KbM NPaKTUYECKM NPUNOKMMM peLleHst B 06nacTTa Ha (hyHKUMOHANHUTE U 30PaBOCNIOBHUTE XpaHy.
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CblUeCTBEH Asn OT W3CneAoBaTenckata [edHOCT e CBbp3aH C OMONOrMYHO aKTMBHUTE NMMUEHM
KOMIOHEHTY, BKMIOYUTENHO KOHIOrpaHa NuHonosa kucenvka (CLA), omera-3 1 omera-6 MacTHu KUCENMHM
TEXHWUTE UIMEHEHMA NOJ BNUSHWE HA XPAHEHETO, NOPOAATa, YCNOBUSTA HA OTINEXAAHE U TEXHOMOTMYHATA
npepaboTka. MacneasanuaTa Bbpxy GMBONCKO MIISIKO M MNEYHM NPOAYKTM HanpuMep BKIIOYBAT OUEHKA Ha
edekta oT A0DaBAHETO HA KYpKYMWH KbM faxbarta, W3NOn3BaHETO Ha pa3nu4Hu ypaxHu pecypcv u
BIMAHIUETO Ha paiioHa Ha OTIMeXAAHe BbpXy (M3MKOXMMUYHKA U MACTHOKUCENWHHUS CbCTaB Ha MNAKOTO ¢
NPOLYKTUTE OT Hero. ToBa HanpaBrieHKe e HEMOCPECTBEHO CBLP3aHO C TeMaTMKaTa Ha KOHKYPCa, AOKOMKOTO
pasrmexaa MonyvasaHeTo, CbXPaHSBaHETO M TEXHOMOTMYHOTO noBeAeHWe Ha GUONOTMYHO  aKTMBHM
KOMMNOHEHTH B XPaHUTENHW CUCTEMN.

My6nukaumoHHaTa NpOAYKUMS, NPeACTaBeHa KaTo PaBHOCTOMHA Ha xabunuTauuoHeH TPyA No nokasarten
B.4, sxousa 10 HaydHW cTaTium, nybnukyBauu B u3gaHus, pedepupann n MHAEKCMPaH B MEXAYHapOaHUTE
basn paHum Web of Science wwnu Scopus. Hapen ¢ TX B KOHKYpPCHUTE Matepuani ca npeacTaBeHu
OOMBAHUTENHM NyOnuUKauuu no nokasaren .7 — cTatuu 1 JoKnaaun B pedepupaqii 1 UHASKCUPaHU HayuHw
“3panvs, Kakto M nybnukauwm no nokasaten .8 — B HayyHU CMMCAHMA C peueH3vpaHe W pefakTUpaHu
KONeKTUBHY ToMoBe. YacT oT nybnukauuute ca B u3paums, nouumonupanm B keaptunute Q3 n Q4, koeto
NoKa3Ba NPUCHCTBUE Ha Pe3yNTaTuTe OT HayyHaTa AeMHOCT Ha KaHaWAAaTa B MeXAYHApPOAHO BUOVUMMUA Hay4eH
obmeH.

MpoeKTHaTa aKTUBHOCT Ha KaHAMAATA CbLUO € 3HauuTenHa. [peacTaBeHn ca AaHHU 33 y4acTue B OCEM
HaUMOHANHX HayuyHu W obpasoBaTenHu npoekTa, guHaHcupaHu ot PoHg HayduHn uscneasaHus” u
CenckocTonaHcka akaaemms, 00XBalLamM TeMaTKN KaTo BUOMKOHOMMKA ¥ BUOCTUMYNAHTK, (hepMeHTIpanu
XpaHu, (hyHKUMOHANHM Be3rnyTeHOBM NPOAYKTH, YAbMKaBaHE CPOKA HA CbXPaHEHNE Ha XPaHUTE, FTeHETUYHN
PECYpCH 1 NIPOU3BOACTBO HA XMBOTUHCKA NPOAYKUMSA, KaKTO 1 pa3paboTBaHe Ha XpaHu ¢ nosuweHa buonoruuxa
CTOMHOCT. KaHaMaaTsT e pbkoBoAMTEN Ha ABa HaUMOHaNHW HaydHu npoekta — npoekT Ha PHW ,MNpoyusaHe
BAIMAHMETO HA apOMarTHW PacTeHMs W TEXHWTE ETEpPUMHM Macna BbpXy KaYeCTBOTO HA MNAKO M MITEYHM
npoayktu (2021-2026 r.) n npoekt Ha CCA ,TexHOMOrMuHW peiLeHns 3a NOBULIABAHE CbAbPKAHWETO Ha
BHUOMOTMYHO AKTUBHM MACTHWU KUCENUHW B GUBONCKO MNsKO U npoussoaHu npogdyktu® (2018-2020 r.). Tosa e
nokasaren 3a Npuaobut OMKT He CaMo NPK U3MbNHEHWETO, HO W NPU OPraHM3aumMsTa U PbKOBOACTBOTO Ha
Hay4HOM3CreaoBarencka AeHocT.

HayuHuTe pesyntatv ca npeacTaBsHi akTUBHO npef ApodecuoHanHaTa obLHocT. B npunoxeHara cnpaska
Ca NOCOYEHM YuacTvsi B MEXAYHaPOAHW HayuHW dopymu B nepuoga 2021-2025 r., nposeaeHn B Typuus, VipaH
1 OpaHLMA, KaKTO 1 HALWMOHAMHM Hay4HM KOH(EPEHLMM C MeXayHapoaHo y4actve B nepuoaa 2020-2025 r.
Tasn aKTMBHOCT AOMPUHAcA 3a PasnpOCTPaHEHWETO U OBCLXAAHETO Ha MOMy4eHUTe pPesynTatm u 3a
MOALBPKAHETO HA HAYYHWU KOHTAKTW B 006NACTTa Ha XPaHUTENHUTE U arpapHUTE HayKku.

BaxeH nokasaten 3a JOCTUrHaTa Hay4Ha 3psnocT € y4acTueTo Ha Aol A-p MBaHosa B noarotoekara Ha
Mnaau yuenu. Noa HeMHO Hay4YHO PBKOBOACTBO € 3aluMTeHa OUCepTaLmns Ha Tema ,HoBY MNeUHN NpoaYKTU Ha
basaTa Ha HUBONCKO MITAIKO C NOBMLIEHO ChbPXaHue Ha BUOaKTMBHI MACTHU KucenuHi'. KbM MOMEHTa Ha
NpeacTaBsHe Ha OOKYMEHTUTE TS yyacTBa B Hay4yHOTO PbKOBOACTBO HA OLWE fABaMa PEOBHW [OKTOPAHTW,
€QVHUAT OT KOUTO pa3paboTea AMCEPTALWA B Hay4HaTa CNELIMAHOCT, Mo KOSTO € 0DABEH HACTOALLMAT KOHKYPC.
KbM HayuYHO-OpraHM3aLMoHHaTa it aKTUBHOCT MOXe fia Ce OTHECE U Y4aCTMETO 1 B pefaKkLUOHHUTE KOnerun Ha
International Journal of Food Science and Biotechnology u World Journal of Food Science and Technology.

B 0606ienmre, npeactaBeHaTa HayuHOM3CNIeA0BaTENCKa M Hay4HO-NPUOXHA AENHOCT Ha Ao, A4-p Cuneus
WBaHoBa Ce xapakTepusupa C TeMaTuyHa MocCrefoBaTeNHOCT, UHTEPAUCLMNNUHAPHOCT U ACHO U3paseHa
MPUAOXHA HACOYEHOCT. Hanuue e YCTOMYMBO pasBUTUE OT M3CNEABaHMATA BbpXy TeXHonoryHara obpabotka
Y1 KAYECTBOTO Ha MINEYHUTE CYPOBMHM KbM NO-LUMPOKa NPoGremMaTika, CBbp3aHa ¢ (yHKLMOHANMHUTE XpaHH,
BMONOTMYHO aKTUBHUTE BELECTBA, NPUPOAHWTE PaCTUTENHW KOMMOHEHTU M THXHOTO NPUNOXeHue 3a
noaobpaBaHe Ha XpaHUTenHaTa v GUONorMYHaTa CTOMHOCT Ha npoaykTuTe. CbyeTasaHeTo Ha nybrvkaumoHHa,



NPOEKTHa W Hay4YHO-PBKOBOAHA AEMHOCT 1aBa OCHOBAHWUE Hay4HATa aKTUBHOCT Ha KaHAwAaTa fa bbae oueHeHa
KaTo 3HauYuTenHa no obem, nocnegfosaTenHa B CROETO Pa3BUTUE U B CbLUECTBEHA CTENEH CbOTBETCTBALYA Ha
TeMaTn4HWA Npodun Ha KOHKypca.

4. OLIEHKA HA NEJJATOrMYECKATA NOArOTOBKA U AEWHOCT HA KAHOMAATA

[eparornyeckata geMHOCT Ha Ooy. A-p Cunaus MeaHoBa, nipeactaBeHa B Marepuanute No KOHKypCa, e
CBbp3aHa OCHOBHO C NOATOTOBKATa Ha AOKTOPAHTU U Hay4HOTO PBKOBOACTBO Ha MNagn nacneposareny, Moa
HEMHO PHKOBOACTBO € YCMELLHO € 3aLUMTUN eAuH AOKTOpaHT — Enu CrosHoBa KocTaauHoBsa, ¢ AMCEpTaLMOHEH
TPYA Ha TEMa ,HOBW MNEeYHM NPOAYKTU Ha Basara Ha BYBONCKO MMSKO C NOBULLEHO CbABPXKAHWE Ha BuoakTmaHm
MaCTHM KMCENUHK®. KbM MOMeHTa Aaou. MBaHoBa y4acCTBa B Hay4HOTO PbKOBOACTBO Ha Olle ABama penoBHU
AOKTOPaKTI. npeﬂCTaBeHVITe AaHHW CBUAETeNCcTBaT 3a HATpynaH OnNUT B WHAWBWAOYanHata p860Ta c
ROKTOPaHTK, (DOPMYNUPAHETO Ha AWCEPTALUMOHHN TeMM U PLKOBOACTBOTO Ha Hay4Hou3cnegosaTtencka
AEWHOCT.

5. OCHOBHW NPUHOCHK. 3HAYUMOCT HA MPUHOCUTE 3A HAYKATA U MPAKTUKATA

Bb3 OCHOBa Ha npefcTaBeHaTa CnpaBKka 3a NPUHOCKTE W XabunMTaLMOHHUTE MaTepuany npuemam, ye
pesynTatuTe OT HayyHOM3CreaoBaTenckata ferHocT Ha gou. aA-p Cwneus MBaHoBa Morat pa Obpar
CUCTEMATU3UPEHM KATO HayuHW, HayYHO-MPUMOXHNA U MPUAOXKHN MPUHOCK, NPU OTUETNIMBO AOMUHMpaHE Ha
3CNeBaHNATA BLPXY MISKO Y MIIEUHN NPOAYKTY, BUONOTUYHO aKTUBHM MAacTHW KUCEIMHY W M3NON3BAHETO Ha
NPUPOZHIA PACTUTENHM KOMNOHEHTW 33 nogobpsBaHe Ha XpaHuTenHata v (yHKUMOHanHaTa CTOMHOCT Ha
XpaHuTe.

HayuHute npuHocKH ce u3apassBaT npeaw BCYYKO B NONYYaBaHETO HA HOBM €KCMEPUMEHTANHU AaHHM 3a
BPb3KUTE MEXZY BUAA W KOHLEHTpaLMATa Ha pacTuTenHuTe AobaBkW, CbCTaBa Ha XpaHUTENHaTa CypoBiHa U
DUMKOXUMUYHUTE, BUOXUMUYHIATE 1 (PYHKUMOHANHUTE XapaKTEPUCTUKWA Ha KpaHUTE NPOSYKTK. YCTaHOBEHO e
BMMAHMETO Ha apOMAaTHW PACTEHWS, NEHEHO CEME, OPEXOBU AAKM W APYIU PacTUTENHK KOMMNOHEHTU BbPXY
CbAbPXKAHUETO HA AHTUOKCMAAHTK, NONMMEHONN, MUHEPANHU BELWECTBA U MacTHOKUCENMHHAA Npoun Ha
MMsiKO, u3gapa 1 6ano canamypeHo cvpeHe. [poyyeH e 1 TpaHCepbT Ha MaCTHU KUCENMWHK NO Bepurata
,PACTEHNE—KMBOTHO-NPOAYKT—HOBEK', BKIOUUTENHO U3MEHEHUSITA UM MpKU TexXHonoruyHata npepabotka go
MIEYHU MPOAYKTH.

Hay4HO-NPUNOXHATE MPUHOCKM Ca CBbP3aHN C TpaHCHOPMUPaHETO Ha YCTAHOBEHUTE 3aBUCUMOCTYA B
KOHKPETHW NOAXOAM 3a NoMy4aBaHe Ha XPaHUTENTHU NPOAYKTY C noBuileHa GruonoruiHa cToitHocT. [lokasaHa e
Bb3MOXHOCTTa UPE3 XPaHUTENHUA PEXUM Ha BUBONKUTE 1 U3NOMN3BAHETO Ha onpeaeneHu fobaBku Aa ce Bnuse
BbPXY MaCTHOKVACESIMHHUS CbCTaB Ha MNSIKOTO Y MIEYHUTE NPOAYKTY. YCTAHOBEHO € BNUSHUETO Ha KYPKYMUH,
dypaxy 1 KOPEHOMMNOAHN KYNTYpU BbPXy KOHLEHTpaUMsiTa Ha TpaHc-BakceHoBa kucenuHa, CLA W TexHute
NPEKYPCOPYH, KaKTO M BIMSIHUETO HA palioHa U yCrOBMSITa Ha OTIMEXaHe BbpXy Ka4ecTBOTO Ha 6UBONCKOTO
MIsKo. CHLUECTBEHO HayuYHO-NPUNOXHO 3HAYEHWE MMAT U pesynTatute, Mokassaliy, Ye M3NON3BaHeTo Ha
KYpKYMa 1 YepeH nunep npu NpOMIBOACTBOTO Ha BANO canamypeHo cUpeHe HaMansea ChbAbPKAHWETO Ha
HACUTEHW MacTHV KucenuHy, 6e3 aa Hapylasa Npoueca Ha 3peeHe.

KaTo npunoXxHy NpuHocU morat ga bbaar OLEHEHN paspaﬁoTeHme NPOAYKTOBU PELLEHUA 1 TEXHONOTUYHN
BapvaHTK. MNAKO 3a NUEHE U bano CanaMypeHo CUpeHe ¢ apOMaTHU pacTeHus, u3sapa ot OMBONCKO MIAKO C
JNIeHEHO ceMe, NPoAYKTH OT 3aetllKo MeCo C MallepKka n CNUpynnHa, Kakto U (PYHKUMOHANHA XpaHa OT 3aeLLKO
Meco C nop,o6peH MaCTHOKUCENWHEH CbCTaB. ﬂpeACTaBeHM Ca U KOHKPETHW TEXHONOIMYHX NapameTpu 3a
BfnaraHeTo Ha pacTUTenHn pobasku npy NPOW3BOACTBOTO Ha MNAKO W CanamypeHo CUpPeHe, KOeTo nosullasa
npaxKTu4yeckaTa unon3saeMocT Ha NONYYEHUTE peynraTu.

MpwHOCMTE Ca NOTMYHO CBbP3aHW C TeMaTukara Ha KOHKYpCca W Nokassat nocreaosaTenHo passutue ot
YCTAHOBABAHE HA HAyyHW 33BUCMMOCTW KbM pa3paboTBaHe Ha KOHKPETHW TEXHONOMMMHM W NPOAYKTOBY
peLieHun. Han-ColuecTaeHa Criopea MeH e NUHUSTA, CBbp3aHa ¢ MoaudmMLMpaHe Ha CbeTaBa U BuonormuHara
CTOMHOCT Ha MISIKO U MMEYHM MPOAYKTY UPE3 NPUPOAHNA U3TOUHMLM HA BUOMOMMYKO aKTUBHY BELLECTBA M Ype3



ynpasneHue Ha XpaHUTENHUTE U TEXHOMOTUUHUTE PaKTopK. MIMEHHO B Tasu 0bnacT NPUHOCUTE UMAT Hal-ACHO
“3paseHa HayuHa 1 Hay4HO-NPUMOXHA 3HAYMMOCT.

MpencraseHata B KOHKYpCa CripaBka 3a LMTUpanusiTa (rpyna nokasarenm [) ekmiousa 20 UMTMPaHMA Ha
HayuHn nybnnkauum Ha kaHaraaTa, BCAKO oueHeHo ¢ 10 Toukw, unmn o6iyo 200 Toukw, ¢ koeTo aou,. a-p Cuneus
MBaHoBa HafBuII@BA M3NCKYEMWUs MUHWMAnNeH npar no Toaw nokasaten. Lutupawmre nybnukauum ca
NpevMyLIECTBEHO B U3AaHNA, pedepupatmn 1 nHgekeupanm B Scopus 1 Web of Science, kato cpep 1ax uMa
CTaT B MeXAyHapoAHu cnucaHus ¢ umnakT daktop u SJR, skmountenHo International Journal of Molecular
Sciences, Molecules, Frontiers in Nutrition, Foods, Sustainability w pp. LiuTupanuaTa obxsaliat pasnuumu
HanpaBMeHus OT HayyHaTa AenHOCT Ha KaHauaaTa — MaCTHOKUCESMHEH CbCTaB K NUNUEHN UHAEKCH Ha MITAKO
W MINEYHM NPORYKTU, PacTUTENHKM Macna W (yHKUMOHArHW CBOWCTBA Ha 3aewko Meco. OueHssam
LMTUpyemMocTTa kato foBpa, Tbit KaTo NokasBa Pasno3HABAEMOCT M W3MON3BaHE Ha pesyntature OT
HE3aB1CKMM aBTOPCKU KONEKTUBM U MEXAYHAPOAHA BUAUMOCT Ha YacT OT HayyHaTa NPOAYKLUMS Ha KaHAMAATa.

6. KPUTUYHW BENEXKW, NPENOPBKU U NUYHU BNEYATNEHWA

[0 CbLUECTBO HAMAM KpUTUYHW BENEXKM KbM HAy4YHUTE TPYAOBE, Thil KATO Te BeYe Ca NPUETH, OTneyYaTaHm
W HayuHata obwrocT e 3anosHata ¢ Tax. [penopbysam B Obfelle Ha Kawaupata ga NpoAbMXU
LieneHaco4eHata cv paboTa Mo M3rPaKaaHeTo Ha HayyYeH eKun U HEroBOTO Pa3BuUTHe.

Hsimam npekv Bneuatnerus ot pabotaTa Ha kaHaugaTa. OueHkata My ce 6asupa camo Ha NpefcTaseHnTe
Matepumanu, KouTo ca ooOpMEHN CbIMACHO U3NCKBaHMSTa. CumnTam, Ye Aol A-p MBaHOBa MMa BCUUKM kayecTBa
[a NpeMUHe KbM akafieMuiHaTa anbxHocT ,[podecop”.

3AKINIOYEHUE

KanannatsbT no KoHKypCa 3a 3aeMaHa Ha akafiemuyHaTa aAnbxHocT ,[podecop” npeacTass 3a peLeHanpaHe
3Ha4YMM 06eM HayuHW TPYAOBe, KaTo HaRBMLLABA 3HAUMTENTHO T.HAP. MUHUMAIHW HALWOHAITHA UNCKBAHWA 33
CbOTBETHA AITLXHOCT (KOHKDETHWUTE CTOMHOCTW Ca npeacTaseHu B Tabn.1). MocTurHatute B TAX HayuHw,
Hay4YHWU-NPUNOXKHA K NPUINOXHK MPUHOCK, KaKTO ¥ MPEACTaBEHUTE AOMBIHUTENHW MaTepuani MW aasat
OCHOBaHMe fa 3aKknioya, e ou. a-p Cunaua lABaHoBa e Nokpuna UanckBaHmsTa 3a 3aeMaHe Ha akaieMniHaTa
AnbxHocT fpodecop’.

Bb3 0CHOBA Ha 3ano3HaBaHETO C NPEACTABEHUTE HAayuHU TPYAOBE, TAXHATA 3HAYMMOCT, ChAbPXaWUTe ce
B TAX Hay4HM, HAY4HO-NPUNOXHN 1 NPUNOXHU U METOAMMECKM, HAMMPAM 33 OCHOBATESTHO Aa Npeanoxa Aoy. A-
p Cuneus ATaHacoBa VBaHoBa Aa 3aeme akagemudHata anmbxHoct ‘TIPO®ECOP* 8 HayuHa obnact 5.
TexHuyeckn Hayku, npocdecuoHanHo HanpaeneHue 5.12. XpanutenHu TexHonorn (TexHonorus Ha
OMONOrMYHO aKTMBHHTE BeLLeCTBa (BKI1. EH3UMU, XOPMOHU N GenThbyuHu)).

Hara: 01.09.2026 r. - —

PeLeH3eHT: 7 -
npod. a.H. Feopm Koctos/
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REVIEW

of the competition for the academic position of “PROFESSOR” in 5. TECHNICAL SCIENCES, 5.12. FOOD

TECHNOLOGIES (Technology of Biologically Active Substances, incl. Enzymes, Hormones and

Proteins)

announced in the STATE GAZETTE, Issue No. 50 of 02.06.2026

Candidate: Assoc. Prof. Silvia Atanasova lvanova, PhD, Institute of Cryobiology and Food Technologies,
- Agricultural Academy, Sofia

Reviewer: Prof. Georgi Atanasov Kostov, DSc, Department of Wine and Brewing Technology, University

of Food Technologies - Plovdiv

1. GENERAL PROVISIONS AND BIOGRAPHICAL INFORMATION ABOUT THE CANDIDATE

The competition for the academic position of “Professor” was announced in the State Gazette, Issue No. 50
of 02.06.2026, in area of higher education 5. Technical Sciences, professional field 5.12. Food Technologies,
scientific speciaity “Technology of Biologically Active Substances (incl. Enzymes, Hormones and Proteins)".
Assoc. Prof. Silvia Atanasova Ivanova, PhD, from the Food Technology Department of the Institute of
Cryobiology and Food Technologies — Sofia, Agricultural Academy, submitted documents for participation in the
competition.

Assoc. Prof. Silvia Ivanova, PhD, has pursued consistent professional development at the Institute of
Cryobiology and Food Technologies. In 2005-2006 and again in 2009-2011, she worked as a Junior
Environmental Expert; from 2011 to 2012 she held the position of Assistant Professor; from 2012 to 2018, Chief
Assistant Professor; and since 2018 she has been an Associate Professor in the Institute’s Food Technology
Department. The candidate’s educational and scientific background includes Bachelor's and Master’s degrees
in "Ecology and Environmental Protection” from the University of Chemical Technology and Metallurgy — Sofia,
as well as a “European Master of Science” qualification in environmental protection and sustainable
development. In 2011, Silvia Ivanova obtained the educational and scientific degree “Doctor” (PhD) in
professional field 4.1. Physical Sciences, scientific specialty “Thermophysics and Hydrodynamics”, following the
preparation and defense of a dissertation related to technological freeze-drying regimes and their influence on
product characteristics. For participation in the present procedure, the candidate submitted a set of documents
certifying the relevant elements required under the Regulations for the Implementation of the Development of
Academic Staff in the Republic of Buigaria Act, including: a diploma for the educational and scientific degree
“Doctor” (PhD), curriculum vitae, a report on compliance with the minimum national requirements and the
requirements of the applicable regulations together with supporting evidence for each indicator, reports on
original scientific contributions, an extended habilitation report, an abstract of the doctoral dissertation, a copy
of the competition announcement, and documents certifying the hoiding of the preceding academic position.

The scientific works and contributions submitted by the candidate are systematized into several main
thematic areas, which are subject to assessment in the present review. The candidate’s professional
development demonstrates many years of research activity in the field of food technology, consistent academic
advancement, and accumulated experience in studying the composition, quality, and biological value of food
raw materials and products directly related to the thematic scope of the announced competition.

2. GENERAL DESCRIPTION OF THE SUBMITTED MATERIALS

In the competition for the academic position of “Professor’, Assoc. Prof. Ivanova, PhD, participates with
materials that meet the minimum national requirements for appointment to the academic position of “Professor”
(Table 1). According to the data in Table 1, the candidate fulfills the “minimum national requirements” established
by the Development of Academic Staff in the Republic of Bulgaria Act and its Implementing Regulations. The



materials submitted in the procedure for the academic position of *Professor” do not duplicate materials used in
previous procedures (Table 2). The candidate is registered in the Register of Academic Staff maintained by the
National Centre for information and Documentation (NACID) as having met the required indicators for the
academic position of “Associate Professor’ and the educational and scientific degree "Doctor” (PhD).
Accordingly, all materiats submitted for the academic position of “Professor” are subject to review. Materials from
previous procedures contribute to the formation of the overall assessment in the present procedure.

All primary and secondary requirements have been duly substantiated by official certificates and extracts
from the electronic pages of various systems. In this regard, | consider that the candidate may be admitted to
the evaluation of her scientific output, as she meets the requirements of the Development of Academic Staff in
the Republic of Bulgaria Act, its Implementing Regulations, and the additional requirements of the Agricultural
Academy regulations.

| consider that the overall volume of the scientific output meets all requirements for appointment to the
academic position of “Professor”.

3. GENERAL CHARACTERISTICS OF THE CANDIDATE’'S RESEARCH AND APPLIED RESEARCH
ACTIVITIES

The scientific activity of Assoc. Prof. Silvia lvanova, PhD, is focused primarily on food technology, food quality
and biological value, functional and biologically active components in food products, and the development of
approaches for obtaining foods with improved nutritional and functional characteristics. Thematically, this activity
represents a natural continuation and further development of her earlier research on dairy raw materials and
their technological processing, which formed an element of her doctoral research.

The materials submitted for participation in the competition demonstrate a consistent development of the
research topic toward the production of safe, wholesome, and functional foods with enhanced biological value.
A significant place is occupied by studies on milk and dairy products from different animal species—goats,
sheep, cows, and buffaloes—the influence of breed, feeding, and rearing conditions on their composition, as
well as the possibilities for enriching them with biologically active components. Another important aspect is the
use of natural plant additives—seeds, aromatic plants, vegetable oils, and other natural sources—with the aim
of improving nutritional value, fatty-acid profile, antioxidant activity, and the functional properties of food
products.

The presented scientific results can be summarized in several interconnected areas: application of plant
additives in food products of animal and plant origin; influence of feeding and dietary supplements on the quality
of milk and dairy products; environmentally friendly approaches to obtaining high-quality products from
ruminants; and evaluation and use of plant-derived products and raw materials for healthy animal and human
nutrition. This thematic structure demonstrates a relatively broad but logically connected research profile, in
which technological aspects are combined with assessment of chemical and biochemical composition and with
the search for practical opportunities to increase the biological value of foods.

The applied research orientation of the conducted studies is particularly evident. Results have been obtained
on the enrichment of milk, curd, and white brined cheese with plant components, antioxidants, polyphenols, and
biologically active fatty acids; the application of flaxseed and walnut kernels in dairy products has been
investigated; the use of thyme and spirulina in rabbit meat products has been studied; the potential of by-
products from winemaking and the canning industry as sources of beneficial components has been evaluated,
as has the possibility of improving the nutritional characteristics of wheat bread through the addition of whole-
grain buckwheat flour. These developments demonstrate an effort to direct scientific results toward practically
applicable solutions in the field of functional and health-promoting foods.
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A substantial share of the research activity is related to biologically active lipid components, including
conjugated linoleic acid (CLA), omega-3 and omega-6 fatty acids, and their changes under the influence of
feeding, breed, rearing conditions, and technological processing. Studies on buffalo milk and dairy products, for
example, include assessment of the effect of adding curcumin to the diet, the use of different feed resources,
and the influence of the rearing region on the physicochemical and fatty-acid composition of milk and derived
products. This research line is directly related to the subject of the competition insofar as it addresses the
production, preservation, and technological behavior of biologically active components in food systems.

The publication output presented as equivalent to a habilitation thesis under indicator C.4 includes 10
scientific articles published in journals referenced and indexed in the international databases Web of Science
and/or Scopus. In addition, the competition materials include further publications under indicator D.7—articles
and conference papers in referenced and indexed scientific publications—as well as publications under indicator
D.8—in peer-reviewed scientific journals and edited collective volumes. Some of the publications appear in
journals positioned in quartiles Q3 and Q4, demonstrating the presence of the candidate’s research results in
internationally visible scientific communication.

The candidate’s project activity is also substantial. Evidence is presented of participation in eight national
scientific and educational projects funded by the Bulgarian National Science Fund and the Agricultural Academy,
covering topics such as bioeconomy and biostimulants, fermented foods, functional gluten-free products,
extension of food shelf life, genetic resources and animal production, and the development of foods with
enhanced biological value. The candidate has served as principal investigator of two national research projects:
the National Science Fund project “Study of the Influence of Aromatic Plants and Their Essential Oils on the
Quality of Milk and Dairy Products” {2021-2026) and the Agricultural Academy project “Technological Solutions
for Increasing the Content of Biologically Active Fatty Acids in Buffalo Milk and Derived Products” (2018-2020).
This demonstrates acquired experience not only in project implementation but also in the organization and
management of research activities.

The scientific results have been actively presented to the professional community. The accompanying report
lists participation in international scientific forums held in Turkey, Iran, and France during 2021-2025, as well as
national scientific conferences with intemational participation during 2020-2025. This activity contributes to the
dissemination and discussion of the results obtained and to maintaining scientific contacts in the field of food
and agricultural sciences.

An important indicator of attained scientific maturity is Assoc. Prof. lvanova's involvement in the training of
young researchers. Under her scientific supervision, a dissertation entitled “New Dairy Products Based on
Buffalo Milk with an Increased Content of Bioactive Fatty Acids” has been successfully defended. At the time of
submission of the documents, she is also involved in the scientific supervision of two additional full-time doctoral
students, one of whom is preparing a dissertation in the scientific specialty for which the present competition
was announced. Her scientific and organizational activity also includes membership on the editorial boards of
the International Journal of Food Science and Biotechnology and the World Journal of Food Science and
Technology.

In summary, the research and applied research activities of Assoc. Prof. Silvia Ivanova, PhD, are
characterized by thematic continuity, interdisciplinarity, and a clearly expressed applied orientation. There is
sustained development from research on the technological processing and quality of dairy raw materials toward
a broader set of issues related to functional foods, biologically active substances, natural plant components, and
their application for improving the nutritional and biological value of products. The combination of publication,
project, and scientific-supervision activities provides grounds for assessing the candidate’s scientific activity as
substantial in volume, consistent in its development, and largely corresponding to the thematic profile of the
competition.
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4. ASSESSMENT OF THE CANDIDATE’S TEACHING QUALIFICATIONS AND ACTIVITIES

The teaching activity of Assoc. Prof. Silvia Ivanova, PhD, presented in the competition materials, is mainly
related to the training of doctoral students and the scientific supervision of young researchers. Under her
supervision, one doctoral student—Eli Stoyanova Kostadinova—has successfully defended a dissertation
entitlied “New Dairy Products Based on Buffalo Milk with an Increased Content of Bioactive Fatty Acids”. At
present, Assoc. Prof. lvanova is involved in the scientific supervision of two additional full-time doctoral students.
The presented data demonstrate accumulated experience in individual work with doctoral students, formulation
of dissertation topics, and supervision of research activities.

5. MAIN CONTRIBUTIONS. SIGNIFICANCE OF THE CONTRIBUTIONS TO SCIENCE AND PRACTICE

Based on the submitted report on contributions and the habilitation materials, | accept that the results of the
research activity of Assoc. Prof. Silvia Ivanova, PhD, can be systematized as scientific, applied scientific, and
practical contributions, with a clear predominance of studies on milk and dairy products, biologically active fatty
acids, and the use of natural plant components to improve the nutritional and functional value of foods.

The scientific contributions consist primarily in obtaining new experimental data on the relationships between
the type and concentration of plant additives, the composition of food raw materials, and the physicochemical,
biochemical, and functional characteristics of the final products. The influence of aromatic plants, flaxseed,
walnut kemels, and other plant components on the content of antioxidants, polyphenols, minerals, and the fatty-
acid profile of milk, curd, and white brined cheese has been established. The transfer of fatty acids along the
“plant-animal~product-human” chain has also been investigated, including changes occurring during
technological processing into dairy products.

The applied scientific contributions are related to transforming the established relationships into specific
approaches for obtaining food products with enhanced biological value. It has been demonstrated that the fatty-
acid composition of milk and dairy products can be influenced through the buffalo feeding regime and the use
of specific supplements. The effects of curcumin, feeds, and root crops on the concentration of trans-vaccenic
acid, CLA, and their precursors have been established, as has the influence of the region and rearing conditions
on buffalo-milk quality. The results showing that the use of turmeric and black pepper in the production of white
brined cheese reduces the content of saturated fatty acids without disrupting the ripening process are also of
considerable applied scientific importance.

The developed product solutions and technological variants can be assessed as practical contributions:
drinking milk and white brined cheese with aromatic plants, buffalo-milk curd with flaxseed, rabbit meat products
with thyme and spirulina, and a functional rabbit meat food product with an improved fatty-acid composition.
Specific technological parameters for the incorporation of plant additives in the production of milk and brined
cheese have also been presented, which increases the practical applicabiiity of the results obtained.

The contributions are logically related to the subject of the competition and demonstrate consistent
development from establishing scientific relationships to developing specific technological and product solutions.
In my view, the most significant research line is that related to modifying the composition and biological value of
milk and dairy products through natural sources of biologically active substances and through management of
nutritional and technological factors. It is precisely in this area that the contributions have the clearest scientific
and applied scientific significance.

The citation report submitted in the competition (indicator group E) includes 20 citations of the candidate’s
scientific publications, each assessed at 10 points, for a total of 200 points, whereby Assoc. Prof. Silvia lvanova,
PhD, exceeds the required minimum threshold for this indicator. The citing publications are predominantly in
journals referenced and indexed in Scopus and Web of Science, including articles in international journals with
an Impact Factor and SJR, such as International Journal of Molecular Sciences, Molecules, Frontiers in Nutrition,
Foods, Sustainability, and others. The citations cover different areas of the candidate's scientific activity,
including the fatty-acid composition and lipid indices of milk and dairy products, vegetable oils, and functional



properties of rabbit meat. | assess the citation impact as good, as it demonstrates recognition and use of the
results by independent research teams and international visibility of part of the candidate’s scientific output.

6. CRITICAL COMMENTS, RECOMMENDATIONS, AND PERSONAL IMPRESSIONS

In substance, | have no critical comments regarding the scientific works, as they have already been accepted,
published, and made available to the scientific community. | recommend that, in the future, the candidate
continue her focused efforts to build and further develop a research team.

| have no direct personal impressions of the candidate’s work. My assessment is based solely on the
submitted materials, which have been prepared in accordance with the requirements. | consider that Assoc.
Prof. lvanova, PhD, possesses all the qualities required to advance to the academic position of "Professor”.

CONCLUSION

The candidate in the competition for the academic position of “Professor” has submitted a substantial body
of scientific work for review and significantly exceeds the so-called minimum national requirements for the
corresponding position (the specific values are presented in Table 1). The scientific, applied scientific, and
practical contributions achieved in these works, together with the additional materials submitted, provide grounds
for me to conclude that Assoc. Prof. Silvia Ivanova, PhD, has fulfilled the requirements for appointment to the
academic position of “Professor”.

Based on my review of the submitted scientific works, their significance, and the scientific, applied scientific,
practical, and methodological contributions contained therein, | consider it justified to propose that Assoc. Prof.
Silvia Atanasova Ivanova, PhD, be appointed to the academic position of “PROFESSOR” in scientific field 5.
Technical Sciences, professional field 5.12. Food Technologies (Technology of Biologically Active Substances,
incl. Enzymes, Hormones and Proteins).

Date: 01.09.2026 —_
Reviewer: ’
[Prof. Georgi Kostov, DSc/
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